
Eggton's Creamy Chicken & Pepper Pie With A Cornbread Crust
Ingredients:

2 chicken breasts

1 tbsp. olive oil

1 green bell pepper, diced

1/2 yellow onion, diced

3 stalks celery, diced

2 small jalapeno peppers, ribs and seeds removed, diced

1 8-oz. brick of cream cheese

1 15-oz. can of corn, drained (or kernels removed from 4 cooked cobs of corn)

1 15-oz. can black beans, drained and rinsed

1 c. salsa

4 green onions, diced

1-2 tsp. cider vinegar

1 tsp. cumin

1/2 tsp. cayenne pepper

salt to taste

2 c. Monterey Jack or Havarti cheese, shredded

For the cornbread topping:

1 6 or 8-oz. package of cornbread/corn muffin mix (not just cornmeal)

1/3 c. milk

1 egg

1 4.25-oz. can green chiles



Directions:

Poach the chicken:  Fill a skillet with just enough water to cover the chicken 
breasts (you can test this out and then remove the chicken).  Bring the water to 
a boil.  Add the chicken breasts.  This will decrease the temperature of the 
water, so wait a minute and then adjust the heat so that bubbles rise lazily from 
the bottom of the skillet.  Cover an simmer until cooked through but still 
tender.  (Cooking times will vary.  Cut into a piece of chicken to check. My 
chicken breasts were butterflied and took less than ten minutes.)  When chicken 
is done, set it on a plate to cool.

Make the pie filling: Preheat the oven to 375 degrees.  Heat the olive oil in a 
large skillet over medium heat.  Sautee the green pepper, yellow onion, celery 
and jalapeno with a dash of salt until the vegetables have softened, at least 5 
minutes.

Reduce the heat to medium-low.  Cut the cream cheese into several pieces and 
add it to the skillet, stirring until it's evenly distributed.  Add the corn, black 
beans, salsa, green onions, cider vinegar (1-2 tsp. to taste), cumin, and cayenne 
pepper, and stir to combine.

Keep the skillet over medium-low heat as you cut up the poached chicken into 
bite-sized pieces.  Add the chicken to the skillet and stir to combine.  Taste the 
mixture, and add salt to your taste.  If your taste runs to the spicy side, add a 
dash or two of hot sauce.

Transfer the contents of the skillet to a 9" x 13" baking dish.  Top with the 
shredded cheese.

Make the crust: In a medium-sized bowl, combine the cornbread mix, milk, egg 
and green chiles.  Stir or whisk until smooth.  Spread the batter in a thin layer 
over the shredded cheese.  It's okay if the batter doesn't stretch to the far 
corners of the dish.

Bake until the cornbread topping is golden and the pie is hot and bubbly, about 
20-25 minutes.  Let cool a few minutes and serve.


