Quick and Easy Thanksgiving Pot Pie
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1 box: refrigerated piecrusts Preheat the oven to 375 degrees.
1.1/ 2 cups hot leftover gravy Per Serving (excluding unknown
1 bag (12 ounces) steamed vegetables Place a piecrust in a nine-inch pie plate. items): 0 Calories; Og Fat (0.0%
2 cups leflover turke calories from fat); Og Protein; Og
P 9 . Carbohydrate; Og Dietary Fiber;
In a bowl, mix together the gravy, vegetables 0mg Cholesterol; 0mg Sodium.
and turkey. Salt and pepper to taste. Exchanges: .

Cover with another piecrust.

Bake for 50 minutes or place in the freezer for
later.

Turkey
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Calories (kcal): 0 Vitamin B6 (mg): Omg
% Calories from Fat: 0.0% Vitamin B12 (mcg): Omcg
% Calories from Carbohydrates: 0.0% Thiamin B1 (mg): Omg
% Calories from Protein: 0.0% Riboflavin B2 (mg): Omg
Total Fat (g): 0g Fc_>|af:|n (mcg): Omcg
Saturated Fat (g): Og NIaCII:l (mg): Omg
Monounsaturated Fat (g): Og Caffeine (mg): Omg
’ Alcohol (kcal): 0
Polyunsaturated Fat (g): Og O/ Dafiscns A noL
Cholesterol (mg): Omg
Carbohydrate (g): 0g Food Exchanges
Dietary Fiber (g): Og Grain (Starch): 0

Protein (g): Og Lean Meat: 0



Sodium (mg): Omg
Potassium (mg): Omg
Calcium (mg): Omg
Iron (mg): Omg
Zinc (mg): Omg
Vitamin C (mg): Omg
Vitamin A (i.u.): o
Vitamin A (r.e.): ORE

Vegetable:

Fruit:

Non-Fat Milk:

Fat:

Other Carbohydrates:

O O o oo

Nutrition Facts

Amount Per Serving

Calories 0 Calories from Fat: 0

% Daily Values*

Total Fat Og 0%
Saturated Fat Og 0%
Cholesterol 0Omg 0%
Sodium 0Omg 0%
Total Carbohydrates Og 0%
Dietary Fiber  0Og 0%
Protein 0Og
Vitamin A 0%
Vitamin C 0%
Calcium 0%
Iron 0%

* Percent Daily Values are based on a 2000 calorie diet.



