
 

Squirrel Pot Pie 

This was my first attempt at cooking 

squirrel and I will say that it won't be 
my last!  They are very tasty little 

critters! 

One thing before you start: 

This does take time but the results are well worth the effort.  It is really 

simple and if my family enjoyed them, yours will too! 

Pot Pie Ingredients: 

 potatoes 
 carrots 

 portabella mushrooms 
 chicken stock 

 pie shell or ramekins 
 4 squirrels 

 chicken stock 
 corn starch 

 Garlic 
 Thyme 

 Bay leaves 

 Salt 

Directions 

1. Clean all the squirrels well removing hair, shot and any foreign bodies. 
2. You can brine the squirrels in salt water over night but it is not 

required. 
3. Chop up the amount of carrots, potatoes and mushrooms you think 

you need for your pies, this varies given the size of the pies or pots 

you use. 
4. Part boil the potatoes and carrots, drain and set aside. 
5. Fry up the mushrooms.  I also deglazed the pan with some red wine. 
6. I chopped the squirrels in half and browned the pieces in a fry pan.  
7. In a pressure cooker, start a litre of chicken stock, add a tablespoon or 

so of thyme, and a couple garlic cloves along with a couple bay leaves. 
8. Once the squirrel is browned on both sides, remove and add to the 

pressure cooker.   
9. Cook the squirrels for about 25 minutes. 
10. Remove and let cool, then remove all the meat from the bones. (be 

careful of the bones, they are small and sharp and you don't want to 

miss any! 



11. Use the stock that is left in the pot and make a gravy, I use corn 

starch to thicken. 
12. Mix the meat and veggies in a bowl, add seasonings, then distribute 

into your pie shells or ramekins. 
13. Pour gravy over the mixture in the shells up to just a little over half. 
14. I purchased a butter puff pastry and cut the sheet into 4, placing a 

piece on the top of each ramekin. 
15. Bake for about an hour at 350°. 

 

Options:  You can make a couple large pies or about 7-8 smaller pies. You 
can also add whatever vegetables that you like!  

This is a delicious dish and it is sure to please your family.   

Enjoy! And Always...Keep it Real! 


