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Introduction

Chicken Cobbler is a delightful dish that combines tender chicken with a rich,
creamy sauce and a buttery biscuit topping. This comfort food is perfect for
family gatherings or a cozy night in. It’s hearty, satisfying, and brings a taste of
home to your dinner table.

Detailed Ingredients with measures

Chicken – 2 cups, cooked and shredded
Onion – 1 medium, diced
Garlic – 2 cloves, minced
Carrot – 1 cup, sliced
Celery – 1 cup, diced
Frozen peas – 1 cup
Cream of chicken soup – 1 can (10.5 oz)
Chicken broth – 1 cup
Black pepper – 1/2 teaspoon
Salt – 1/2 teaspoon
Thyme – 1 teaspoon, dried
Biscuit mix – 2 cups
Milk – 3/4 cup

Prep Time

The preparation time for the Chicken Cobbler is approximately 20 minutes.
This includes chopping vegetables, shredding chicken, and gathering your
ingredients.
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Cook Time, Total Time, Yield

The cook time is about 30 minutes. In total, you will spend approximately 50
minutes preparing and cooking the dish. This recipe yields about 6 servings,
making it perfect for feeding a family or having leftovers for lunch.
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Detailed Directions and Instructions

Click next page below


