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Chicken Cobbler

Introduction
Chicken Cobbler is a delightful twist on the classic cobbler, bringing
together the flavors of tender chicken, fresh vegetables, and a rich,
savory sauce. This dish captures the essence of comfort food, making it
perfect for family dinners or a cozy night in. With its flaky topping and
hearty filling, Chicken Cobbler is certain to please all palates while also
being simple enough for cooks of all skill levels to prepare. In this
article, we will explore the detailed ingredients, preparation
instructions, cooking techniques, and more, ensuring you have all the
necessary information to create this delicious meal.

Detailed Ingredients
Chicken: The star of the dish, providing protein and heartiness.
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Boneless, skinless chicken breasts or thighs work best for this recipe.

Vegetables: Common choices include onions, carrots, and celery, which
create a rich base of flavor. Feel free to add your favorites, such as bell
peppers, corn, or peas.

Chicken Broth: This ingredient adds moisture to the dish and enhances
flavor, making the filling rich and savory.

Flour: Essential for creating a thick sauce and holding the filling
together.

Butter: Used to sauté the vegetables and contribute to the flaky topping
of the cobbler.

Baking Powder: A leavening agent that helps the cobbler topping rise
and become light and airy.

Milk: Adds moisture to the topping and helps create a rich, biscuit-like
consistency.

Seasonings: Salt, pepper, garlic powder, and thyme are commonly used
to enhance the flavors of the chicken and vegetables.

Prep Time
The prep time for Chicken Cobbler generally takes about 20 to 30
minutes. This includes chopping vegetables, cooking the chicken, and
preparing the cobbler topping. By organizing your workspace and
having all your ingredients ready, you can streamline the process and
make it even quicker.

See also  Mongolian Beef and Noodles
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Cook Time, Total Time, Yield
Cook Time: The cooking time will take approximately 30 to 40 minutes,
allowing the filling to bubble and the topping to develop a golden-brown
crust.

Total Time: Combining both prep time and cook time, the total time to
make Chicken Cobbler comes to about 50 to 70 minutes.

Yield: This recipe generally serves around 4 to 6 people, making it an
ideal dish for families or gatherings.

Detailed Directions and Instructions
Step 1: Prepare the Chicken

Start by cooking the chicken. This can be done by boiling or sautéing it
in a pan with some butter or oil. Ensure the chicken is cooked through,
then remove it from the heat and let it cool before shredding into bite-
sized pieces.

Step 2: Sauté the Vegetables

In the same pan used for the chicken, add additional butter if needed
and sauté diced onions, carrots, and celery until they are soft and
fragrant. This step enhances the flavors and creates a flavorful base for
the cobbler filling.

Step 3: Combine Ingredients for the Filling

Once the vegetables are cooked, return the shredded chicken to the
pan. Stir in flour, followed by chicken broth, and season with salt,
pepper, garlic powder, and thyme. Cook for a few minutes until the
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mixture thickens and is well combined.

Step 4: Prepare the Cobbler Topping

In a separate bowl, mix flour, baking powder, and salt. Cut in cold butter
until the mixture resembles coarse crumbs. Stir in milk until just
combined, being careful not to overmix.

Step 5: Assemble the Dish

Transfer the chicken and vegetable filling into a baking dish,
distributing it evenly. Spoon the cobbler topping over the filling,
covering it as much as possible to create a nice crust when baked.

See also  Chicken Gumbo Sloppy Joes

Step 6: Bake

Place the baking dish in a preheated oven and bake at 400°F (200°C)
for about 30 to 40 minutes. The cobbler should be golden brown and
bubbly when it’s ready.

Step 7: Let Rest Before Serving

Once the Chicken Cobbler is out of the oven, let it sit for about 5 to 10
minutes. This resting period allows the filling to settle and makes it
easier to serve.

Notes
Ingredient Variations

Feel free to customize the ingredients. You can add different proteins
such as turkey or sausage, or include various vegetables based on your
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preferences or seasonal availability.

Storage Suggestions

Leftover Chicken Cobbler can be stored in an airtight container in the
refrigerator for up to 3 days. It can also be frozen for longer storage,
although the topping might lose some of its flakiness upon reheating.

Reheating Tips

To reheat, place the cobbler in the oven at 350°F (175°C) until heated
through. Alternatively, you can microwave individual portions, but the
oven will help keep the topping crispier.

Cook techniques
Sautéing

Sautéing is a fundamental cooking technique used in this recipe for
cooking vegetables. It involves cooking in a small amount of fat over
relatively high heat, which helps to enhance flavors and retain texture
in the vegetables.

Baking

Baking is essential for this recipe, as it allows the cobbler topping to
cook through and develop a beautiful golden color. It also helps meld all
the flavors of the filling and topping together.

Shredding

Shredding the cooked chicken helps distribute it evenly throughout the
filling, ensuring every bite has a taste of the chicken and other
ingredients. It also improves the overall texture of the dish.
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FAQ
Can I use leftover chicken for this recipe?

Yes, leftover rotisserie chicken or any pre-cooked chicken can be used
in this recipe. Just be sure to adjust the cooking time to should only
focus on heating the filling through.

See also  Burnt Ends with Bourbon Sauce

Can I make this dish ahead of time?

Yes, you can prepare the filling and topping separately and assemble
them before baking. Just cover and refrigerate. When you’re ready to
cook, bake it straight from the fridge, adding a few extra minutes to the
cook time.

Is this recipe gluten-free?

To make Chicken Cobbler gluten-free, substitute regular flour with a
gluten-free all-purpose flour blend. Ensure all other ingredients are also
gluten-free.

Conclusion
Chicken Cobbler is an inviting and comforting dish that is entirely
satisfying and versatile. It’s a fantastic way to combine tender chicken
and fresh vegetables in a delightful cobbler topped with a flaky biscuit-
like layer. This recipe not only fills the stomach but also warms the
heart, making it a favorite for gatherings or family meals. With easy-to-
follow directions and customizable ingredients, you can make this dish
uniquely yours, ensuring that it remains a staple recipe in your kitchen.
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More recipes suggestions and combination
Vegetable Cobbler

Replace chicken with an array of vegetables such as mushrooms,
zucchini, and spinach for a delicious vegetarian option.

Chicken and Biscuit Casserole

For a variation, layer the same filling with biscuit dough and bake until
bubbly for a hearty casserole experience.

Potato Topped Chicken Cobbler

Try using mashed potatoes as a topping instead of biscuit dough for a
creamy twist that adds comfort to the dish.

Herbed Chicken Potpie

Add more herbs and spices for a twist and bake it under a pastry crust
for a rich, flavorsome potpie.

Slow Cooker Chicken Cobbler

Use a slow cooker for the filling to create a convenient option that
allows you to prep ahead and have a warm meal waiting at home.


