Classic Chicken Cobbler

A Classic Chicken Cobbler is just the right dish to warm your belly on a cold winter night. This
casserole is jampacked with veggies, chicken, and some delicious buttermilk biscuits! Its creamy
deliciousness will keep you and your family well-fed- and it’s great for leftovers!

Ingredients:

For the filling

2 tbsp olive oil

1 medium yellow onion, chopped (about 2 cups)
4 cloves garlic, minced

1 tbsp dried thyme

1/2 cup unsalted butter, cut into pieces

1/2 cup all-purpose flour

3 cups chicken broth

1 cup heavy cream

11/2 tsp kosher salt

1/2 tsp black pepper

1 (15-ounce) package frozen mixed vegetables
thawed

8 cups chopped or shredded Carson Valley Meats Chicken (about 2 pounds)

For the biscuit topping

2 cups all-purpose flour

1 tbsp baking powder

1 tsp granulated sugar

1/2 tsp garlic powder

1/4 tsp baking soda

1/4 tsp kosher salt

6 tbsp unsalted butter, chilled, and cut into 1/2-inch pieces
1 cup whole buttermilk, chilled, plus more if needed

4 ounces sharp cheddar cheese, shredded (about 1 cup)

For the butter topping
1/4 cup unsalted butter, melted

1/2 tsp Old Bay seasoning
1/2 tsp garlic powder

Method:

Preheat the oven to 400°F. Grease a 9x13-inch baking dish with cooking spray.
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Prepare the filling:

Heat the oil in a large skillet over medium heat. Add the onion and sauté until translucent and
softened, about 4 minutes. Add the garlic and thyme, and cook, stirring constantly, until fragrant,
about 1 minute.

Add the butter, stirring constantly to melt. Add the flour and cook, stirring constantly, until it has
adhered to the mixture and no clumps remain, about 2 minutes.

Make the gravy and add the vegetables and chicken:

Gradually add the broth, about 1 cup at a time, whisking constantly until thickened and smooth,
about 4 minutes. Whisk in the heavy cream, salt, and pepper untilincorporated.

Stir in the mixed vegetables and chicken. Remove from the heat. Transfer to the prepared baking
dish. Set aside.

Prepare the biscuit topping:

Whisk together the flour, baking powder, sugar, garlic powder, baking soda, and salt in a medium
bowl until combined. Toss in the cold butter pieces and cut in with a pastry cutter or fork until
crumbly and the butter pieces are pea-sized. Stir in the buttermilk and cheddar cheese until no
pockets of dry flour remain, using your hands if needed.

Form the biscuit top:

Drop 12 (1/4-cupfuls) of dough evenly on top of the chicken mixture in the baking dish. Bake until
the biscuits are golden brown, a toothpick inserted in biscuit centers comes out clean, and the
cobbler is bubbly, 25 to 30 minutes. Rotate the pan from front to back halfway through the bake
time. Remove from the oven and let cool for about 5 minutes.

Add the butter topping:

While cobbler bakes, stir together the melted butter, Old Bay seasoning, and garlic powder. Brush
the warm biscuit topping with the butter mixture and serve hot.

Store leftovers in an airtight container for up to 3 days. Adapted from Simply Recipes.

Make Ahead:

To make ahead and freeze, prepare the chicken mixture and stop at biscuit dough preparation.
Wrap your casserole well and toss in the freezer. Thaw in the fridge and start creating your biscuit

dough. See Biscuit Top instructions. Bake for 25 to 30 minutes until the biscuits are golden brown.

This recipe can be split into two 8”x8” aluminum disposable pans, or one 9”x13” disposable
aluminum baking dish. See our make ahead tips and tricks on pages 3-4.
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