CHICKEN COBBLER
3
tablespoons olive oil

1
leek, well washed and chopped


Salt and black pepper

2
cups quartered button mushrooms

1½
cups chicken stock

1
rosemary sprig

2
medium carrots, cut into coins

2
boneless chicken thighs, diced

1
cup peas, frozen or fresh

2
tablespoons cornstarch

1
cup all-purpose flour

¾
teaspoon baking powder

1/8
teaspoon baking soda

2 to 3
tablespoons unsalted butter, cubed

½
cup buttermilk (see note)

1
egg

Heat oven to 400 degrees. Add oil to a large skillet over medium heat. When oil is hot, add the leek, sprinkle with salt and pepper, and cook, stirring occasionally, until softened, about 5 minutes. Add mushrooms and cook until liquid has released and evaporated, about 8 to 10 minutes.

Add stock and rosemary; bring to a boil, and let bubble for a minute or two, then add carrots and chicken and reduce heat so the liquid simmers. Cook until carrots are almost tender and chicken is cooked through, 8 to 10 minutes. Add peas and cook, stirring occasionally, until vegetables are brightly colored and just tender, another minute or so; remove rosemary stem and discard.

In a small bowl, whisk cornstarch with a few tablespoons of water to make a slurry. Add slurry to pot and stir until liquid thickens slightly. Transfer everything to an ovenproof dish and set aside.

Put flour in a food processor with baking powder, soda and ¼ teaspoon salt. Add butter and process until mixture resembles small peas, no more than 30 seconds. (You can also do this by hand, using two knives, a fork, your fingers or a pastry cutter). Transfer mixture to a bowl and mix in buttermilk and egg until it just comes together; it should be sticky.

Drop spoonfuls of batter on top of vegetables and chicken and smooth with a knife, covering as much surface area as possible but leaving a few gaps for steam to escape. Bake for 35 to 45 minutes until golden on top and bubbly underneath. Scoop into bowls and serve immediately.

TIP

If you don’t have buttermilk, gently warm milk until it’s about 100 degrees; stir in a couple of teaspoons of vinegar and let sit for 5 minutes.
Chicken potpie, like so many other dishes, was a created as way to stretch chicken by encasing it in less expensive, more filling dough. In restaurants, the dish has gone through something of a renaissance, but not many people make it at home, maybe because it seems like too much work. This version is different, using a far simpler procedure. It is a chicken potpie reimagined as a cobbler, with less dough and more vegetables. The idea here is to do much of the cooking in one pot and skip the most finicky part, the crust, in favor of a simple biscuit topping. In about 45 minutes, you can have a hearty, savory cobbler that is, I’m almost sorry to say, as easy as pie.

SERVES: 4-6
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Peg7 years ago

For vegetables I used zucchini, carrots, onions, mushrooms, a shallot and parsnips. Parsnips were particularly good!

Is this helpful? 10

Figaro7 years ago

This is a nice way to use up leftover chicken or other poultry. Just substitute cooked chicken for the thighs, adding it towards the end to avoid over cooking.

The cobbler topping is yummy, making the whole thing kind of like a deep dish chicken pie.

I'm really going to miss you, Mark.

Is this helpful? 9

andythebeagle5 years ago

I drink Buttermilk. It is wonderful with just a touch of Kosher Salt and a lite sprinkle of black pepper. Therefore, I like to keep it on hand, and never waste it.

Is this helpful? 7

