
 

can opener, teaspoon,  

medium sized oven proof dish or foil tin,  

table knife or spatula, large bowl,  

dessertspoon, fork, grater   

 2-3 20 minutes 

25-30 minutes  

 cereals containing gluten, milk, 

celery 

For the base:  

1 can chicken pieces in white sauce 

1 tin garden peas - drained  

1 tin sliced carrots - drained  

1 teaspoon mixed herbs  

1 chicken or vegetable stock cube  

 

For the cobbler:  

6 heaped dessertspoons self raising flour  

2 dessertspoons margarine  

1 teaspoon mixed herbs  

25g grated cheddar cheese - optional  

100ml (10 dessertspoons) milk  

 

 Put the chicken, peas, carrots and mixed herbs into the oven proof dish or tin. Crumble  

in the stock cube and mix everything together, then spread out evenly with a table knife or  

spatula.    
 

 For the cobbler topping, place the flour, margarine and herbs into a mixing bowl. Rub the flour  

and margarine together until the mixture resembles breadcrumbs, then add the grated  

cheese to the bowl. 

 Make a ‘well’ in the centre of the mixture and add 5 dessertspoons of milk. Mix with a   

knife to form a stiff, dryish dough. Add more milk, if needed. 

 

 On a lightly floured work surface roll the dough into a sausage shape. Cut the dough into 8  

even sized piece, then roll each piece into ball.   

 

 Place the cobblers on top of the chicken base and with a clean finger, brush a little milk on top  
 
of each cobbler. Cook in a pre-heated oven (190

o
C/Gas 5) for 25-30 minutes until the  

 
cobblers have risen and are golden brown in colour.  Serve with some steamed vegetables.  

Any leftovers can be cooled and refrigerated until the next day.   

Why not replace the Chicken in White Sauce for a can of Stewing Steak in 

Gravy.  

      



 

1. Collect the  ingredients  

and equipment.  

2. Mix together the     

chicken, vegetables, herbs 

and stock. Transfer to an 

oven proof dish or tin.  

3. Place the flour,         

margarine and herbs into a 

mixing bowl.  

4. Rub the flour and marg 

together until it looks like 

breadcrumbs, then add the 

cheese.  

5. Make a ‘well’ in the   

centre of the mixture and 

add 5 dessertspoons of 

milk.  

6. Mix with a knife to form 

a stiff, dryish dough. Add 

more milk, if needed.  

7. Roll the dough into a 

sausage shape, cut into 8, 

roll into balls and place on 

top of the cobbler.  

8. Bake in the oven for  20

-25 minutes until the     

cobblers are brown and 

risen. Serve immediately.  

9. Serve the cobbler on it’s 

own or with some steamed 

vegetables.  


