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Chicken Casserole with Dumplings 
This warming chicken casserole is a perfect supper in the colder months of Autumn

or early Spring.

Method
1. Heat a glug of olive oil in a large pan and add your

vegetables, cooking over a low heat for 10 minutes
stirring occasionally.

2. Add your white wine and boil to reduce by half
3. Add the sprig of thyme and the stock, bring to the boil

and turn down to a low simmer. 
4. Make your dumplings; in a large mixing bowl, sieve the

flour onto the suet, add your thyme and mix
thoroughly then slowly add in enough cold water to
form a soft dough. Form into small balls approximately
1 inch across. 

5. Add your chicken (if raw) then the dumplings. If using
leftover chicken, add 10 minutes before serving to heat
through thoroughly.

6. Cover and simmer for 15-20 minutes until the
dumplings have doubled in size and are soft and fluffy.

7. Serve with buttery mashed potato to soak up the
delicious broth.

Submitted by Barbara Weeden

Ingredients
• 500g parsnips peeled, and

cut into 1 cm dice
• 400g carrots peeled and

cut into I cm dice
• 1 large leek
• 2 large onions, peeled and

finely chopped
• Sprig of thyme
• 1 packet flat leaf parsley

finely chopped
• 1litre of chicken stock
• 1 large glass of white wine
• Leftover roast chicken or 4
chicken breasts cut into ½
inch cubes

For the thyme dumplings
• 250g plain flour
• 100g suet
• 3 tbsp fresh thyme, picked

and run a knife roughly
through it

Serves 4-6

Method
1. Crumble an OXO Chicken stock cube into flour and

spices and thoroughly mix in a bowl. 
2. Cut the chicken into strips & brush with egg yolk
3. Coat each chicken piece with the mixture and lay on

roasting tin. 
4. Brush with oil before roasting at 180℃ for about 20

minutes, turning halfway through.
Submitted by OXO Ⓡ(Premier Foods)

Ingredients
• 3 chicken breasts cut into

thin strips,
• 1 egg, 
• 1 cup flour
• 1 OXO Chicken stock cube, 
• 1 tbsp Cajun spice or

Jamaican Jerk or Chinese 5
spice .     

Serves 4-6

Chicken Nuggets


