
 

 chopping board, sharp knife,  

microwaveable mixing bowl or jug,   

can opener, teaspoon, mixing bowl, table knife,  

medium sized oven proof dish, grater, cutter 

 4 

 

25 minutes 

25-30 minutes 

 cereals containing gluten, milk, 

celery 

For the base:  

100g frozen onion – diced  

250g frozen mixed vegetables  

300g cooked turkey  

1 can mushroom soup  

1
/2 teaspoon dried mixed herbs and parsley 

1
/2 vegetable stock cube  

 
For the cobbler topping:  

200g self raising flour  

50g margarine  

50g cheddar cheese—grated 

1 teaspoon mixed herbs  

75ml milk  

with 

 Place the vegetables in a microwaveable mixing bowl or jug. Add 3 teaspoons water, then  

cover with a plate or clingfilm and cook in the microwave on high for 4 minutes.  

(Alternatively, place the vegetables in a frying pan with teaspoon of oil and cook on a  

medium heat for 5-6 minutes.)  

 Remove the bowl or jug from the microwave and leave to cool for 2 minutes. Then add the  

cooked turkey, mushroom soup, herbs, stock, water, and peas and carefully mix everything  

together. Finally transfer to the base of an oven proof dish.  

 To make the cobbler topping, place the flour and margarine into a mixing bowl. Rub the 

flour and margarine together in until the mixture resembles breadcrumbs, then add the  

cheese and herbs to the bowl.  

 Make a ‘well’ in the centre of the mixture and add 6 dessertspoons of milk. Mix with a   

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

 Lightly flour the work surface and knead the dough very lightly. Press (or roll) the dough to  

form a circle of about 2.5cm  (1 inch) thickness and using a small cutter, cut out 8 circles.  

 Place the cobblers on top of the chicken base. Brush with a little milk and then cook in a     
 
pre-heated oven (190

o
C/Gas 5) for about 23-30 minutes until the cobblers have risen and are  

 
golden brown in colour.  Serve the cobbler with some steamed vegetables.  


