	WASTE-NOTHING CHICKEN & DUMPLING STEW
COOK TIME: 2h 5m
SOURCE: 
#comfort-food #stew #leftovers
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	INGREDIENTS
- 1 cooked whole chicken (around 2 kg), with around 500 g meat leftover, plus any fat from the roasting tray reserved
- 2 onions finely chopped, skins reserved
- 2 tsp black peppercorns
- 3 carrots finely sliced
- 1 parsnips finely sliced
- 4 celery sticks finely sliced
- 4 garlic cloves finely chopped
- 3 tbsp plain flour
- 4 bay leaves
- 10 g thyme sprigs leaves picked
- 225 g self-raising flour
- 100 g unsalted butter cubed
- 60-75 ml milk

	PREP

COOK

1. Shred any leftover meat from the chicken and set aside. Put the chicken carcass, onion skins and peppercorns into a deep saucepan. You can also add the trimmed ends of the onions, carrots, parsnip and celery. Season with a pinch of salt and pour over enough cold water to cover the chicken carcass, around 1.5 litres. Bring to a simmer on a medium heat, then gently simmer for 45 mins-1 hr, skimming away any scum that rises to the surface. Using a potato masher, break up the chicken carcass to extract more flavour. Pour the stock through a fine sieve into a large bowl, pressing down on the bones again. Discard the contents of the sieve and set the stock aside. You should have around 1 litre.
2. Spoon any leftover fat and juices from the roasted chicken tray into a flameproof casserole dish and melt over a medium heat. Tip in the onions, carrots, parsnip, celery and garlic, and fry, partially covered, over a low heat for 8-10 mins until softened. Mix in the plain flour, bay leaves and half the thyme, cook for a couple of minutes, then add the stock and shredded chicken. Bring back to a gentle simmer and cook for 15-20 mins until everything is tender. Season.
3. Tip the self-raising flour, butter and remaining thyme into a bowl with ½ tsp fine sea salt. Rub the butter into the flour using your fingertips until it resembles fine breadcrumbs. Pour in 60ml of the milk and stir together using a cutlery knife until it clumps together into a soft dough. Add a splash more milk if needed. Bring the dough together using your hands and divide into 12 balls. Dot the balls on top of the stew and cover with the lid. Turn the heat back up to medium and cook for 25-30 mins until risen, fluffy and cooked through.
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