Slow Cooker Chicken and Leek
Casserole
with
Rosemary
Dumplings

Serves 6
Who doesn’t love a good hearty casserole with dumplings? This
is one of my favourite comfort foods to have during winter.
This Slow Cooker Chicken Casserole with Rosemary Dumplings was
a special request from my Mum for her belated mothers day
dinner.
I asked her what she’d like and she just replied with
“something done in the slow cooker would be nice” and so I
came up with this! Super easy and no mucking around.

1 tbsp olive oil
1.2 kg skinless chicken thigh fillets (cubed)
150 g diced bacon
2 leeks (sliced and washed)
1 tbsp butter
5 sprigs thyme (leaves removed)
4 cloves of garlic (minced)
salt and pepper (to taste)
4 cups chicken stock
1 cup cream
1 tbsp water
1 tbsp corn flour
1½ cups self raising flour
½ tsp baking powder
50 g cold butter (cubed)
1 tsp salt
2 tsp fresh rosemary (chopped )
¾ cup milk
¼ cup parsley (chopped)
1. Preheat large slow cooker (approx 6L) to high. Season
chicken with salt and pepper. In a frypan over a high
heat, add the oil and cook the chicken until golden
brown and then transfer into the slow cooker.
2. Turn frypan down to medium heat. Add the diced bacon and
cook for a minute or two to render out some fat. Then
add the leeks and 1 tbsp butter. Season the leeks with a
pinch of salt and add the thyme leaves. Cook until the
leeks are tender and then add the garlic. Cook for a
further minute or two or until garlic is fragrant and
transfer to the slow cooker
3. Add the stock to the slow cooker. Give everything a mix
and cook on high for 3.5 hours or on low for 5. Then add
the cream to the slow cooker.

4. Mix together the water and corn flour to create a slurry
and add it to the slow cooker. Mix it well. At this
point I usually give the casserole a taste for
seasoning.
5. In a bowl, add the self raising flour, baking powder,
salt and butter. Rub the butter into the flour until it
resembles sand almost. Add the chopped rosemary and mix
through before adding the milk. The dumpling dough
should be quite sticky/wet, if not then add 1 tbsp extra
milk at a time until you achieve this. Divide the dough
into 12 portions and set aside.
6. Set the slow cooker onto high if you haven't already
done so and add the portions of dumpling dough onto the
surface of the casserole, ensuring they have enough
space between them to expand. Cook for 1 hour or until a
toothpick comes out clean when inserted into a dumpling.
Sprinkle fresh parsley on top and serve!

