
As broadcast on “At Home with Gordon Cree,” Sunday 24th January 2021 
 

Gordon’s…. 

Chicken Casserole 
(Serves 4) 
 
A comforting family favourite. 
 
Ingredients: 
 

• 2 tbsp olive oil 

• 4 – 6 chicken thigh fillets, diced 

• 125g bacon, roughly chopped 

• 250g carrots, roughly chopped 

• 2 celery stalks, roughly chopped 

• 1 large onion, quartered 

• 600ml chicken stock 

• 1 bay leaf 

• 1 sprig of thyme 

• 1 sprig of parsley 

• 4 potatoes, peeled1 and cut into large chunks 

• 1 tsp salt and ½ tsp pepper to taste 

• 30g2 cornflour 

 
(For this, you will get best results with a casserole dish which can be used both on the hob and in the 
oven, otherwise you’ll have to use a pan and transfer to a casserole before putting into oven.) 
 
Preheat oven to 140°C (Gas 3). Put oil in the casserole dish and put onto the hob on a high 
heat. When the oil is heated, put chicken in and cook on one side for 3-4 minutes to brown. 
Turn, add bacon to pan and cook for a further 3 minutes.  
 
Add remainder of ingredients, except cornflour, mix well, put lid on and put into oven for 1 
hour. After one hour, mix cornflour into a smooth paste with a little cold water, add to the 
casserole and stir well in.  Re-cover and put back in the oven for a further 10 minutes.  Chicken 
should be tender and the sauce reduced a little. If the sauce is still on the thin side, put back 
in oven without the lid for another 5 minutes or so. 
 
Taste and adjust seasoning, if needed.  Serve. 
 
 

 

Notes 
1 If using new potatoes, you can optionally leave skin on 

2 If you don’t have accurate digital scales for weighing small amounts, this is about 3 – 4 level tbsp. 


