Chicken & Dumplings

Ingredients:

Recipe #1168 Boil a chicken

Recipe #162 Dumplings, double Recipe
2-10.5 oz. cans cream of chicken

1tsp salt & 1/2 tsp black pepper

Water

Instructions:

Read Recipe 162 entirely before starting this recipe.

In alarge stockpot, bring broth with 4 cups water to a boil. Add canned soup, salt, and pepper, and stir well.
Drop the dumplings into the boiling broth. Stir occasionally with care. Once all the dumplings are in, turn the
heat down to the lowest setting. Cover the pot with a lid and cook for 10 minutes. Open the lid and stir the
dumplings every 2-3 minutes to prevent them from sticking to the bottom. The broth should thicken. If the broth
does notthicken, add:

1/3 cup self-rising flour
1-1/2 cups cold milk

To a small bowl. Mix the flour and milk thoroughly with a whisk, then add them to the broth. Add the chicken
and stir. Dumplings should change texture when they are finished cooking; they will look flatter. It should be
ready 15 minutes after adding the dumplings.

“These are the best chicken and dumplings you will ever eat; I promise!”- Tammy



