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’ Chickenw and Dumplings k
(Serves 6 to-8)
By Mervifield Chef Lilienne Conklin

For the chicken either purchase av rotisserie chicken from the store and remove
the meat into-lawge chunks or roast a whole chicken yourself and do-the soune. If
yowprefer, yow cowmvalso- use just chicken breasty. After yow've prepaved the chicken,
refrigevate wntil yowre ready.

-y

Ingredienty Dumplings

Chickerv (see above) 2 cups flowr

4 tablespoons butter 1 tablespoon baking powder
1 cup baby carroty 1 teaspoon salt

Lo lecks washed e, 2 eqg

1 s W ’ )

1 % diced gucchini 1 cup buttermdk

2 teaspoons garlic, chopped

Bay leaves

% cup all purpose flowr

7 cups homemade chickew stock

1 box frogen peas and pearl onions

% cup creaun

Chopped tawrragonw and chives

Salt and freshly grownd pepper to-taste

Directiony

Prepore the duwmplings first. Sift the dry ingredients together in avlawge bowl. Ivav
smaller bowl, whisk the eggs and buttermilk and powr the liquid into-the dry bowl,
miring just wnti the batter comes together. Let thig sit while yow work on the soutce.

In o large stock pot, heat the butter and add the cawrots; leeks; celery and zucchini.
Cook the vegetables until fragrant thew add the garlic and cook for another mirute
or s0: Add the flour to-the parn and toss together cooking briefly. Slowly pouwr inthe
chickew stock and peas and pearl onions and simmer for 15 minutes; thew add the
chicken and creaum to-the pot and continue to- simmer.

Spoow the dumpling batter over the chicken using o couple of tablespoons; give thew
roomvto-puff up. Your batter should be enough to-pretty nuirch cover the top but not be
crowded. Cover and let the dwmplings cook for about 10 minutes. Be sure to-remove the
bay leawves before serving. Yow cowv gownishv with freshvherbs if yow like:
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