
        CHICKEN & DUMPLINGS  
Prep time: 30 minutes cook time: 45 minutes Yields: 12 servings         

 

Ingredients                                                             

2 chicken breasts, cooked and shredded 

6 3/4 cups water, separated 

1 can cream of chicken soup 

1 can evaporated milk 

2 tablespoons olive oil 

6 tablespoons butter, separated 

4 tablespoons all-purpose flour 

1 onion, diced 

3 carrots, diced 

4 celery ribs, diced 

8 garlic cloves, diced 

1 teaspoon paprika 

1 teaspoon rosemary (fresh if possible) 

Salt and pepper to taste 

1 serving of biscuit dough from the bakery mix recipe (add in 2 tablespoons of melted butter to the recipe 

and cut biscuits into in to fourths). 

Directions                                                                          

Heat the olive oil in a stock pot over medium heat.  

Add in the onion, carrots & celery. Cook until translucent, add the garlic, salt and pepper, cook until garlic is 

fragrant about 2 minutes. Constantly stir. 

Add in the butter. Once melted, stir in the flour. Keep a constant stir until flour turns golden brown and the 

mixture has thickened. 

Slowly add in evaporated milk and condensed chicken soup. Stir to combine. Once thickened, pour in the 

water. Add the shredded chicken, seasonings and rosemary. Cover and simmer for 10 minutes. 

Drop the biscuit dough pieces evenly into the pot. Cover and simmer for 10 minutes or until biscuits or fully 

cooked. 

Serve warm and enjoy!!!! 


