CHICKEN STEW WITH DUMPLINGS

Chicken Stew with Dumplings is a simple, classic recipe, perfect for any day of the year. Healthy and

delicious stew served with fluffy dumplings.

SERVES 4 PEOPLE
PREPARATION: 10  MINUTES
COOK: 50  MINUTES
TOTAL TIME: 60  MINUTES

DUMPLINGS

1 egg
3 tbsp melted butter

80 g semolina (1/2 cup)

CHICKEN STEW

1 tbsp olive oil
1 tbsp butter
1 onion

2 celery stalks
2 large carrots

2 cloves of garlic

1 tsp ginger, freshly grated

1 tsp lemon grass (optional)

1 tsp tomato paste

2 chicken breasts, skinless and

boneless

3 thsp all-purpose flour

1250 ml chicken stock or water

1 bay leaf, 1 lemon peel, 1 sprig of

thyme

100 g peas (2/3 cup), fresh or frozen

DUMPLINGS

In a bowl, stir to combine eggs and melted (but cold) butter.
Add semolina and stir to combine to get a thick mixture. Place
in the fridge for 10 minutes. Using two teaspoons, shape the
batter into a dumpling and drop it into the pot filled with
boiling salted water. Repeat the process until you use all the
mixture. Cook for 30 minutes (low simmer). Remove from the
heat, cover with a lid, and leave the dumplings to sit in the
water for about 20 - 30 minutes. Meanwhile, make the chicken
stew.

CHICKEN STEW

Place a large pot with olive oil and butter over medium heat.
Add chopped onion, sliced carrots, and sliced celery. Cook for
5 minutes, stirring occasionally. Add diced garlic, grated
ginger, diced lemongrass (optional), tomato paste and herbs
(bay leaf, lemon peel, and thyme). Cook for a minute, then add
the chicken breasts cut in cubes, stir and cook for 5 minutes,
stirring occasionally. Add the flour, stir and cook for another 5
minutes.

COOK

Pour the chicken stock or water into the chicken stew. Bring to
a boil, then cover with a lid and cook for 35 - 40 minutes on
low heat (simmering). Add the peas, cauliflower and chopped
spring onion. Cook for 10 minutes, then season to taste with
salt and pepper and drizzle with lemon juice.

SERVE
Drain the dumplings and divide them between four plates. Add
the chicken stew and serve with chopped parsley.
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