Chicken and Dumplings
Yield
3 or 4 main dish portions
Time
Best pursued over 2 days: day 1, about 1h hours to cook the chicken and make broth; day 2,
about 20 minutes to make and simmer the dumplings
Cooking Remarks
Get a great chicken and don’t look back—that’s all we can say. The broth is the repository of all
that’s vital to this dish. (You already have the flours.) And the dumplings themselves are so easy,
it’s almost a sin. The thing to remember when poaching is that the broth must be frankly
simmering when you begin dropping dumplings in the pot (dip the spoon in the hot broth
between dumplings to minimize sticking)—the broth will cool down as they are dropped in, and
the dumplings need that initial heat to help activate the leavening. Take care to cover the pot,
and then get out of the way. The simmer should be gently persistent but not aggressive.
Dumplings like this should have a pleasing irregularity in shape, so don’t despair when they lack
matzo-ball uniformity.
Equipment Mise en Place
For this recipe, you will need a heavy-bottomed 6-quart Dutch oven, a pair of tongs, a footed
colander, a large bowl, a large fine-mesh sieve, a digital kitchen scale, a small saucepan, a
medium bowl, a whisk, a dinner fork, and a soupspoon.
Ingredients
for the chicken and broth
2 medium yellow onions, peeled and chopped
2 medium celery ribs, chopped
1 carrot, peeled and chopped
10 large garlic cloves, peeled and halved
6 fresh thyme sprigs or 2 teaspoons dried thyme
A handful of fresh flat-leaf parsley sprigs
1 Turkish bay leaf
20 black peppercorns
1 (4-pound) whole chicken
2 quarts spring or filtered water
for the dumplings
1 ounce unsalted European-style butter
3.8 ounces whole milk
Fine sea salt and freshly ground black pepper
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4 ounces Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour
2 ounces Anson Mills Artisan Fine Cloth-Bolted White Lammas Cake Flour, sifted
2 teaspoons baking powder
1 tablespoon chopped fresh flat-leaf parsley
1 tablespoon minced fresh chives
Directions
1. Day 1, cook the chicken and make the broth: In a heavy-bottomed 6-quart Dutch oven,
combine the vegetables, garlic cloves, herbs, and peppercorns. Place the chicken breast side-up
in the pot, pour in the water, and bring it to a simmer over medium-high heat. Reduce the heat
to low, cover partially, and simmer for 35 minutes. Using a pair of tongs inserted in the cavity
of the chicken, turn the chicken breast side down, cover the pot partially, and continue to
simmer until the drumstick moves about loosely in the joint, 20 to 30 minutes more. Turn off
the heat and use the tongs to transfer the chicken to a footed colander set in a large bowl. When
the chicken is cool enough to handle, remove the meat from the bones and shred it with your
fingers, leaving a fair bit of meat on the chicken so that the broth will be flavorful. Turn the
shredded meat into a bowl, cover, and refrigerate until ready to use. Return the bones, skin, and
any liquid in the bowl to the pot and bring the broth to a simmer over medium heat. Simmer
until it is rich and flavorful and measures 5 cups, about 45 minutes. Strain the broth through
a large fine-mesh sieve into the bowl; discard the solids in the sieve. Let the broth cool to room
temperature, and then cover and refrigerate overnight.
2. Day 2, make the dumplings: Skim off and reserve the fat from the surface of the broth; the
broth will be glassy and congealed. Return the broth to the Dutch oven. Weigh out 12 ounces of
shredded chicken and add it to the broth (reserve the remainder for another use). Cover the pot,
bring to a simmer over medium heat, and season to taste with salt and pepper.
3. While the broth is heating, in a small saucepan, melt the butter and 1 ounce of the reserved
chicken fat over low heat. Pour the milk into the hot fat, whisk to combine, and set aside. In a
medium bowl, whisk together the flours, baking powder, and i teaspoon salt. Pour the milk
mixture into the dry ingredients and mix gently with a dinner fork until just uniformly moist—
the dough will look like wet biscuit dough. With the broth simmering, use a soupspoon to drop
12 shaggy biscuits (scant 1 ounce each) on the surface of the liquid; dip the spoon into the broth
between scooping up dough (to help prevent sticking) and place 8 mounds around the perimeter
and 4 in the center. Do not fuss with the dumplings once they’re in place. Cover the pot, lower
the heat to maintain a gentle simmer, and cook until the biscuits are fluffy, firm, and cooked
through, about 15 minutes, pulling the lid just f inch to the side if the broth begins to boil.
Sprinkle with the chopped herbs. Ladle hot, into bowls, 3 dumplings per serving.
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