
Chicken and Dumplings with Vegetables
This pot of Chicken and Dumplings with Vegetables is a classic comfort food
packed with enough vegetables to count as a well rounded meal. 

15 mins 1 hr 10 mins 1 hr 25 mins

Dinner, Main Course American $10.04 recipe / $1.26 serving
8 about 2 cups each  456.79kcal

Ingredients

Dumplings

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: Total Cost: 
Servings: Calories: 

1 yellow onion $0.32
3 carrots $0.22
3 ribs celery $0.35
1 Tbsp olive oil $0.13
2 split chicken breasts*, about 2.5 lbs. total $6.47
6 cups chicken broth ** $0.78
salt and pepper to taste $0.05
1 cup whole milk $0.38
2 Tbsp all-purpose flour $0.02
1/2 cup frozen peas $0.19
1/4 cup chopped fresh parsley $0.22

2 cups all-purpose flour $0.19
1/2 tsp baking powder $0.06
1/2 tsp salt $0.02
2 Tbsp butter $0.26
1 cup milk $0.38

1. Finely dice the onion, carrots, and celery. Add them all to a large soup pot with the olive oil
and sauté over medium heat until the onions are soft and translucent. 

2. Remove the skin from the split chicken breasts and then add the breasts and chicken broth to
the pot. Place a lid on the pot, turn the heat up to medium-high, and allow it to come to a
boil. Once boiling, turn the heat down to medium-low and let it simmer for 30 minutes.

3. While the soup is simmering, prepare the dumplings. In a large bowl, combine the flour, salt,
and baking powder, and stir until evenly combined. Add the butter and work it into the flour
mixture until there are no large lumps of butter left.

4. Pour the milk into the dumpling mix and stir until a sticky ball of dough forms. Turn the
dough out onto a floured surface and knead the dough 5 or 6 times, or until it is no longer
sticky. Let the dough rest for about 5 minutes.

5. Roll the dough out until it's about 1/8" thick, adding flour as needed to keep it from sticking,
then use a pizza cutter or knife to cut it into 1x2" rectangles. Place the cut dumplings back in
the bowl until you're ready to use them. Make sure they're dusted with a light coating of flour
to keep them from sticking to one another.
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See how we calculate recipe costs here.

Notes
*"Split" chicken breasts are bone-in and skin on. You can remove the skin, if preferred, but the
bone is easier to remove after the chicken has cooked.

**I used Better Than Bouillon to make my broth. The end flavor of your Chicken and Dumplings will
depend a lot on the flavor of broth you use.

Nutrition
Serving: 1Serving | Calories: 456.79kcal | Carbohydrates: 34.54g | Protein: 36.34g | Fat: 19.61g |
Sodium: 1147.66mg | Fiber: 39.66g
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6. After the chicken breasts have simmered for 30 minutes, remove them to a cutting board. Let
them cool slightly, then use two forks to remove the meat from the bone and shred it into
bite-sized chunks.

7. While the chicken is out of the pot, turn the heat up to medium-high and wait until it returns
to a boil. Once boiling, drop in the dumplings, one by one. Let them boil in the soup, stirring
occasionally, until they're all floating (about 5 minutes).

8. In a separate small bowl, whisk together the 1 cup of milk and 2 Tbsp flour. Pour the mixture
into the soup. Stir and cook the soup until it returns to a simmer, at which point it will thicken
slightly.

9. Finally, return the shredded chicken to the thickened soup, along with the frozen peas, and
chopped parsley. Turn the heat off, give it a taste, and add salt or pepper if needed. Serve hot.
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