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Chicken and Dumplings 

(Adapted from Cook’s Illustrated) 

Ingredients for the Stew: 

 5 lbs. bone-in, skin-on chicken thighs 

 4 tsp. vegetable oil 

 4 tbsp. unsalted butter  

 4 carrots, peeled and sliced ¼ inch thick 

 2 ribs celery, sliced ¼ inch thick 

 1 large onion, minced 

 6 tbsp. unbleached, all-purpose flour 

 ¼ cup dry sherry 

 4 ½ cups low-sodium chicken broth (homemade if possible) 

 ¼ cup whole milk 

 1 tsp. dry thyme 

 2 bay leaves 

 1 cup frozen green peas 

 3 tbsp. minced fresh parsley leaves, or 1 ½ tbsp. dried 

 Pinch of nutmeg 

 Kosher salt and black pepper, to taste 

Ingredients for Dumplings: 

 2 cups unbleached, all-purpose flour 

 1 tbsp. baking powder 

 1 tsp. kosher salt 

 1 cup whole milk 

 3 tbsp. reserved chicken fat (or unsalted butter) 

 

Directions: 

 Pat the chicken dry with paper towels and season with salt and pepper on both sides 

 Heat 2 tsp. of oil in a large dutch oven over medium-high heat until just smoking 

 Add half of the chicken and cook until golden on both sides, about 10 minutes. Transfer 

chicken to a plate and remove the browned skin. Pour off the chicken fat and reserve. 

Repeat with remaining chicken and chicken fat. 
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 Add the butter to the dutch oven and melt over medium-high heat 

 Add the carrots, celery, onions and ½ tsp. salt and cook until softened, about 10 minutes. 

 Stir in the flour and cook for about 3 minutes 

 Whisk in the sherry, scraping up any browned bits from the bottom of the pan 

 Stir in the broth, milk, thyme and bay leaves 

 Nestle the chicken, with any accumulated juices, into the pot 

 Cover and simmer until the chicken is fully cooked and tender, about 1 hour 

 Transfer the chicken to a cutting board 

 Discard the bay leaves 

 Allow the sauce to settle for a few minutes and then skim the fat from the surface using a 

wide spoon 

 Shred the chicken, discarding the bones, then return it to the stew 

 Make the dumpling dough (don’t make the dough earlier than this step, you want it to 

still be a bit warm): Stir the flour, baking powder, and salt together. Microwave the milk 

and fat (or butter) until just warm (don’t overheat it). Stir the warmed milk into the flour 

mixture until incorporated and smooth 

 Return the stew to a simmer, stir in the peas, parsley and nutmeg and season with salt and 

pepper. Drop golf-ball sized balls of dumplings over the top of the stew, about ¼ inch 

apart 

 Reduce the heat to low, cover and cook until the dumplings have doubled in size about 

15-18 minutes. Serve 

*If you are using pre-cooked meat, like left-over turkey, skip the initial browning steps and 

proceed directly to cooking the vegetables. Add the meat in just before adding the peas, parsley 

and nutmeg. You will only need to simmer the broth for about 20-30 minutes instead of 1 hour, 

just long enough to thicken the sauce and allow the flavors to meld together.  


