CHICKEN & DUMPLINGS
(Serves 4)


3 chicken breasts – either boneless or not


½  tsp. salt, and hot water to barely cover


1 can cream of chicken soup


1 cup milk


salt and pepper to taste

Put chicken and salt into 2 qt. cooking pot.  Pour enough hot water into pot to barely cover the chicken.  Bring the chicken to a boil and then turn down heat to let chicken simmer for about 20 minutes.  Remove chicken from pot to cool slightly.  Add soup and milk to the chicken broth, stirring until smooth.  Taste for additional salt and pepper.  Let simmer while cutting or shredding the chicken.  Cut the meat into bite-size pieces and put back into the broth mixture.  Bring to a slow boil.

Fluffy dumplings - mix drop biscuits, using 2 cups mix and amount of milk in recipe on box or your favorite drop biscuit recipe.*

While broth is coming to a boil, make drop biscuit mix according to package directions.  Drop dough by tablespoonful into broth mixture.  Let the dumplings cook uncovered for 10 minutes; lower heat to a simmer and cover pot with lid and cook for another 10 minutes.  Test center dumpling with toothpick for doneness.  May sprinkle with chopped or dried parsley before serving.  Serve in soup bowls.  Serves 4.

*For easy rolled-out-type dumpling:  Cut 4-5 regular size flour tortillas into 1” X 2" strips and drop into hot lightly boiling liquid.  Reduce heat and let simmer for 5 minutes.
