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Chicken Stew with Oatmeal Dumplings
makes 1 - 9”x13” (23x 33cm) pan serves 6-8 people
Stew prep time: 50 minutes Stew simmering time: 30 minutes
Dumpling prep time: 15 minutes Baking time: 15 minutes

Chicken and chopped vegetables in a most flavourful and creamy, but light
sauce topped with fluffy oatmeal dumplings.
Using a Dutch oven would be ideal, but I have used a large frying pan and
put everything into a large pot to simmer.
The bacon is optional, but of course adds a lot of flavour and fullness.

● 4 rashers (slices) of bacon, just regular bacon
● 3-4 chicken breasts, about 16 oz/455g cubed
● 1 cup/120g diced onion
● 1 cup/120g diced carrot
● 1 cup/120g diced celery
● 1 Tbsp (15mL) cooking oil of choice. Butter, olive oil, etc
● 1 tsp salt, ½ tsp black pepper, or to taste
● ½ cup (64g) all purpose flour divided in 2 - ¼ cups (32g)
● 1 tsp paprika
● 3 or so cloves garlic, minced
● 2 tsp dried parsley, or 2 Tbsp chopped fresh
● 1½ tsp dried thyme
● 4 cups (1L) chicken broth
● 1½  tsp balsamic vinegar
● 3-4 yellow potatoes, peeled and diced, about 3 cups (420g)

Oatmeal dumplings recipe below

Sauté bacon, in a very large pan or saucepan on medium low to medium heat, until slightly
crisp, not hard and crunchy.

Remove the cooked bacon from the pan and dice it, leaving 1 Tbsp fat in the pan, or remove all
oil and add 1 Tbsp oil of choice to cook the chicken.

Combine ¼ cup (32g) of the flour and salt and pepper in a large plate, or dish.
Coat the chicken pieces in the flour mixture, using up all of the flour.

On medium to medium high heat, sauté the chicken pieces.
Remove the chicken to a plate and set aside.

Add 1 Tbsp oil back to the pan.
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Add the onion, carrot, and celery and season with salt and pepper, sauté on medium heat until
soft. About 5-7 minutes.

Stir in the garlic and the dried thyme. Cook, stirring a few minutes.

Add the other ¼ cup (32g) flour to the vegetables and cook over medium heat, stirring, about
two minutes without browning too much.

Put the sautéed vegetables, cooked chicken and bacon, diced potatoes and paprika into a large
pot. (or the Dutch oven).

Carefully add the chicken broth.  Bring all to a boil, then reduce heat and simmer for 30 minutes.
Stir gently, scraping from the bottom once in a while as it may stick.

Remove from heat and stir in the vinegar.
Test for seasoning, and keep hot as you prepare the dumplings.
If it cools, or if you want to finish here and serve it the next day, make sure to reheat completely,
or the dumplings will not work out.

Making sure the stew is hot, carefully pour it into a 9”x13” baking pan. Level the mixture out, and
using a scoop, or two spoons, quickly top with 24 drop biscuits, about a good tablespoon size
each. 6 across and 4 down.
They will and should touch each other.
(If you have been using a dutch oven, keep the stew hot and top with the dumplings)

Immediately bake for 15 minutes until dumplings are puffed and golden browned.

Oatmeal Dumplings
¼ cup (25g) quick cooking oats
⅓ cup (45g) oat flour - make your own whizzing ½ cup (45g) oats in a food processor
1½ cups (192g) all purpose flour
1 Tbsp baking powder
½ tsp salt
⅓ cup (76g) butter
1 cup (250ml) milk

Turn oven on to 450°F(230°C)

Combine oats, oat flour, all purpose flour, baking powder, and salt.
Work in cold butter as for pastry using a pastry cutter, two knives or a food
processor.
Quickly and lightly stir in milk.  Do not over mix. It will be sticky and should
still be a bit floury.


