EBONY’S STEWED CHICKEN AND DUMPLINGS
FOR THE CHICKEN

1
(4-pound) whole chicken

½
up chopped onion

½
cup chopped celery with tops

 1½
teaspoons fine salt

½
teaspoon flavor enhancer, such as Ac’cent or chicken bouillon granules

¼
teaspoon garlic salt

¼
teaspoon paprika

FOR THE DUMPLINGS

1
cup all-purpose flour

2
teaspoons baking powder

½
teaspoon granulated sugar

½
teaspoon fine salt

½
cup whole milk

2
tablespoons finely chopped parsley, plus more for garnish

Prepare the chicken: Cut the chicken into 8 pieces with the back bones (2 breasts, 2 thighs, 2 drumsticks, 2 wings). You also can buy the chicken already cut up. Place in a large, heavy cooking pot or Dutch oven and add the onion, celery, salt, flavor enhancer, garlic salt, paprika and enough cold water to just cover the meat (about 4 cups).

Cover and bring to a boil over high heat. Skim any foam from the surface, then reduce the heat to low and simmer gently until the chicken is almost completely tender, about 45 minutes.

When the chicken is almost done, make the dumplings: Whisk the flour, baking powder, sugar and salt in a medium bowl. Add the milk and stir to form a thick, smooth batter.

Uncover the pot and drop heaping teaspoons of the dumpling batter on top of the chicken, spacing apart slightly. Sprinkle with the parsley and cover the pot. Cook for 20 minutes without lifting the lid. If you cut into a dumpling, the dough should be cooked through to the center. Serve the chicken and dumplings on a platter or in serving dishes, garnished with more parsley.
This warming dish remains a constant in African American cuisine. Comforting and indulgent, it follows a formula that was familiar to Ebony’s audience. Published in 1962, the original recipe from the food editor Freda DeKnight called for a 4½- to 5-pound stewing hen which, she wrote, could take 2 to 3½ hours to cook “depending on the age and quality of the bird.” Today, smaller, fresh young chickens are readily available in most supermarkets, so the meat becomes tender much more quickly, making it easier to dig into this one-bowl meal even faster.
SERVES: 4
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Prakash Nadkarni1 year ago

This dish closely resembles Jewish penicillin: I'd probably just mince a clove or two of fresh garlic instead of the garlic salt. It's amusing how, after MSG- normally sold in Asian stores for $4.50/lb - is repackaged, overpriced, and given the French-sounding name "Ac'cent", it miraculously becomes acceptable as a home-cooking staple. (I use MSG *verysparingly - it gives vegetarian legume dishes a meaty flavor- but I prefer not to get ripped off.)

Is this helpful? 119

Ginny1 year ago

This is almost exactly how my Mom made Chicken and Dumplings when I was a kid in New York 70 years ago....except for the addition of a carrot or two. I am so intrigued, and plan to make it tonight! The chicken is defrosting! However, I will use Better Than Bouillon rather than Ac'cent for it's rich "chicken-y" flavor.

Is this helpful? 106

Fleegler1 year ago

Keeping the lid on when the dumplings are cooking is very important. Anyone who makes matzoh ball soup knows that the matzo balls (or dumplings) float to the top and in order for them to get the right temperature exposure you keep the lid on so that the steam bathes them with the appropriate heat, if you remove the lid the temperature at the surface above the water is going to be lower than the part of the dumpling under the water and you’ll have unevenly cooked dumplings.

Is this helpful? 83

CarolVM1 year ago

My aunt in western N.C. made this kid-favorite supper but removed the bones before adding the dumpling batter. She served the chicken and dumplings in individual bowls. Comfort food supreme!

Is this helpful? 55

stephen ward1 year ago

This is better the second day. It really needs some thyme and bay leaf and pepper, it is very bland. Let the dumpling batter rest for a while before putting in the soup. Mine was heavy and dry. I believe that the batter wasn't wet enough, and I didn't let the gluten relax.

Is this helpful? 46

Laurie Larsen1 year ago

Same basic recipe I have always made, except no MSG and I make the dumplings out of Bisquick. And I make gravy from the rich broth at the end.

Is this helpful? 39
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