Chicken & Dumplings for Two
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Ingredients:

1 tablespoon butter
1 tablespoon olive oil

¼ cup all-purpose flour
1 whole chicken breast, bone-in, skin on
1 smaller carrot, finely diced
1 smaller rib celery, finely diced – mince any leaves and reserve
1 small onion, finely diced
¼ teaspoon ground thyme
⅛ teaspoon turmeric
3 cups chicken broth
¼ cup hard apple cider
¼ cup heavy cream

1 tablespoon fresh parsley, minced
Salt and ground, black pepper, to taste
For the Dumplings:
¾ cup all-purpose flour
¼ cup yellow cornmeal
1½ teaspoons (heaping) baking powder
¼ teaspoon salt
¾ cup half-and-half
Preparation:

Put the salt, pepper and flour in a paper bag and shake it up really well. Put the chicken in the bag and shake well some more to coat all sides. Melt the butter with the oil in a large saucepan over medium-high heat. Brown chicken on both sides and remove to a clean plate.

In the same pot, add diced onion, carrots, and celery. Sauté until soft over medium-low heat. Stir in ground the thyme and turmeric, then pour in the chicken broth and cider. Stir to combine, then add browned chicken (save the plate – you’ll need it again). Cover the pot and simmer for 20 minutes.

While chicken is simmering, make the batter for the dumplings by first sifting together all the dry ingredients, then adding in the half-and-half, stirring gently to combine. Set aside.

Remove the chicken from the pot and set aside on the plate. Use two forks to shred the chicken, then add it to the pot. Pour the heavy cream into the pot and stir to combine.

Drop tablespoons of dumpling dough into the simmering pot. Add the minced parsley and any celery leaves. Cover the pot halfway and continue to simmer for 15 minutes. Allow it to sit, covered, for 10 minutes before serving. Chicken and dumplings needs no accompaniment served with it.
