
Secrets for a hearty, authentic chicken and dumplings in

under an hour?
Midwest Foodie (www.vchale.com)

The very mention of chicken and dumplings conjures images of cozy kitchens, simmering pots, and the

ultimate culinary hug. But what if we told you that this beloved comfort classic doesn’t have to be an all-

day affair? Forget the hours of simmering; with a few clever shortcuts and smart techniques, you can

have a hearty, authentic bowl of chicken and dumplings on your table in under 60 minutes. Get ready to

transform your weeknight dinners!

The Core Strategy: Speed Without Compromise

Achieving speed doesn’t mean sacrificing flavor or authenticity. Our secret lies in optimizing each

component:

Pre-cooked Chicken is Your Best Friend: This is arguably the biggest time-saver. Use a

rotisserie chicken, leftover cooked chicken, or quickly poach chicken breasts earlier in the day.

Shredded chicken is ready to go into the pot almost immediately.
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Rapid Flavor Base: While a slow-simmered stock is ideal, a quality low-sodium chicken broth

(store-bought is fine!) enhanced with aromatic vegetables and quick seasonings can build a robust

base in minutes.

No-Fuss Dumplings: Forget complex doughs. Our method uses a simple drop dumpling recipe

that comes together in seconds and cooks quickly directly in the broth.
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Your 60-Minute Chicken & Dumplings Blueprint

Step 1: Prep Your Ingredients (10 minutes)

Chop your aromatics: onion, celery, and carrots (or use pre-cut mirepoix). Shred your pre-cooked

chicken. Measure out your flour, baking powder, and milk for the dumplings. Having everything ready

before you start cooking is crucial for speed.

Step 2: Build the Broth (15 minutes)

In a large pot or Dutch oven, sauté the chopped vegetables in a little butter or oil until softened (about 5-

7 minutes). Pour in 6-8 cups of good quality chicken broth. Add herbs like a bay leaf and a pinch of

dried thyme. Bring to a rapid simmer, then reduce heat to medium-low.

Step 3: Whip Up the Dumplings (5 minutes)

While the broth simmers, quickly mix your dumpling dough. In a medium bowl, combine 1.5 cups all-

purpose flour, 2 teaspoons baking powder, 1/2 teaspoon salt, and 1/4 teaspoon black pepper. Stir in about

3/4 cup milk until just combined – don’t overmix! The dough should be shaggy and sticky.
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Step 4: Cook & Combine (25 minutes)

Return the broth to a gentle boil. Drop spoonfuls of the dumpling dough directly into the simmering

broth. Don’t crowd the pot; cook in batches if necessary. Cover and cook for 10-15 minutes, or until the

dumplings are puffed up and cooked through. Avoid lifting the lid during this time to retain steam. Once

the dumplings are nearly done, stir in your shredded chicken. Taste and adjust seasonings with salt and

pepper. A splash of heavy cream or a pat of butter at the end can add richness, if desired.

Page 4

https://www.vchale.com/secrets-for-a-hearty-authentic-chicken-and-dumplings-in-under-an-hour/


Pro Tips for Maximum Flavor in Minimal Time

Herb Power: Fresh parsley or dill stirred in at the very end brightens the entire dish.

Umami Boost: A dash of Worcestershire sauce or a tiny pinch of MSG can deepen the savory

notes without adding extra time.

Thicken Naturally: The starch from the dumplings will naturally thicken the broth. If you prefer

a thicker gravy, whisk a tablespoon of cornstarch with a little cold water and stir it into the

simmering broth before adding the chicken and dumplings.

Who knew such profound comfort could be achieved so quickly? By employing smart strategies and a

streamlined approach, you can enjoy a genuinely hearty and authentic chicken and dumplings in under

an hour. This recipe proves that you don’t need to sacrifice quality for speed when it comes to satisfying

your craving for ultimate comfort food. Dig in and savor the warmth!
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