[image: ][image: C:\Documents and Settings\administrator\Desktop\nutrition_1%20copy[1].jpg]
Recipe #337 Chicken and Dumplings, UPDATED 
Serving Size and Ingredients:  8 oz.
	25 Servings
	50 Servings
	100 Servings
	Ingredients

	4.75 lbs 
	9.5 lbs 
	19 lbs 
	Chicken, Pulled

	3 qts. 
	1 ½ gal. 
	3 3/4 gal.
	Low Sodium Chicken broth

	3 oz.
	6 oz.
	3/4#
	Carrots, Diced

	3 oz.
	6 oz.
	3/4#
	Onions, Diced

	1/2 cup
	1  cups
	2 1/4 cups
	Flour

	3/4 cup
	1 1/2 cups
	3 cups
	Water

	3/4# 
	1 ½#
	3 3/4#
	Biscuit Mix

	1 1/4cups
	2 1/2 cups
	4 3/4 cups
	1% Milk

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


 

Recipe #337 Chicken and Dumplings,
 Instructions:

1. Heat chicken stock. Add carrots, celery and onions. Cook until tender.
2. Add chicken. Make a paste of flour and water. Add to chicken sauce to thicken. Stir.	
3. Mix biscuit mix and milk. Roll out and cut into small squares.
4. Drop biscuits onto simmering sauce. Cook for 10 minutes with lid closed. Open lid and cook 10 more minutes.
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