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Marble Mountain Chicken and Dumplins
13 September 2026

T O T A L  T I M E

125 min

P R E P

35 min

C O O K

90 min

S E R V E S

8

P E R  S E R V I N G

$1.78

C A L O R I E S

767 kcal

The recipe Marble Mountain Chicken and Dumplins can be made in approximately 2 hours and

5 minutes. This recipe makes 8 servings with 767 calories, 33g of protein, and 52g of fat each.

For $1.78 per serving, this recipe covers 27% of your daily requirements of vitamins and

minerals.

Ingredients

4 teaspoons baking powder 1 bay leaf

1 tablespoon black peppercorns ¼ cup butter

¼ cup butter, melted 1 cup buttermilk

¼ cup canola oil, divided 1 large carrot, diced

2 whole carrots, washed and chopped into large
pieces

0.1 teaspoon cayenne pepper

whatsheate.com/marble-mountain-chicken-and-dumplins-142304 Page 1 of 3



1 stalk celery, diced 3 stalks celery, washed and chopped into large
pieces

5 pound chicken, organic if possible, cut into 8
pieces, breasts cut in 1/2 crosswise

1 tablespoon dried savory

2 tablespoons dried savory 1 egg

½ cup all-purpose flour 2 cups all-purpose flour

1 tablespoon minced garlic 4 cloves garlic, smashed and peeled

1 teaspoon granulated garlic 1 cup heavy cream

½ medium onion, diced 1 whole onion, peeled and quartered

½ teaspoon red chili flakes 1 teaspoon salt

8 servings Salt and freshly ground black pepper 4 teaspoons sugar

1 gallon water 0.1 teaspoon white pepper

E Q U I P M E N T   Bowl, Frying pan, Ladle, Whisk, Pot, Spatula, Cutting board

Method

1 Rinse the chicken and pat dry. Season with 1 tablespoon salt and pepper.

2 Add 2 tablespoons of the oil to a large stockpot over high heat.

3 Add the chicken pieces and lightly brown evenly, removing and adding as necessary. Once all of the
chicken is browned, add ingredients through smashed garlic. Brown the vegetables over high heat for 5
to 6 minutes, then add in the water, peppercorns, savory and bay leaf and bring to a boil. Reduce the heat
to a strong simmer and after 20 minutes, check the chicken pieces, removing as they finish cooking.

4 Remove the chicken, to a cutting board and cool until you are able to handle, then the strip meat and put
bones back into pot.

5 Simmer the stock and bone mixture, uncovered, for 45 minutes. Strain and adjust seasoning with
additional salt, if needed. Chop the meat, discarding any skin, ligament or fat as you go and set aside.

6 In a separate saute pan over medium heat, add the remaining 2 tablespoons of oil and diced vegetables.

7 Saute until the onion is translucent, about 5 minutes, then add the garlic and red chili flakes and saute
for 1 minute more.

8 Add the vegetables to the strained chicken stock, then in the same saute pan, add the butter. When
melted, add the flour and stir constantly for 2 minutes. Slowly ladle in some of the hot stock, whisking as
you add, until approximately 2 cups of stock have been added.
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9 Add the roux mixture back into the stock pot and combine well.

10 Add the cream and the chicken back into the stock pot and keep at a low simmer while you prepare the
dumplins.

11 In a large bowl, combine the dry ingredients. In a separate medium, nonreactive bowl, combine the wet
ingredients, adding the melted butter last.

12 Pour the wet ingredients into the dry ingredients and with a rubber spatula, very gently, fold together
until just combined.

13 Using 2 dinner spoons, shape the dough into golf ball-size, quenelle shaped biscuits and drop them into
the hot soup. Cover with a tight fitting lid and allow the dumplins to cook for 15 to 20 minutes over low
heat.

14 Ladle into soup bowls and serve hot.

Nutrition per serving

767
K C A L

33 g
P R O T E I N

52 g
F A T

42 g
C A R B S

Saturated Fat 21.4 g · 134% of daily needs

Fibre 3.2 g · 13% of daily needs

Sugar 6.8 g · 8% of daily needs

Sodium 798 mg · 35% of daily needs

Cholesterol 190 mg · 63% of daily needs

Vitamin C 7.1 mg · 9% of daily needs

Adapted from Foodnetwork. Find this recipe, ratings and more ideas at whatsheate.com/marble-mountain-chicken-and-
dumplins-142304
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