
Chicken and Dumpling Soup

Serves 4

If you want to use white meat instead of dark, use two bone-in chicken breasts. Depending on
their size, you may need to cook them a few minutes longer. If the meat is still a little pink, it’s
OK, because it will cook again in step 4. Put it in after the first 4 minutes of cooking so it doesn’t
dry out.

● 1 (3 ½-ounce) package shiitake mushrooms
● 4 bone-in chicken thighs (about 1 pound)
● 2 stalks celery, cut into 1-inch pieces
● 2 carrots, cut into 1-inch pieces
● 1 shallot, sliced
● 1 small onion, sliced
● 8 slices fresh ginger, divided
● 1 tablespoon black peppercorns
● 1/2 teaspoon kosher salt
● 10 cups water
● 1 tablespoon chicken-flavored Better than Bouillon
● 4 heads baby bok choy
● 12 large frozen dumplings
● 4 scallions, sliced thin, whites and greens separated

1. Remove the stems from the shiitakes, wash the stems well, and toss them into a small
stock pot or Dutch oven. Slice the caps and set them aside for later.

2. Add chicken thighs, celery, carrots, shallot, onion, 4-5 slices ginger, peppercorns, salt,
and the water to the pot. Bring to a boil, and reduce to a simmer.

3. After 25 minutes, carefully transfer the chicken to a dinner plate and let cool until it can
be handled. Pull the meat from the bones and set aside. Return the skin and bones to
the pot and simmer for an additional 20 to 40 minutes (depending on how much time you



have). Strain the broth into a large bowl and discard the solids. Rinse the pot and return
to the stove. Return the broth to the pot and bring to a simmer. Stir in Better than
Bouillon to taste (a few teaspoons).

4. Slice the bok choy stems into 1-inch pieces and set aside the green leafy tops. Add the
sliced stems to the pot along with the white parts of the scallions, the chicken, the sliced
mushroom caps, and the remaining slices of ginger. Bring to a boil, add the dumplings,
and cook for 8 to 10 minutes or until dumplings are cooked though (follow package
directions).

5. Add the reserved bok choy greens, and stir in, just until wilted. Serve immediately with
the scallion greens sprinkled on top.


