CHICKEN
& DUM PLIN GS
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_ Prep:  10minutes ~ Total: 30 minutes . Servings: 4
Satisfy your love of comfort food in record time! Make these quick dumplings over creamy soup that's filled with peas and carrots
for an easy chicken dumplmg dmner 1'h01' will warm you rlgh‘r up
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Ingredlen’rs
o 11/2 cups milk i i FPITT e e

1 cup frozen peas and carrots

1 cup chopped cooked chicken

1 can (10 1/2 0z) condensed cream of chicken soup ok
~ 1 cup Original Blsqulck mix RS e e s s e =

1/3 cup milk e S i
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Steps:

~ In3-quart saucepan, pLace 11/2 cups milk, the frozen peas and carmts,ehlcken and- Soup. Heat to boiling over high heat, stirring
frequently. Reduce fo a simmer.

—_In medium bowl, mix Bisquick mix and 1/3 cup milk until soft dough forms. Gently drop dough by 8 spoonfuls onto chicken
‘mixture. Do not submerge dumplings in liquid. Sprinkle with paprika.

Snmmer over Lou th'l' 10 m|n||+pq Cover: cank 8 +n 42 minidor Lonser or undil dumcls ings @i Coomen T vugh.
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