Chicken Paprika

When | was younger, my aunt would serve “ Chicken and Dumplings’. It wasgreat! Infact, it was my

wife sfavorite med. Wdll, | went to a buffet a a church having chicken and dumplings. It wasn't anything
like Aunt Mari€' s“Chicken and Dumplings’. It turns out that Aunt Marie was making Chicken Paprika and
dumplings. Hereismy verson of the Austrian comfort food, Chicken Paprika

Preptime: 10 minutes

Cook time: 12 minutes
Smmeingtime At least 2 hours
Serves4

1 Whole chicken cut up or 4 boneless, skinless chicken breasts
2 Medium carrots cut as desired (I dice them)

2 Ribs of celery cut like the carrots

1 Medium onion chopped (there should be about equal quantities of each)
2 Cloves of minced garlic

Y ¢ White wine

Enough ail or fat (I use lard) to coat the bottom of your pot

1 gt Chicken broth (or water if you Smmer it longer)

Yac Paprika

1 cHour

1cWater

Yac Sour Cream

Heat the ail or fat (don't use butter) in a heavy bottomed, eight quart stock pot over medium high heet.
Sauté the chicken until browned on dl sdes. A four quart sauce pan can be used, but it may splatter.
Remove the chicken and add the carrots, celery, and onions.  Sauté these until the onions are tranducent
(about 4 minutes). Add the garlic and gtir for another 30 seconds or until you get a strong garlic smell. Pour
the wine into the pan (shedding a tear, of course) and stir until you can stick your nose over the pan and it
does't burn. This means that most of the alcohol has cooked out.

Return the chicken to the pot and add the stock and paprika. If the chicken is not covered in liquid, add
water until itis. Stir to make sure dl of the paprikais mixed in with the liquid. The liquid should have a deep
red color. If not, add more paprika. Bring thisto aboil. Once the liquid is boiling, reduce the hest to low
and smmer for at least 2 hours. Fed freeto stir every oncein awhile.

After Smmering, remove the chicken meat and bones (if any). Mix the flour and water together in acup or
bowl. Bring the remaining liquid and vegetablesto aboil. Sowly whisk in the flour-water mixture until it
thickens. Remove from the heat and whisk in the sour cream until it isdissolved. To serve, put the meet on
aplate and pour the sauce over it. For an extratreat, check out the dumpling recipe!

Cooking tip: Add Peprikato the thickening flour. 1t hasn't bit me yet.



