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Chicken & Rosemary 

Lemon Dumplings

This is an exuberant winter 
dish brimming with earthy 
and citrus flavors - making 
this the perfect dish for cold 
weather months. 

I like to use chicken thighs 
due to the richer flavor 
of the meat and it pairs 
so beautifully with the 
clean and fresh flavors 
of rosemary and lemon 
dumplings. It’s almost like 
sunshine in a bowl. Enjoy! 



A VIEW TO DELICIOUS FROM KARISTA’S KITCHEN / WINTER 2017 

D I R E C T I O NS

1. In a heavy bottom pot or Dutch oven, heat the ghee 
over medium high heat. Season the chicken thighs with 
salt and pepper.

2. When the ghee is hot, brown the chicken thighs. You 
may need to do this in batches as loading the pot will 
decrease the temperature and the chicken may not 
brown properly. 

3. Transfer the browned chicken thighs to a plate and 
reserve.  

4. Add additional ghee to the pot if needed and then add 
the diced onion, carrots and celery and sauté until the 
vegetables are wilted and onions are translucent, about 
5-8 minutes. Then stir in the minced garlic and dried 
thyme and cook for one minute longer.  

5. Next, stir in the ¼ cup all-purpose flour and let it cook 
for about a minute. Then, stir in the chicken broth and 
bring it to a boil. Once it reaches a boil, turn down the 
heat to a low simmer. 

6. Cube the browned chicken into bite sized pieces and 
add the chicken and any drippings back into the pot 
with the broth and vegetables. Let the mixture simmer 
on low. Prior to adding the dumplings, taste for salt 
and pepper.  

Prepare the dumplings 

7. In a medium bowl, add the 1 cup all-purpose flour, 
baking powder, salt, rosemary and lemon. Mix to 
combine. Then mix in the egg and about ¼ cup milk.  
You may need a tablespoon or more of milk. You will 
want a somewhat sticky dough. 

8. With a small muffin or cookie scoop, or a teaspoon, 
drop dumplings gently into the simmering chicken and 
vegetable mixture. Try to evenly space the dumplings 
when dropping them into the pot. They will expand as 
they cook.  

9. Cover with a lid and simmer on low for about 10 
minutes, letting the dumplings steam. The dumplings 
should be puffed up a bit and covering the top of the 
soup. Ladle into bowls and garnish with chopped fresh 
chive and serve.

10. If you like a little color on your dumplings or a bit of a 
toasty top, turn the oven on broil and place your Dutch 
oven or large pot in the oven, allowing the top of the 
dumplings to brown. It doesn’t change the flavor but it 
does add a bit of texture to the dumplings. Either way, 
you’ll adore this comforting and flavorful dish.

I N G R E D I E NTS

8 boneless, skinless chicken thighs

Salt and pepper

2 tablespoons ghee (clarified butter)

1 yellow onion, diced

2 carrots, diced

1 rib celery, diced

3 cloves garlic, minced

½ teaspoon dried thyme

¼ cup all-purpose flour

4 cups chicken broth 

1 cup all-purpose flour

2 teaspoons baking powder

2 teaspoons finely chopped fresh rosemary

zest of one lemon (about 1 teaspoon of zest)

½ teaspoon salt

1 egg

¼ cup milk (or more as needed)

Chopped fresh chive for garnish
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