Hungarian Chicken Parka's wit@DUmplings

2 small small chicken - cut in to 8 pieces 1 cup flour
1 large onion, minced bsp Tabs unsalted butter
2 tsp Hungarian paprika 11/2 cup milk
2 cups chicken broth 1 medium tomato peeled and cut into chunks
1/2  cup  sour cream 1 medium green bell pepper seeded & cut into 1/4-inch
1 small bay leaves cubes
11/4 tsp cayenne p@gper 1 large red bell pepper seeded & cut into 1/4-inch
4 large eggs cubes
Salt and black pepper to taste
1 When watek,iSboili ough into the water a spoonful at a time.
2 | ‘ he chicken'pieces to a plate to cool,
3 e chicken sauce into a small bowl and slowly mix the sour cream and 11/4 tbsp. flour.
4 pordie thg mixture into the broth (there should be no flour or sour cream chunks in the mixture).
5 Setia largepot of wa
6 d pour|sauce over them. Serve with the whole chicken pieces.
7 forlabout 7 minutes. When they rise to the surface they are done.
8 s/n the pot and.bfejvn slightly with the onion and paprika mixture.
9 nd chopped onion in a big pot. Cook over medium/high heat until translucent, lower the heat, and add the

|. (Careful not to burn the paprika)

10 Occasionafty dip the spoon onto the boiling water so the dough will not stick to the spoon.
12 Drain the wat m the dumplings.
13 Combine eggs, milk; water, flour, and salt and mix together to form dough.

14 Bring to a boil, cover and simmer for 25 -30 minutes.

15 Add bay leaves, garlic, cayenne pepper and broth to almost cover the chicken.

Servings: 4
Yield: 4

Cooking Times

Preparation Time: 30 minutes
Cooking Time: 2 hours
Total Time: 2 hours and 30 minutes

Nutrition Facts

Serving size: 1/4 of a recipe (32.3 ounces).
Percent daily values based on the Reference Daily Intake (RDI) for a 2000 calorie diet.

Nutrition information calculated from reci gredients. 2 of the recipe's ingredients were not linked. These ingredients are not
included in the recipe nutrition data.
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Amount Per Serving

Calories / 504.09
Calories From Fat (35%)  / 175.82

/ % Daily Value
Total Fat 19.78g / 30%
Saturated Fat 9.769 v/ 49%

Cholesterol 227.79mg
Sodium 1258.11mg

Potassium 1201.42mg
Total Carbohydrates 51.
Fiber 3.77g
Sugar 23.99

Protein 29.39g

59%
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