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Ingredients 4 Portions
 = Kot�nyi Produkte

1 pcs. Chicken, cut into pieces,

�pprox. 1.2 kg

1 tbsp. L�rd

4 pcs. Onion

250 ml Cre�m

0.5 tsp.  M�rjor�m, Crushed

1 tbsp.  P�prik� Speci�l Sweet

W�ter

For the egg dumplings

500 g Flour

250 ml Milk

3 pcs Eggs

1 pinch  T�ble S�lt

1 pinch  Nutmeg, Ground

1 pinch  Pepper Bl�ck, Ground

P�prik� Chicken with Dumplings

60—70 Min

Prep�r�tion

1 In � c�sserole dish, ro�st �n onion—sliced lengthwise—in � generous

spoonful of l�rd. Stir in � he�ped t�blespoon of re�l p�prik� �nd h�lf �

te�spoon of crushed m�rjor�m, then �dd the chicken, cut up into portions.

Se�son with s�lt �nd stir well �nd �llow to stew, covered, for � few minutes.

HINT:  Any pot c�n be used inste�d of � c�sserole dish.

2 Then �dd � spoonful of w�ter �nd �llow the chicken to cook until soft,

t�king c�re not to burn it.

3 To serve, you c�n �lso �dd � 250 ml of cre�m to t�ste �nd �rr�nge the egg

dumplings �round the edge of the bowl.

4 For the egg dumplings, combine �ll of the ingredients to form � slightly firm

dough, use two te�spoons to sh�pe into dumplings �nd cook in boiling

s�lted w�ter until the dumplings rise to the surf�ce.


