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Enirees

Paul Gelose’s

CHICKEN &
DUMPLINGS

The Dish

“Chicken and Drumplings has been s
favorite dish at the Palace tor over 44
years. Through the decades, warions chets
have changed the recipe, bt 1 brought it
back to #s eriginal recipe when [ bought

and respened the Palace 13 years agn.’
siys Panl Gelose, "0 a cold fanuary
evening in the heart of the San Juan
Mourtalng, this dish warms your stormach
and senl Cild-fashloned steamed
dumplings accompany tender chicken
and rich gravy A side of sweet and tart
cranberry compats balances the Ravors

i amel mmplctnt this cold winter’s nighl;

i camdort foad.”

CHICKEM AND DUMPLINGS
WITH CRANBERRY COMPOTE
SERYES 4

FOR DUMPLINGS

YIELDS 12 DUMIPLINGS

2 142 cups allpurposa flour, sifred
1 tablespoon baking powder

1 teaspoom sugar

1 teaspoon salt

1/8 cup vegetable ail

1 1/3 cup redwced-fat milk

1. Combsine the Naur, baking powder,
sugar, and saly; i into & mediumesioe
bowd. Make a well in the flour mikiure; add
oil and milke Mix thorowghty, being careful
not o overmils the dewgh. The dough will
be loosa, almast like a batter. Refrigerate
10 minutes.
2, To staarn dumplings: In & 4-quart
saucepan with a steamer basket, add water

2 to st balow the Basket. Bring the water

: o & boll. Spray steamer basket with
nonstick cooking spray. Using 2 table
ipaans, scoop and drap héeaping table-
spaans af dough onta stearmer. Caver and
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steam fior 10 minutes, Remove; cool
on rack.

FOR DUMPLING GRAVY AND
POACHED CHICKEN

4 tablespoons butter

3 tablespoons all-purposa flour

1 quart chicken stock or broth

5 chicken breasts, boneless and skinless
|aksgant & ounces each]

104 cup heavy cream

Pinch white pepper (to taste)

Pinch galt (ta taste)

1. Preheat gven to 450° F In a small sauté
pan, genthy melt butter, Skowly add flour,
stirrimg until blended, Bring the rowx toa
froth and caok for I ta 3 mirutes, Bemave
from heat and kesp at room temperature,

2. In & 4-guart saucepan, bring chicken
stock 1o a boll Add chicken breasts, cover,
and simrmar for 8 to 10 minutes or until
chicken is cooked through, Remowe
chicken; set aside toooal,

2, Bring chickan stock to a bail again
Whisk in roux slowdy, Bring back to a bail,
then reduce heat and simes 10 rinues,
stining occasionally. Stir in cream. Add salt
and pepper to taste, Heat through,

4, Wiile grawy is simmering. shred the
chicken breasts and divide betwean 4
individual owvenproof bowls or croces, Top
eachwith 2 to 3 dumpdings. Cover with
gravy, enswing chicken is totally covarad
and dumglings are covered at least
halfwsay.

5. Place Chicken and Durnplings in oven
feor 10 b 12 rinube s until grey is



The Chef

Afiter ewning and operating three Telluride,
Colerado, faverites—the Powderhause Bestaerant
and Bar, Joes Catering, and Ginseppe's a1 the
Flunge—Panl Gelose moved to Chicago in 19896 to
be Ciprah Winfrey's personal chef. Next, Paul got
the oppertwnity 1o by the M-year-ald Palace !
Restaurant in Durango, Colorsda, and turn
araund a strugpling landmark, and he couldn't
refuse, The Ialian/Sicilian chef has conked in 3
F'nr-‘l'lung kibchems, fromm his native [-']:-.:r.:re W ST :
Yorks Pack Laity, Utah; amad i'-.[l:-n1|.'rc'j.'.{:a|:ir-\-:|rni.1;

to Marzeille, France, and 51 Moritz, Switzerland.
bubbling, Seree hot with Crankberry
Compate,

He even cooked at 2 Hindu temple s Penang,
Malayeda,

CRANBERRY COMPOTE
YIELDS 1 CLIF

2 cups cranberries, fresh or frozen
1M cup sugar

114 cup oramnge juice

174 cup water

1 cinnarmon stick, 2-inch

1. Ina simall saucepan, cornkens all
ingradients. Heat over madium heat until
sugar dissolves and cranbarries start to
soften, Redueoe to low; simmer for 20
minutes -;tirrir-.] aften.

2. Cospd refrigarate until serving time,
Remowe cinnamen stick and senve on the
side with the Chicken and Demplings.
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