Turkey Stew with Stuffing Dumplings

Serves: 4 (makes 8 dumplings)

Recipe courtesy Wai Hon Chu and Connie Lovatt

Note: This fast, delicious recipe takes leftovers from a typical Thanksgiving dinner and turns them into a vibrant and plentiful stew.  The dumplings, made from bread-based stuffing, are the main attraction in this dish.  If you don’t have enough stuffing left over, you can make up the difference with bread cubes or bread crumbs.  Better yet, plan to make extra stuffing the day before, because this dish may even outshine the impressive meal from the previous night.

For the Dumplings
2 cups cooked (bread or corn bread) stuffing

1 large egg, beaten

½ cup unbleached all-purpose flour, plus some extra for dusting

For the Stew
2 tablespoons grapeseed or other neutral oil

1 small yellow onion, chopped fine

1 garlic clove, chopped fine

2 tablespoons unbleached all-purpose flour

3 cups chicken broth

3 cups bite-sized pieces of cooked turkey 

2 pounds sweet potatoes, pumpkin, squash, or a combination, peeled and cut into 1-inch chunks (about 4 cups)

1 teaspoon tomato paste

½ teaspoon salt

¼ teaspoon freshly ground black pepper

6 fresh sage leaves, sliced crosswise into thin ribbons

1.  Make the Dough:  Place the stuffing in a large bowl and break it up into loose bits with your fingers.  Add the egg and 1/4 cup of the flour, keeping the remaining 1/4 cup handy, and mix well, being careful not to squish the stuffing into a paste.  This mixture needs to be firm enough to hold its shape when rolled into balls.  If it is too soft or sticky, work in some of the remaining flour, a little at a time.  Cover and refrigerate for 15 minutes.

2.  Line a tray with a kitchen towel and sprinkle with a little flour. 

3.  Divide the dough into 8 equal pieces.  Roll each piece into a ball, dust it lightly with flour, and place on the prepared tray.  

4.  Cook the Dumplings:  Fill a medium pot halfway with salted water and bring to a boil over high heat. Reduce the heat to medium for a steady simmer.  Gently drop the dumplings, one by one, into the water.  Cook until all of them are floating, 2 to 3 minutes, then cook for 2 minutes longer.

5.  Using a slotted spoon, remove the dumplings, place them in a large bowl, and drizzle with a ladle of the cooking liquid to prevent sticking.

6.  Make the Stew:  Heat the oil in a large, wide pot over medium heat.  Add the onion and stir frequently until just soft, about 2 minutes.  Add the garlic and the 2 tablespoons flour and stir until the mixture is golden brown, about 5 minutes.

7.  Pour in the broth and scrape up any sticky bits from the bottom of the pot with a wooden spoon, and bring to a boil over high heat.  Stir in the turkey meat, sweet potatoes, tomato paste, salt, and pepper.  Cover, reduce the heat to low and simmer for 5 minutes, stirring occasionally.  

8.  Uncover and arrange the dumplings evenly on top of the stew.  Cover and simmer for 5 minutes longer.  Remove the pot from the heat, stir in the sage, and serve.

Recipe Adapted from The Dumpling: A Seasonal Guide © 2009 by Wai Hon Chu and Connie Lovatt

