
Gluten-Free Dumplings 

Ingredients 

Directions 

Dry 

 1 cup Flour Farm Organic 
Gluten Free Flour Blend 

 1 tsp Baking Powder 

 1/2 tsp Salt 

 1/2 tsp Sugar 

 1/4 tsp Poultry Seasoning 
(optional) 

 

Wet 

 1 Large Egg 

 1/2 cup Whole Milk 

 2 Tbsp Minced Herbs (parsley, 
chives, dill, thyme, rosemary, 
etc.) 

 1 Green Onion—finely sliced 

 

1. Whisk together dry ingredients in a medium sized bowl. 

2. In a liquid measuring cup, whisk together the egg and 

milk.  Pour into the dry ingredients. 

3. Add the herbs and scallions, and thoroughly combine. 

4. Drop the dumpling batter into the soup, stock or stew 

using a small scoop or teaspoon. 

5. Cover the pot and simmer for 15-20 minutes.  Dumplings 

will be fluffy in the middle when done. 

6. Ladle the stew and dumplings into bowls.  Garnish with 

additional herbs, scallions, or freshly ground pepper if 

desired.  Serve hot. 

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Featured Food Groups 

Recipe from The Flour Farm 

Yield: 10 servings 

Serving Size: 1 dumpling 


