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Chicken and Dumplings History: A Comfort Food Classic Through Time

chicken and dumplings history is a fascinating journey into one of America's most beloved comfort

foods. This hearty dish, combining tender chicken with soft, doughy dumplings simmered in a savory

broth, has roots that stretch back centuries and across continents. Exploring its origins and evolution

reveals how this simple, soul-satisfying meal became a staple in Southern kitchens and beyond.

The Origins of Chicken and Dumplings

The story of chicken and dumplings begins far before it became a Southern American staple.

Dumplings themselves are an ancient culinary concept found in many cultures worldwide. Early forms

of dumplings date back to Asia and Europe, where small pieces of dough were boiled or steamed and

served alongside stews or broths. These early dumplings were practical and economical, designed to

stretch limited ingredients into filling meals.

European Influences

European settlers brought their own dumpling recipes to America, particularly from countries like

Germany, England, and France. In Germany, for example, various forms of dumplings such as Knödel

were popular. English settlers had suet dumplings, often boiled in stews. These dumplings were

typically made with simple flour, water, and sometimes fat or suet, cooked in a broth to absorb rich

flavors.

When these settlers arrived in America, they adapted their recipes to the new ingredients and

conditions they encountered. Chicken, being a common and accessible source of protein on farms,



naturally paired well with dumplings. This melding of traditions helped lay the foundation for what we

now recognize as chicken and dumplings.

Native American and African American Contributions

It’s important to recognize the significant contributions of Native American and African American

culinary traditions in shaping chicken and dumplings. Native Americans introduced settlers to local

ingredients and cooking techniques, influencing how poultry and vegetables were prepared.

African American cooks, particularly during and after the era of slavery, refined and popularized

chicken and dumplings in the Southern United States. Using leftover chicken and simple pantry

staples, they crafted this dish into a nourishing, affordable staple that embodied resourcefulness and

comfort. The use of seasonings, slow cooking methods, and the addition of vegetables elevated the

humble dish into a hearty meal cherished by families.

Evolution of the Recipe Over Time

The chicken and dumplings recipe we know today has evolved through centuries of adaptation,

reflecting regional tastes, available ingredients, and cultural influences.

From Dough to Dumplings: Variations in Preparation

Early dumplings were often dense and heavy, made from a simple mixture of flour and water. Over

time, cooks began incorporating ingredients like baking powder, buttermilk, and eggs to create lighter,

fluffier dumplings. These changes allowed the dumplings to cook faster and absorb more of the broth’s

flavor.



In some regions, dumplings are rolled and cut into small pieces, while in others, spoonfuls of dough

are dropped directly into simmering broth. This variety showcases the flexibility of the dish and how

home cooks personalized it to suit their preferences.

Broth and Seasoning Transformations

The base broth for chicken and dumplings traditionally came from simmering a whole chicken, which

imparted rich flavor and nourishment. As canned and packaged broths became more available, cooks

sometimes used these shortcuts, although many still prefer the depth of homemade stock.

Seasonings have also varied widely. Classic Southern recipes often include onions, celery, and

carrots, along with salt, pepper, and herbs like thyme or parsley. Some versions add a hint of garlic or

bay leaves to deepen the aroma. These subtle differences highlight regional tastes and family

traditions passed down through generations.

Modern Twists and Global Variations

Today, chicken and dumplings continue to evolve with modern culinary trends. Some chefs incorporate

cream or milk into the broth for a richer stew-like consistency. Others experiment with whole wheat or

gluten-free flours for the dumplings to accommodate dietary needs.

Globally, similar dishes exist that share the comforting combination of poultry and dough. For instance,

in Asia, chicken wonton soups or Chinese dumplings offer a parallel experience. In Eastern Europe,

chicken with pierogi or other dumpling-like breads reflects the universal appeal of combining meat and

dough.



The Cultural Significance of Chicken and Dumplings

Chicken and dumplings hold a special place not just on the dinner table but in cultural and social

contexts as well.

A Symbol of Southern Hospitality

In the American South, chicken and dumplings symbolize warmth, family, and hospitality. Often served

at gatherings, potlucks, and Sunday dinners, this dish brings people together in a shared experience of

comfort and tradition. Its slow-cooked nature encourages conversation and connection around the

table.

A Dish of Economic and Emotional Resilience

Historically, chicken and dumplings represented a way to make the most of limited resources. Using

leftover chicken and pantry staples, families could create a nourishing meal that stretched their food

budget. During tough economic times, this dish became a symbol of resilience and ingenuity.

Even today, many home cooks cherish chicken and dumplings for their nostalgic value, recalling

memories of childhood, family, and home-cooked love.

Tips for Making Traditional Chicken and Dumplings

If you’re intrigued by the chicken and dumplings history and want to experience the dish yourself, here

are some helpful tips that honor tradition while ensuring delicious results:



Use a whole chicken: This adds depth to your broth and yields tender meat for the dumplings.

Simmer slowly: Low and slow cooking allows flavors to meld and the chicken to become ultra-

tender.

Don’t overmix the dough: For fluffy dumplings, mix just until combined to avoid toughness.

Add fresh herbs: Thyme, parsley, and bay leaves brighten the broth and add aromatic

complexity.

Drop dumplings gently: Use a spoon to drop dough into simmering broth, then cover and cook

without stirring for best texture.

Preserving the Legacy of Chicken and Dumplings

The history of chicken and dumplings is not just about food; it’s about heritage, adaptation, and

community. Today, many families continue to pass down their recipes, each adding their own twist

while honoring those who came before.

Cookbooks, cooking shows, and food historians have helped shine a light on this classic dish, ensuring

it remains a cherished part of American culinary culture. Whether you enjoy it as a simple weeknight

meal or a special Sunday tradition, chicken and dumplings connect us to a rich past and a comforting

present.

Exploring chicken and dumplings history reveals more than just a recipe—it uncovers a story of

migration, survival, and the universal human desire for nourishing, heartwarming food. So next time

you savor a bowl, remember you’re tasting centuries of tradition in every bite.



Frequently Asked Questions

What is the origin of chicken and dumplings?

Chicken and dumplings originated in the Southern United States as a hearty and comforting dish made

by combining stewed chicken with soft dough dumplings.

How did chicken and dumplings become popular in American cuisine?

Chicken and dumplings became popular due to its simplicity, affordability, and the use of readily

available ingredients, making it a staple in Southern and Midwestern American households.

What cultural influences shaped the development of chicken and

dumplings?

The dish was influenced by European dumpling recipes brought by settlers and adapted by American

cooks using local ingredients like chicken, reflecting a blend of culinary traditions.

When did chicken and dumplings first appear in recorded recipes?

Chicken and dumplings recipes began appearing in American cookbooks in the 19th century,

showcasing its establishment as a traditional comfort food.

How have chicken and dumplings recipes evolved over time?

Recipes have evolved from simple stewed chicken with basic dumplings to variations including

different herbs, vegetables, and cooking techniques, reflecting regional tastes and modern culinary

trends.

Why is chicken and dumplings considered a comfort food in the



Southern United States?

It is considered comfort food due to its warm, filling nature, nostalgic associations, and its role in family

and communal meals in Southern culture.

Are there similar dishes to chicken and dumplings in other cultures?

Yes, many cultures have similar dishes combining meat stews with dough or dumplings, such as

chicken and matzo balls in Jewish cuisine or chicken and noodles in Midwestern American cooking.

Additional Resources

Chicken and Dumplings History: Tracing the Origins of a Comfort Food Classic

chicken and dumplings history reveals a rich tapestry of culinary evolution that spans continents and

centuries. This beloved dish, often regarded as the epitome of comfort food in Southern American

households, has roots that intertwine with the migration of peoples, the availability of ingredients, and

cultural adaptations. Understanding its historical context not only highlights its significance in American

cuisine but also sheds light on broader patterns of foodways and regional identity.

The Origins of Chicken and Dumplings: A Historical Overview

Chicken and dumplings, at its core, is a simple combination of stewed chicken and soft dough

dumplings. However, the literal simplicity belies a complex historical backdrop. Dumplings themselves

are among the oldest known forms of prepared dough, with variations appearing in multiple cultures

across the world. The concept of boiling dough or dough-like substances in a savory broth predates

recorded history, with evidence of dumpling-like foods found in ancient China, Eastern Europe, and the

Middle East.

The pairing of chicken with dumplings, however, is most strongly associated with European settlers in



North America, particularly those of English, German, and French descent. Early American settlers

adapted European dumpling recipes to local ingredients, often using leftover chicken to create a hearty

meal that stretched limited resources. This adaptation was especially prominent in the Southern United

States, where the dish became a staple during the 19th and early 20th centuries.

European Influences and the Evolution in America

The dumpling, in various forms—such as German knödel, French quenelles, and English suet

dumplings—has been a staple in European peasant cooking for centuries. These were typically simple

dough balls made from flour, water, and fat, sometimes enriched with eggs or baking powder.

Early colonial American cooks brought these traditions with them but had to improvise due to different

resource availability. Chickens were among the most commonly raised livestock on farms, making

chicken a readily accessible protein. Dumplings were often made from simple pantry staples like flour

and water, sometimes enriched with milk or buttermilk, reflecting the rural and frugal nature of early

American cooking.

By the late 19th century, chicken and dumplings had become widely recognized as a Southern comfort

food. The dish was prized not only for its taste but for its economical use of ingredients, turning

leftover chicken into a nourishing meal with the addition of dumplings that could feed a family.

Regional Variations Across the United States

While chicken and dumplings is often identified with Southern cuisine, it has notable regional variations

that reflect local tastes and traditions.

Southern United States: Typically features soft, flat dumplings simmered in a creamy chicken

broth. The dumplings are often rolled thin and torn into pieces, resulting in a tender texture.



Midwestern United States: Known for thicker, biscuit-like dumplings that are more doughy and

substantial. The broth may be clearer, with a more pronounced chicken flavor.

Northeastern United States: Less commonly featuring dumplings, but when present, they may

resemble the European-style gnocchi or noodle dumplings served in chicken soup.

These regional differences illustrate how chicken and dumplings adapted to varying cultural influences

and ingredient availability. The Southern version is often richer and thicker, sometimes incorporating

vegetables like carrots, celery, and onions, while Midwestern versions emphasize hearty dumplings

and clear broth.

Ingredients and Preparation: Historical and Modern

Perspectives

The traditional components of chicken and dumplings consist of stewed chicken, broth, and dumplings

made from a basic dough. The simplicity of ingredients is part of the dish’s enduring appeal, but the

preparation methods have evolved.

The Role of Dumpling Dough

Historically, dumplings were made from flour and water, occasionally incorporating lard or butter for

richness. Baking powder was a later addition, speeding up the cooking process and providing a lighter

texture. Some recipes use eggs to bind the dough, creating a slightly denser dumpling closer to a

biscuit.

In modern cooking, there is a spectrum of dumpling types:



Drop Dumplings: Soft dough dropped by spoonfuls into simmering broth, cooking quickly and

yielding a tender texture.

Rolled and Cut Dumplings: Dough rolled thin and cut into strips or squares, offering a chewier

bite.

Biscuit-style Dumplings: Made with a richer dough, sometimes baked separately or cooked in

the broth for a fluffy, bread-like consistency.

Each variation affects the final texture and flavor, influencing how the dish is perceived and enjoyed.

Chicken Preparation and Broth Quality

Chicken and dumplings traditionally make use of stewed chicken, often from older birds or leftovers,

which provides a deeper, more robust flavor. The broth is a critical element, as it forms the base that

infuses the dumplings with taste.

In earlier times, cooks simmered whole chickens with bones and skin to extract gelatin and flavor,

resulting in a rich stock. Modern variations sometimes use store-bought broth or boneless chicken,

which can affect the dish’s depth and mouthfeel.

Chicken and Dumplings in American Culture

The dish's history is intertwined with American social and economic contexts, particularly in rural and

Southern communities.



Comfort Food and Nostalgia

Chicken and dumplings embodies the concept of comfort food—a meal that evokes warmth, security,

and familiarity. Its association with family gatherings, cold weather, and simple home cooking has

made it a sentimental favorite. For many, the dish is linked to memories of grandmothers’ kitchens and

Sunday dinners.

Economic and Practical Considerations

Historically, chicken and dumplings was a practical way to maximize food resources, turning leftover or

less desirable chicken cuts into a filling meal. The dumplings extended the volume of the dish, feeding

larger groups with minimal additional expense.

This practicality contributed to its popularity during times of economic hardship, such as the Great

Depression, where stretching food was essential.

Comparisons with Similar Global Dishes

Chicken and dumplings shares conceptual similarities with various international dishes that combine

protein with dough or dough-like accompaniments.

Chicken and Noodles: Common in American and European cuisines, using egg noodles instead

of dumplings.

Chicken and Matzo Balls: A staple in Jewish cuisine, featuring dumplings made from matzo meal

cooked in chicken soup.



Asian Chicken Dumpling Soups: Featuring filled dumplings such as wontons in broth.

Eastern European Chicken with Pierogies or Knedliky: Dumpling-like accompaniments served

with stewed meats.

These parallels demonstrate a universal culinary theme: combining carbohydrates and protein in a

warm, broth-based dish to create nourishment and comfort.

Pros and Cons of Chicken and Dumplings as a Culinary Choice

Pros: Nutritious and filling; adaptable to various dietary preferences; economical; nostalgic

appeal; versatile in preparation.

Cons: Can be high in calories and carbohydrates; preparation can be time-consuming; texture

preferences vary greatly and may not appeal to all palates.

These factors influence how chicken and dumplings are approached in contemporary cooking and

dining contexts.

Chicken and dumplings continue to be a culinary mainstay, appreciated for their historical depth and

comforting qualities. This dish, rooted in adaptation and resourcefulness, exemplifies how food

traditions evolve while maintaining emotional and cultural resonance across generations.

Chicken And Dumplings History

  chicken and dumplings history: Southern Food John Egerton, 1993 Egerton explores

https://coloursskateboarding.com/archive-th-119/chicken-and-dumplings-history.pdf


southern food in over 200 restaurants in 11 Southern states, describing each establishment's
specialties and recounting his conversations with owners, cooks, waiters, and customers. Includes
more than 150 regional recipes.
  chicken and dumplings history: Appalachian Home Cooking Mark Sohn, 2005-10-28 Mark F.
Sohn’s classic book, Mountain Country Cooking, was a James Beard Award nominee in 1997. In
Appalachian Home Cooking, Sohn expands and improves upon his earlier work by using his
extensive knowledge of cooking to uncover the romantic secrets of Appalachian food, both within
and beyond the kitchen. The foods of Appalachia are the medium for the history of a creative culture
and a proud people. This is the story of pigs and chickens, corn and beans, and apples and peaches
as they reflect the culture that has grown from the region’s topography, climate, and soil. Sohn
unfolds the ways of a table that blends Native American, Eastern European, Scotch–Irish, black, and
Hispanic influences to become something new—and uniquely American. Sohn shows how food
traditions in Appalachia have developed over two centuries from dinner on the grounds, church
picnics, school lunches, and family reunions as he celebrates regional signatures such as dumplings,
moonshine, and country ham. Food and folkways go hand in hand as he examines wild plants,
cast-iron cookware, and the nature of the Appalachian homeplace. Appalachian Home Cooking
celebrates mountain food at its best. In addition to a thorough discussion of Appalachian food history
and culture, Sohn offers over eighty classic recipes, as well as mail-order sources, information on
Appalachian food festivals, photographs, poetry, a glossary of Appalachian and cooking terms,
menus for holidays and seasons, and a list of the top 100 Appalachian foods.
  chicken and dumplings history: Seeing Me Naked Liza Palmer, 2008-01-08 Elisabeth Page is
the daughter of Ben Page, yes, that's right, THE world famous novelist. And yes, she's also the sister
of Rascal Page, world famous novelist in his own right. So what does Elisabeth do? Much to her
family's disappointment, Elisabeth is a pastry chef. And a pretty damn good one, at Beverly, the
hottest restaurant in LA. The last relationship Elisabeth had was with Will, a man she grew up with
and whose family ran in the same social circles as her family. But Will's constant jaunts around the
world have left her lonely and brokenhearted in L.A. That is until Daniel Sullivan bids on one of
Elisabeth's pastry tutorials at a charity auction. Daniel is everything her family is not: a basketball
coach, a non-intellectual, his family doesn't summer on Martha's Vineyard, and the only metaphors
he uses are about passing the ball and being a team player. But somehow they fit. Between her
family, Will, and the new cooking show that Elisabeth is recruited to star in, Elisabeth's life is
suddenly incredibly new and different--the question is, can she embrace being happy or has her
family conditioned her to think she's just not good enough? Liza Palmer expertly depicts a woman
trying to come to terms with professional success, personal success, and finally dealing with a family
that might love her from the bottom of their heart but doesn't necessarily have her best interest
always at heart.
  chicken and dumplings history: History of Tofu and Tofu Products (965 CE to 1984) William
Shurtleff; Akiko Aoyagi, 2022-06-03 The world's most comprehensive, well documented, and well
illustrated book on this subject. With extensive subject and geographic index. 640 photographs and
illustrations - many color. Free of charge in digital PDF format.
  chicken and dumplings history: Love Inspired Historical July 2015 Box Set Renee Ryan,
Louise M. Gouge, Danica Favorite, Christina Rich, 2015-07-01 Love Inspired Historical brings you
four new titles at a great value, available now! Enjoy these historical romances of adventure and
faith. THE MARRIAGE AGREEMENT Charity House by Renee Ryan Fanny Mitchell has cared for her
boss, hotelier Jonathon Hawkins, since they met. When they're caught in an innocent kiss, Jonathon
proposes marriage to save her reputation. Can Fanny turn their engagement of convenience into one
of love? COWGIRL FOR KEEPS Four Stones Ranch by Louise M. Gouge The last thing Rosamond
Northam wants to do when she returns to her hometown is help a stuffy aristocrat build a hotel. But
her father insists she work with Garrick Wakefield, and now it's a clash between Englishman and
cowgirl. THE LAWMAN'S REDEMPTION by Danica Favorite Wrongly accused former deputy Will
Lawson is determined to clear his name. His search leads to lovely Mary Stone, who seems to know



more about the bandit who framed Will than she lets on… CAPTIVE ON THE HIGH SEAS by
Christina Rich When ship captain Nicolaus sees a beautiful woman in a dire situation, he offers to
buy her from slavery. As their friendship grows at sea, Nicolaus wants to offer her freedom—and his
heart.
  chicken and dumplings history: The Journal of Arizona History , 1965
  chicken and dumplings history: Pennsylvania Trail of History Cookbook Pennsylvania
Historical & Museum Commission, 2014-05-14 A colorfully illustrated cookbook of recipes from
Pennsylvania history.
  chicken and dumplings history: Orange Coast Magazine , 1984-01 Orange Coast Magazine is
the oldest continuously published lifestyle magazine in the region, bringing together Orange
County¹s most affluent coastal communities through smart, fun, and timely editorial content, as well
as compelling photographs and design. Each issue features an award-winning blend of celebrity and
newsmaker profiles, service journalism, and authoritative articles on dining, fashion, home design,
and travel. As Orange County¹s only paid subscription lifestyle magazine with circulation figures
guaranteed by the Audit Bureau of Circulation, Orange Coast is the definitive guidebook into the
county¹s luxe lifestyle.
  chicken and dumplings history: History of Soybeans and Soyfoods in China, in Chinese
Cookbooks and Restaurants, and in Chinese Work with Soyfoods Outside China (Including
Taiwan, Manchuria, Hong Kong & Tibet) (1949-2022) William Shurtleff; Akiko Aoyagi,
2022-01-11 The world's most comprehensive, well documented, and well illustrated book on this
subject. With extensive subject and geographic index. 231 photographs and illustrations - mostly
color. Free of charge in digital PDF format.
  chicken and dumplings history: An Ozark Culinary History: Northwest Arkansas
Traditions from Corn Dodgers to Squirrel Meatloaf Erin Rowe, 2017 Northwest Arkansas High
South cuisine is replete with nostalgia, fresh ingredients, tall tales and rural roots. In the 1890s,
Ozark apples fed the nation. Welch's Concord grapes grew in Arkansas vineyards. Local poultry
king, Tyson, still satisfies America's chicken craving. Discover timeless Ozark traditions in the
realms of forest, farm and table. Local chef turned author Erin Rowe recounts her culinary
adventures stomping grapes, canning hominy, picking Muscadines, gathering wild watercress and
tracking honeybees. Featuring fifty heirloom recipes dating as far back as the early 1800s, this
delectable narrative is sure to whet your curiosity and appetite. An Ozark Culinary History
celebrates it all, from chow-chow to moonshine.
  chicken and dumplings history: A Twentieth Century History of Trumbull County, Ohio
Harriet Taylor Upton, 1909
  chicken and dumplings history: The Calorie Juliette Kellow, 2007 This guide is designed for
quick reference and ease of use. It contains full nutritional information, including individual serving
sizes, for each food listed. It covers healthy diets, exercise, diet myths and advice for losing weight
safely.
  chicken and dumplings history: Sahnow Family History , 1993
  chicken and dumplings history: Hey There, Dumpling! Kenny Lao, Genevieve Ko,
2015-09-08 “With its culinary precision, ultra-tasty/ultra-hip recipes, and spicy humor, [it] pulls
together every element that makes a dumpling irresistible.” —Sara Kate Gillingham, James Beard
Award-winning author and founding editor, The Kitchn Kenny Lao loves dumplings. Growing up, his
fondest memories were the dumpling parties that filled his house with friends and family. Everyone
gathered in the kitchen and took a place in line to create the dumplings: making fillings, stuffing and
wrapping, and all the way down to the stove for pan-frying and steaming. In Hey There, Dumpling!,
Lao brings the party to you, showing you how easy it is to make delicious dumplings. With more than
100 recipes, there is no shortage of dishes. Lao embraces all flavors in his succulent dumpling
creations: Classic Pork and Napa Cabbage, Szechuan Chicken, Barbecued Pork and Collards,
Chicken and Thai Basil, Vegetarian Edamame, and more. The book is also filled with recipes for
noodles, salads, soups, sweets, and drinks—all the necessary ingredients to complement the main



event. Hey There, Dumpling! is the go-to guide for throwing a killer party with flavorful dumplings.
“Consider Kenny Lao a personal trainer for your hot Asian buns. His flavorful recipes work brilliantly
and his optimism, enthusiasm, and encouragement keep you completely entertained along the way.”
—Jeni Britton Bauer, owner of Jeni’s Splendid Ice Creams “Kenny, this book, and the recipes within
it are just like a dumpling—fun, satisfying, and full of good stuff.” —Justin Warner, Food Network
celebrity chef
  chicken and dumplings history: A History of New Sweden; Or, The Settlements on the
River Delaware ... Israel Acrelius, 1876
  chicken and dumplings history: The Routledge History of Food Carol Helstosky, 2014-10-03
The history of food is one of the fastest growing areas of historical investigation, incorporating
methods and theories from cultural, social, and women’s history while forging a unique perspective
on the past. The Routledge History of Food takes a global approach to this topic, focusing on the
period from 1500 to the present day. Arranged chronologically, this title contains 17 originally
commissioned chapters by experts in food history or related topics. Each chapter focuses on a
particular theme, idea or issue in the history of food. The case studies discussed in these essays
illuminate the more general trends of the period, providing the reader with insight into the
large-scale and dramatic changes in food history through an understanding of how these
developments sprang from a specific geographic and historical context. Examining the history of
economic, technological, and cultural interactions between cultures and charting the corresponding
developments in food history, The Routledge History of Food challenges readers' assumptions about
what and how people have eaten, bringing fresh perspectives to well-known historical developments.
It is the perfect guide for all students of social and cultural history.
  chicken and dumplings history: The Calorie, Carb and Fat Bible 2011 Juliette Kellow,
Lyndel Costain, Laurence Beeken, 2011 This guide is designed for quick reference and ease of use.
It contains full nutritional information, including individual serving sizes, for each food listed. It
covers healthy diets, exercise, diet myths and advice for losing weight safely.
  chicken and dumplings history: Southern Soul Food William J. Middleton, 2008-02
Southern Soul Food: Mom's Favorite Recipes is a delightful collection of recipes destined to produce
real home-cooked comfort food. Not only does the book present recipes that will delight your palate,
it also includes a helpful guide to the ingredients used and an analysis of their health merits.
  chicken and dumplings history: Santa's North Pole Cookbook Jeff Guinn, 2007-10-18 In this
one-of-a-kind Christmas cookbook, Saint Nicholas himself invites readers to pull up their chairs to
his dining table at the North Pole and enjoy a bounty of his most cherished holiday recipes.
Featuring classic American holiday dishes as well as mouthwatering Christmas fare from all over the
world-Santa's favorite finds from his extensive travels-Santa's North Pole Cookbook offers an
abundance of holiday meals that are as delicious as they are rich in Christmas tradition. With more
than seventy classic Christmas recipes from German Christmas Goose with Cabbage and Potato
Dumplings and Santa's Favorite Rosemary Turkey to Christopsomo (the traditional Greek holiday
bread that children decorate with dough designs before baking) and English Christmas Plum
Pudding, Santa's North Pole Cookbook is a must-have for anyone who delights in preparing
delectable, yet easy-to-make holiday food for their family. Santa also tells the fascinating lore of the
celebration of the winter solstice and the festivities of Christmas, sharing with readers the wonderful
stories about how and where he personally encountered these toothsome delicacies in his yuletide
travels. Full of appetizers, side dishes, main courses, beverages-and, of course, desserts!-Santa's
North Pole Cookbook guides readers in creating special holiday meals for their loved ones at
Christmastime.
  chicken and dumplings history: Who's Your People? Richard Allen Carlson, 2003
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