
 
Cook the Books Food and Book Discussion Group 

Theme: Childhood Favorites 
April 6, 2021 

 
 
Recipe title:  Chicken and Dumplings 

Recipe source or inspiration:  https://www.southernliving.com/recipes/old-fashioned-
chicken-dumplings-recipe 
Recipe:  
Ingredients 
1 (2 1⁄2- to 3-lb.) whole chicken 
2 celery stalks, roughly chopped (about 1 cup) 
2 medium carrots, roughly chopped (about 1 cup) 
2 quarts water 
2 1/2 teaspoons kosher salt, divided 
1/2 teaspoon black pepper 
2 cups all-purpose flour, plus more for work surface 
1/2 teaspoon baking soda 
3 tablespoons vegetable shortening 
3/4 cup whole buttermilk 
Chopped fresh chives 
 
Directions 
Step 1 
Place chicken, celery, and carrots in a Dutch oven; add water and 2 teaspoons of the 
salt. Bring to a boil over high; cover, reduce heat to medium-low, and simmer until 
tender, about 1 hour. Remove chicken from broth, and let stand until cool enough to 
handle, about 15 minutes. Remove and discard skin and bone from chicken, and cut 
meat into bite-size pieces. Bring broth to a boil over high; stir in pepper. 
 
Step 2 
Meanwhile, combine flour, baking soda, and remaining 1⁄2 teaspoon salt in a large bowl; 
cut in shortening with a pastry blender (or use your fingers) until mixture resembles 
coarse meal. Add buttermilk, stirring with a fork until dry ingredients are moistened. Turn 
dough out onto a well-floured surface, and knead lightly 4 or 5 times. 
 
Step 3 
Pat dough to 1⁄2-inch thickness. Pinch off dough in 1 1⁄2-inch pieces, and drop into 
boiling broth. Reduce heat to medium-low, and cook, stirring occasionally, until desired 
consistency is reached, about 8 to 10 minutes. Stir in chicken. Garnish servings with 
chives. 
 
*Rather than boil a chicken, I started with a rotisserie chicken, removed the meat and 
boiled the chicken bones for several hours to make the broth. Delish! 
 

https://www.southernliving.com/recipes/old-fashioned-chicken-dumplings-recipe
https://www.southernliving.com/recipes/old-fashioned-chicken-dumplings-recipe


Recipe title:  Mongolian Beef 
Recipe source or inspiration:  Modified from The Woks of Life 
Recipe:  
Do Ahead:  
• Freeze beef for 30 minutes to be able to cut easier. 
• Marinate for 1 hour.  
• See steamed rice recipe and time with this dish. 
 
Ingredients: 
• 12 ounces flank steak (cut lengthwise along grain ¼” thick, then into 2” strips) 
• 1.5 teaspoons vegetable oil (plus 1/2 cup for frying) 
• 1.5 teaspoons soy sauce 
• 1.5 tablespoons plus 1/3 cup cornstarch 
• 3 tablespoons brown sugar 
• 1/3 cup broth of choice (Better than Bouillon works, too.) 
• 2 tablespoons water and 3 tablespoons regular soy sauce 
• 1 teaspoon powdered ginger 
• 1 clove garlic (finely chopped) 
• Paste: 1.5 tablespoons cornstarch mixed with 1.5 tablespoons water (make and set 
aside) 
• 2 scallions, cut into 1” slices on the diagonal 
Instructions 
 
1. Freeze beef for 30 minutes; cut as above. Combine with the 1.5 teaspoons oil and 
soy sauce and 1.5 tablespoons cornstarch. Mix with hands into beef and marinate for 1 
hour.  
2. Meanwhile, set up ingredients and equipment including timer and make Step 4. 
3. Beef: If not still quite moist, add 1.5 T water. Piece by piece, dredge in the remaining 
1/3 cup of cornstarch, coating lightly. 
4. Sauce: In a small bowl, mix brown sugar and broth until the sugar is dissolved. Mix in 
2 T water and 3 T soy sauce.  
5. Heat 1/2 cup vegetable oil in a wok over high heat. Just before the oil starts to 
smoke, spread the flank steak pieces evenly in the wok, and sear for 1 minute 
(depending upon the heat of your wok). Stir carefully for another 30 seconds or more 
depending on doneness. The beef should be seared with a crusty coating. Remove to a 
plate, tilt to drain any oil and cover with a lid.  
6. Drain all but 1 T of the oil from the wok and turn the heat to medium-high. Add the 
ginger and garlic and stir for 10 seconds.  
7. Add the premixed sauce and let simmer for about 2 minutes. Slowly stir in the 
cornstarch paste. Cook until thickened enough to coat the back of a spoon. 
8. Add the beef and scallions and toss together for another minute. There should be 
almost no liquid as the sauce should be clinging to the beef. If you still have sauce, 
increase the heat slightly and stir until thickened.  
 
Serve over steamed rice (see The Woks of Life recipe) with soy sauce on the side. 



2 Tbsp hot not boiling water (let it boil, then leave it until needed but for no more than 5 
minutes) 
 
Instructions 
Place the saffron and sugar or salt in to a pestle and mortar and grind to a fine powder. 
Or to be specific, place it in the mortar and grind it with the pestle! 
Add the hot water and leave to soak for 15 minutes. 
Use in your recipe as required. 
I use all of it up, including the residue. 
 
Recipe title:  Steamed Rice 

Recipe source or inspiration:  Modified from How to Steam Rice, The Woks of Rice  
Recipe:  
This recipe is easy and delicious, and it’s foolproof! I love it.  
Total time: 50 minutes to one hour, depending on resting time. 
This recipe can be doubled easily, yielding at least 5 servings; just cook for 30 minutes 
total if doubled.  
 
DO AHEAD: Soak rice in water for 20 minutes. 
 
Ingredients for 2-3 Servings:  
• 1 cup jasmine rice 
• 1 1/3 cup water or coconut milk  
 
1. Soak rice for 20 minutes in a heat-proof container that will fit in a steamer. (I use a 
two-part steamer and bowl-like cake pan for 1 cup rice and flat bottomed one for 2 cups 
rice.) 
2. Drain with a sieve over a bowl and transfer to the heat-proof container. 
3. Add the water to the rice. 
4. Fill the steamer with cold water to just below colander part.  
5. Over the smallest burner, turn on the heat to high, cover, and cook for 20 minutes (30 
if recipe is doubled).  
6. Turn off the heat and let the rice sit with the lid on for 10-20 minutes. It will stay warm 
until ready to serve. 

Recipe title:  Italian Scrambled Eggs 

Recipe source or inspiration:  Family recipe 
Recipe:  
2 T extra virgin olive oil 
1 or 2 cloves of garlic, finely chopped, about 1 t worth 
2 - 3 T tomato sauce of any kind, meatless, canned, plain, pizza sauce 
2 or 3 eggs, add a pinch of salt, healthy grinds of black pepper and a splash of half and 
half, whisk until blended 
 
On low medium heat, sauté the garlic in the olive oil til it sizzles for a bit but isn't 
browned at all. Add the tomato sauce, stir until warm. Add eggs and gently stir around 



just like you would normally make scrambled eggs until they're the consistency you like. 
Serve on a ciabatta roll or a chunk of baguette or with toast. 
 
Recipe title:  Rose’s “Lavender and Lace Pie” 
Recipe source or inspiration: Family recipe  
Recipe:  
1 freshly baked pie shell (or use frozen, completely baked and cooled) 
1 quart fresh blackberries (can use frozen, but flavor is not as good) 
1.5 to 2 cups sugar, to taste 
2 envelopes plain unflavored gelatin (about 5 teaspoons) 
2 1/2 cups heavy whipping cream, separated  
 
—Bake pie shell according to directions, or make your own favorite. Cool thoroughly. 
—While pastry cools, rinse and clean berries if using fresh. Thaw berries if using frozen. 
—In a medium saucepan, mix berries and sugar to taste. Fresh berries tend to be 
sweeter and will require less sugar, about 1/2 cup. 
—Bring berries to full boil over medium heat. Let cool slightly, then purée through fool 
mill into a large bowl. Blenders or a food processor won’t work because you must 
remove the seeds. 
—Stir in the gelatin while the berry purée is still relatively warm so the gelatin dissolves 
completely. Let mixture cool to slightly warm temperature. 
—In large bowl, whip 2 cups heavy cream with 1/2 to 2/3 c sugar to taste, until cream 
forms medium soft peaks. This will make approximately 4 cups of whipped cream. 
—Gently fold whipped cream into berry purée until the two are thoroughly mixed. 
Transfer mixture to cooled pie shell. 
—Refrigerate for an hour so pie begins to set up. 
—Whip the last 1/2 c of heavy cream, adding up to 1/2 cup sugar to taste, until firm 
peaks are formed.  
—Transfer whipped cream to a pastry bag or a plastic bag with one corner cut out. Pipe 
whipped cream to form a decorative edge around the crust of the pie shell. 
—Return to refrigerator for 3-4 hours to thoroughly set the pie. 
 
 


