Chicken Paprikash

chicken (white or dark)...2-3 lbs. 

2-3 large onions 

2-3 T. paprika 

1/4 - 1/2 tsp. hot paprika/cayenne 

salt 

chicken broth (about ½ can) 

1-2 T. Oil 

2-4 T. flour 

½ c. sour cream 

Saute chopped onions in oil until quite soft.  Add paprika until very red :-) Add chicken (I usually skin it), cover, and simmer until done Mix 2-4 T. flour with about ½ c. broth (approximate) and add to pot (you may add more to make thick gravy) Cook a bit more, then add sour cream and heat (do not boil) ENJOY!!!! 

DUMPLINGS 

2 eggs 

6 T. cold water 

1 c.+ flour 

1/8 tsp. baking powder 

Boil salted water, Beat eggs and flour together. Gradually add flour/baking powder until stiff dough Drop dough by spoonful into boiling water Cover partially and cook about 20 min...keep checking Drain and enjoy.

Submitted in Memory of Derek. My son Derek loved this dish. He enjoyed being in the kitchen with me. He commited suicide April '03 and we miss him terribly...especially his wonderful smile and gentle heart. He had been treating his depression with drugs and alcohol which is so often the case with our dear ones. Thank you for creating a way to raise money for more awareness.
