Crock Pot Chicken and Dumplings
[bookmark: _GoBack]Chicken and dumplings is one of my all-time fave comfort food recipes, along with this casserole (chicken divan). I just love the creamy chicken soup flavor and the fluffy dumplings. 
I make a crock pot of chicken and dumplings over the weekend, and usually have leftovers for lunch the next day.  The biscuits take a while to cook, so you can't really leave the crock going all day while you’re at work. Be sure and allow for at least 2 hours for the biscuit dough to bake! 

Crock Pot Chicken and Dumplings:

Ingredients:
4 uncooked skinless, boneless chicken breast halves, diced small
1 (10.75 ounce) can of cream of mushroom soup
1 (10.75 ounce) can condensed cream of chicken soup
2 cans of mixed veggies, drained (I prefer the mixed carrots, peas, tiny potatoes, and celery because lima beans, eeew.) 
1 cup of chicken broth
1 small onion, diced
1 tsp. cumin
2 tsp dried parlsey
1 tsp. poultry seasoning
¼ tsp fresh ground pepper
1 (10 ounce) package refrigerated biscuit dough, torn into pieces
Directions: 
Place everything but the biscuit dough in the slow cooker and mix together. 
1. Cover, and cook for 4 hours on High. Arrange the torn biscuit dough on top of the chicken mixture the slow cooker. Cover and continue to cook until the dough is no longer raw in the center, 2 hours.
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