
Chicken and Dumplings

grab from your box
Grilled Seasoned Chicken | ½ cup (1)

Veggie Mix
Celery | 2 Tbsp. (¼ cup)
Carrots | ¼ cup (½)

Onion Slices | 2 ½ Tbsp. (1/3 cup)

Seasoning Blend
Chicken Bouillon | 1 tsp. (2)
Parsley | 1 Tbsp. (2)
Velouté Sauce Mix | 1 Tbsp. + 1 tsp.  
(2 ½ Tbsp.)

Thrive Dumpling Blend*

ingredients | Classic (Family)

grab from your pantry 
Butter, Melted | 2 Tbsp. (¼ cup)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

*Making this a second time from scratch? Use any biscuit dough of  
your choice!

20 minutes
AS PREPARED

190 CALS / FATS 8G / PROTEIN 8G / SODIUM 780MG 
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Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

What's on the Box?
Check your box for the  or  
icon. Family measurements are in orange.
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See note above! In a large sauce pot, combine 
3 ½ (6 ½) cups water, grilled seasoned 
chicken, veggie mix, onion slices, and 
seasoning blend. Bring to a simmer.

Stir soup well, and then scoop 2 inch 
dumplings by the spoonful into simmering 
soup. Dumplings will float to the top of the 
soup. Once all dumplings have been added, 
cover with a lid and simmer for about  
10–12 minutes on low heat.

While the soup is coming to a simmer, in a 
medium bowl, mix together dumpling blend,  
2 Tbsp. (¼ cup) melted butter and 2 Tbsp.  
(¼ cup) water to form a wet biscuit-like dough.

Let rest for 2–3 minutes with lid on. Dumplings 
should be cooked all the way through when 
done. Salt and pepper to taste and serve!

kitchen gadgets: Medium bowl, large sauce 
pot
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