Veggie Stew with Dumplings

Ingredients (4 x original recipe)

4 dsp 	organic bouillion
1 ltr 	boiling water
4 dsp 	organic Mixed Herbs, Italian Seasoning or Herbs de Provence
Blend above and set aside

150ml 	olive oil
1k 	Butternut Squash (or turnip), peeled and diced
30g 	parsley, chopped
1kg 	Onion, chopped 
800g 	Carrot, diced small
300g 	(half bunch) celery, chopped & mashed
5 	clove garlic, minced
10 	bay leaves
1 dsp 	rosemary
1 dsp 	basil
2ltr 	water
100ml 	tamari (soy sauce)
1kg 	potatoes, peeled and chopped
1kg 	frozen peas
75g 	cornflour + 150ml water

Directions:

Sauté onion & garlic in olive oil for 10 mins.

Add squash/turnip, carrot, celery, bay leaves, rosemary, basil, and parsley for 10 more mins.

Add water, stock mixture, tamari and potatoes. Simmer for 10-15 minutes.

Add peas, continue cooking another few minutes.

Remove bay leaves.

Combine cornstarch and water, add to stew, and stir until thickened.
Season to taste with salt and pepper.

Dumplings
150g	(1 cup) 	organic flour
10g 	(1dsp) 	baking powder
3g 	(1/2 tsp) 	salt
   g 	(1/4 cup) 	chopped parsley (or dried herbs)
125ml 	(1/2 cup) 	soy milk
30ml 	(2 tbsp) 	vegetable oil

Sift dry ingredients together then add parsley.

Mix milk with oil and add to dry ingredients (just stir until moistened).

Drop mixture by tablespoonfuls onto stew.

Cover and cook for 15 minutes (Do NOT lift the lid!)



Original ingredients list from 'Susan'
For 4 - 6 people at home.

Posted at http://www.mrssurvival.com//ubbthreads/showflat.php?Board=UBB10&Number=19169&page=28

2 tsp. vegetable stock concentrate
1 cup boiling water
1 tsp. Herbs de Provence*
1 tsp. Oregano
Blend above and set aside.

2 tbsp. olive oil
1 cup turnip, peeled and diced
1 tbsp. fresh parsley, chopped
1 cup chopped onion
1 cup diced carrot
1/2 cup sliced celery
1 clove garlic, minced
2 bay leaves
1/2 tsp. rosemary, and basil
2 cups water
5 tsp. tamari
2-3 potatoes, peeled and chopped
1 cup frozen peas
2 tbsp. cornstarch + 2 tbsp. water

Dumplings
1 cup all-purpose flour
2 tsp. baking powder
1/2 tsp. salt
1/4 cup chopped parsley (or dried herbs)
1/2 cup soy milk
2 tbsp. vegetable oil

Organic mixed herbs includes basil, thyme, marjoram, parsley & oregano

Italian Seasoning is an Italian herb blend of basil, oregano, rosemary, black pepper & garlic.

Herbs de Provence is a French herb blend of rosemary, thyme, marjoram, summer savory, basil, sage & tarragon. Of course you can always just add these individually if your grocery store doesn't carry it. : )"

"I should have warned you guys that it (this recipe) has a lot of ingredients and looks lengthy. But I swear it a snap to make!"



Butternut Stew with Polenta Dumplings   .   Serves 50 - 60

12 red onion, roughly chopped
20 tbsp olive oil
10 stalks celery, sliced in ¾ inch pieces
12 butternut squash
20 medium carrots, peeled and cut into 2cm chunks
5kg potatoes, peeled and cut into 2cm chunks
1 box button onions or shallots, peeled and left whole
2 bulbs garlic, chopped
4 ltrs vegetable stock (Swiss Marigold Bouillon is fine)
5 tbsp soy sauce
2.5 ltrs passata
1ltr red wine
fresh thyme
10 bay leaf
freshly ground black pepper

For the dumplings:
2 ltrs soya yoghurt
1kg Cheezly,grated
1kg polenta
1kg plain flour
5 tbsp baking powder
1 tbs olive oil
freshly ground black pepper

1. Heat the oil in a large, ovenproof casserole and fry the red onion until soft, about 5 minutes.

2. Add the celery, carrots, potatoes, button onions/shallots, mushrooms and garlic.

3. Fry over a medium heat until beginning to soften, about 5 minutes.

4. Add the soy sauce to the stock and pour over the vegetables. Bring to the boil, then add the passata, red wine, thyme, bay leaf and pepper.

5. Bring back to the boil, then simmer, uncovered while you make the dumplings.

6. Preheat the oven to 190C/375F/gas mark 5.

7. Mix the olive oil and yoghurt in a large bowl. Stir in the cheezly, the polenta, flour and baking powder and mix well. It will be a wet, but thick, batter-like consistency.

8. Lay spoonfuls of the mixture over the top of the stew and bake for 25 minutes or until the dumplings are golden brown.



