
Meat Dumplings (Kreplach) with homemade
dough

Serving:
40-50 dumplings

Type:
Meat

Author:
Ronnie Fein

Notes:

I have distinctive memories of eating fleishig kreplach (meat dumplings) in
my grandmother's kitchen. I haven't re-lived the seductive aroma of
kreplach floating in rich chicken soup until I made these with Ronnie Fein
and Shannon Sarna in my kitchen this week. It was glorious! It prompted
each of us to share our own memories around this ultimate comfort food.
Don't shy away from this project. The dough is super simple to assemble
and manage; the filling is a great way to use up leftover brisket.



Ingredients:

For the dough:

2 cups all-purpose flour 
3/4 teaspoon salt
 3 large eggs, beaten 
3 tablespoons cold water, approximately

For the filling:

2 tablespoons vegetable oil
1 medium onion, chopped
1 medium clove garlic, finely chopped, optional
3 cups chopped, cooked beef (about 12 ounces)
1 large egg
1 teaspoon paprika
salt and freshly ground black pepper to taste

Directions:

Make the dough:

Place the flour, salt and beaten eggs in a food processor bowl.
Process while gradually adding just enough water to have the dough form
into a ball. Wrap the dough in plastic wrap and let rest for at least one
hour.
Roll the dough, a portion at a time, on a floured surface until the dough is
very thin (less than 1/8-inch). Cut dough into 2-1/2 to 3-inch squares.
See filling below.
Place one heaping teaspoon of filling in the center of each square. Fold the
dough over the filling to make a triangle.
Pinch the dough together to seal the edges (if necessary wet two sides of
the square).
Bring a large soup pot of water to a boil. Cook the kreplach about a dozen
at a time for about 15 minutes, or until they are tender.

Make the filling:



Heat the vegetable oil in a sauté pan over medium heat. Add the onion and
garlic and cook, stirring frequently, for about 2-3 minutes, or until the
vegetables have softened. Place the chopped meat in a bowl. Add the
softened vegetables, egg, paprika and salt and pepper to taste. Mix
thoroughly.

To serve:
To serve, place the cooked kreplach in chicken soup and cook for 4-5
minutes. You may also fry the kreplach in vegetable oil (about 3 minutes
over medium-high heat to crisp the bottom surface).

Tips:

Note that dough needs to rest at least one hour (un-refrigerated) before
rolling out to form dumplings.


