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Welcome to the ultimate comfort food experience – Bisquick Dumplings! These pillowy
clouds of goodness have been a beloved classic for generations, bringing warmth and
satisfaction with every bite. In this blog post, we will delve into the history, ingredients,
step-by-step instructions, tips and tricks, variations, pairings, storage methods,
troubleshooting tips, and more to ensure you master the art of making perfect Dumplings
every time. Get ready to elevate your comfort food game with this delicious recipe that is
sure to become a favorite in your household!

What are Bisquick Dumplings?
These Dumplings are fluffy, tender dumplings made using Bisquick baking mix. This
versatile mix is a staple in many kitchens for its convenience and ease of use. The dumplings
are typically dropped on top of simmering soups or stews, where they cook to perfection,
absorbing the flavors of the dish.

These dumplings provide a comforting texture that adds a hearty element to any meal. They
are simple yet satisfying, making them a go-to option for cozy nights in or family gatherings.
With just a few basic ingredients, you can create a delicious addition to your culinary
repertoire. So next time you’re in need of some comfort food that’s quick and easy to make,
give these delightful dumplings a try!

The History of Bisquick and its Famous Dumpling
Recipe
Did you know that Bisquick, the popular baking mix, has been a staple in American kitchens
since the 1930s? Created by General Mills, Bisquick was originally developed as a
convenience product to help home cooks whip up delicious baked goods quickly and easily.

Over the years, Bisquick has become synonymous with versatile recipes beyond just
pancakes and biscuits. One of its most famous creations is the comforting Bisquick
dumplings – a simple yet satisfying dish loved by many.

The recipe gained popularity during times when ingredients were scarce, offering a budget-
friendly and filling meal option for families. With just a few basic pantry staples and some
creativity, anyone can enjoy these fluffy dumplings in no time.

Whether served in savory soups or stews or paired with creamy chicken dishes, these



Bisquick Dumplings: The Ultimate Comfort Food Recipe | 2

dumplings continue to hold a special place in the hearts (and stomachs) of those seeking
classic comfort food flavors with minimal effort required.

Ingredients needed
Bisquick Dumplings require simple ingredients that you might already have in your pantry.
To make these comforting dumplings, all you need is Bisquick mix, milk, and some optional
herbs or seasonings for added flavor.

The Bisquick mix serves as the base for the fluffy dumplings, providing a convenient
shortcut without compromising on taste. The milk helps bind the ingredients together to
form a soft dough that will cook up perfectly in your savory broth or stew.

Feel free to customize your dumplings by incorporating fresh herbs like parsley or chives,
garlic powder, or even grated cheese for an extra kick of flavor. These versatile additions
can elevate your dish and make it truly unique to your tastes.

With just a few basic components, you can whip up a batch of delicious Bisquick Dumplings
in no time.

Step-by-Step Instructions on How to Make Bisquick
Dumplings
To start making them, gather your ingredients: 2 cups of Original Bisquick mix, 2/3 cup of
milk, and a pot of simmering broth or stew. In a mixing bowl, combine the Bisquick mix with
milk until a soft dough forms.

Next, drop spoonful of the dough onto the hot liquid in your pot. Cover tightly and let it
simmer for about 10 minutes without peeking – this is crucial for light and fluffy dumplings!
After that time has passed, you can check if they are cooked through by inserting a
toothpick into one dumpling; if it comes out clean, they’re ready.

Serve these comforting dumplings hot alongside the savory stew or broth for a delicious
meal that will warm your soul. Enjoy the simplicity and satisfaction of creating homemade
comfort food with this easy-to-follow Bisquick Dumpling recipe!
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Tips and Tricks for Making Perfect Bisquick Dumplings
First, make sure your dough is just the right consistency. It should be soft but not too sticky,
so don’t overmix it.

When dropping the dumpling mixture into your simmering soup or stew, use a cookie scoop
or two spoons for uniform size and shape. This will ensure even cooking throughout.

Cover the pot with a tight-fitting lid while the dumplings cook. Steam trapped inside helps
them puff up beautifully.

Resist the urge to peek! Opening the lid releases steam and can lead to uneven cooking or
tough dumplings.

For extra flavor, consider adding herbs like thyme or parsley to your Bisquick dumpling mix.
A little sprinkle of garlic powder can also take them to the next level.

Follow these tips, and you’ll be on your way to serving up picture-perfect Bisquick
dumplings that will have everyone coming back for seconds!

Variations of Bisquick Dumplings (Including Gluten-
Free Options)
Exploring the world of Bisquick dumplings opens up a realm of possibilities for creativity in
the kitchen. From traditional drop dumplings to gluten-free alternatives, there’s something
for everyone to enjoy.

For those looking to switch things up, consider adding herbs like thyme or rosemary to your
Bisquick dumpling batter for an extra burst of flavor. These aromatic additions can take
your dish to a whole new level.

If you’re following a gluten-free diet, fear not! You can easily make them using gluten-free
Bisquick mix or by substituting with a blend of alternative flours like almond flour or tapioca
starch. The end result is just as delicious and satisfying.

Experimenting with different ingredients such as cheddar cheese, diced vegetables, or even
cooked bacon bits can bring unique twists to your classic dumplings. Let your imagination
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run wild and create personalized variations that suit your taste preferences perfectly.

Common Mistakes to Avoid When Making
When making Bisquick dumplings, one common mistake to avoid is overmixing the dough.
It’s important to mix the ingredients until just combined to ensure a light and fluffy texture.

Another pitfall to steer clear of is rolling the dough too thin. Aim for about 1/4 inch
thickness when shaping your dumplings to achieve that perfect balance between tender and
hearty.

Don’t forget about overcrowding the pot. Make sure there is enough room for the dumplings
to expand while cooking, as crowding them can lead to uneven cooking and soggy results.

Skipping the resting time for the dough is also a no-no. Allowing the dough to rest before
dropping it into simmering liquid helps develop gluten strands for better structure and
texture in your dumplings.

Resist the urge to peek under the lid while steaming your dumplings. Keeping that lid on
tight ensures a steady temperature inside for even cooking throughout.

Pairing Suggestions
Pairing Bisquick Dumplings with the right side dishes can elevate your meal to a whole new
level. For a classic pairing, serve these fluffy dumplings with a hearty beef stew or creamy
chicken and vegetable soup. The soft texture of the dumplings complements the rich flavors
of these dishes perfectly.

If you’re looking for something lighter, consider serving Bisquick Dumplings alongside a
fresh garden salad tossed in vinaigrette dressing. The contrast between the warm
dumplings and crisp greens creates an interesting culinary experience that’s both satisfying
and refreshing.

For a more indulgent option, pair your dumplings with creamy mashed potatoes or buttery
corn on the cob. These comforting sides enhance the overall comfort food vibe of the dish
and add extra layers of flavor to every bite.

Don’t forget about beverages! A glass of chilled white wine or a mug of hot apple cider can
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be excellent choices to accompany your Bisquick Dumpling feast, enhancing the dining
experience even further.

How to Store and Reheat Leftover Bisquick Dumpling
Have some leftover dumplings and wondering how to store and reheat them for a quick and
delicious meal later on? Here are some easy tips to help you make the most of your
leftovers.

To store leftover Bisquick dumplings, allow them to cool completely before transferring
them to an airtight container. You can keep them in the refrigerator for up to 3-4 days or
freeze them for longer storage.

When reheating Bisquick dumplings, you can use the microwave for a quick fix. Simply
place the desired amount on a microwave-safe plate, cover with a damp paper towel, and
heat in 30-second intervals until warmed through.

For a crispier texture, consider reheating your leftover dumplings in the oven. Preheat the
oven to 350°F, place the dumplings on a baking sheet, and bake for about 10-15 minutes or
until heated thoroughly.

By following these simple steps, you can enjoy your delicious dumplings even after they’ve
been stored as leftovers.

Add-ins and Substitutions
Add-ins and substitutions can elevate your Bisquick dumplings to a whole new level of
deliciousness. Get creative by adding fresh herbs like parsley or dill for an extra burst of
flavor. Consider mixing in cooked bacon bits, shredded cheese, or even diced vegetables for
added texture and taste.

If you’re looking to make your dumplings healthier, try using whole wheat Bisquick mix or
incorporating almond flour instead. You can also swap out the milk with buttermilk for a
tangier twist. For a dairy-free option, coconut milk works just as well.

Feeling adventurous? Experiment with different seasonings like garlic powder, paprika, or
onion flakes to customize the taste profile according to your preference. Don’t be afraid to
play around with the recipe until you find the perfect combination that suits your palate
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best!

Troubleshooting Your Bisquick Dumplings: Common
Issues and Solutions
Having trouble with your Bisquick dumplings turning out too doughy or dense? The culprit
might be overmixing the batter. Remember, a few lumps are okay!

If your dumplings are falling apart while cooking, you might have added too much liquid to
the mixture. Try adjusting the consistency by adding a bit more Bisquick.

On the flip side, if your dumplings come out dry and tough, it’s possible they were cooked
for too long. Keep an eye on them while simmering in the broth and adjust the cooking time
accordingly.

In case your dumplings lack flavor, consider incorporating herbs or spices into the dough
for an extra kick. Adding garlic powder or fresh parsley can elevate the taste profile of your
dish.

By troubleshooting these common issues and implementing these solutions, you’ll be well on
your way to mastering the art of making perfect Bisquick dumplings every time!

Conclusion
When it comes to comforting, hearty meals that warm the soul, Bisquick Dumplings truly
stand out as a timeless classic. The fluffy texture of the dumplings floating in a rich and
savory broth creates a symphony of flavors that can instantly transport you back to cozy
family dinners or lazy Sunday afternoons.

The simplicity of these Dumplings makes them accessible to cooks of all levels, offering a
quick and easy way to whip up a satisfying meal with minimal effort. Whether you’re craving
something nostalgic from your childhood or looking for a comforting dish to share with
loved ones, Bisquick Dumplings check all the boxes.

With just a handful of ingredients and straightforward instructions, these dumplings are not
only delicious but also versatile. You can customize them with different seasonings or add-
ins to suit your taste preferences, making them adaptable to any occasion.
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In the realm of comfort foods, Bisquick Dumplings hold a special place for their ability to
evoke feelings of warmth and contentment with every bite. So next time you need some
culinary comfort, reach for this tried-and-true recipe – your taste buds will thank you!

FAQs
Q: Can I use a different baking mix instead of Bisquick for the dumplings?
A: Yes, you can try using other baking mixes, but the texture and flavor may vary from the
classic Bisquick recipe.

Q: How long do leftover Bisquick dumplings last in the fridge?
A: Leftover Bisquick dumplings can be stored in an airtight container in the refrigerator for
up to 3-4 days.

Q: Can I freeze Bisquick dumplings?
A: Yes, you can freeze cooked dumplings. Place them in a freezer-safe container or bag with
some broth and they should keep well for up to 3 months.

Bisquick Dumplings truly are the ultimate comfort food that brings warmth and satisfaction
with every spoonful. Whether you’re looking for a quick weeknight meal or craving a cozy
dish on a chilly day, this timeless recipe is sure to hit the spot. So gather your ingredients,
follow our step-by-step guide, and indulge in these pillowy delights that will have everyone
coming back for more!


