
Knoephla Soup 

Soup: Dumplings: 

8 oz bacon, diced into bits 1 ½  c all-purpose flour 

1-3  lbs potato, cut into ½” cubes 1 tsp salt 

1  leek, diced 2-3 tsp dried parsley 

3 green onions, diced 1 egg, beaten 

1 head roasted garlic 1/3 c milk or half & half 

1/3 c all-purpose flour 1 tsp salt 

4 c chicken stock or water 2-3 tsp dried parsley 

3 c milk or half & half   

1 batch knoephla dumplings   

2-3 tsp dried parsley   

 salt & pepper to taste   

Prepare garlic:  See linked recipes for my preferred method.  If you don’t feel like waiting for 

roasted garlic, substitute 3 cloves of garlic, minced. 

Prepare knoephla1:  Combine flour, salt and parsley in a medium-size bowl and mix.  Combine 

egg and milk in a measuring cup and beat lightly to mix.  Add egg/milk mixture to dry 

ingredients and mix.  Turn the dough out and knead until it comes together in a smooth ball, ~ 5 

minutes.  Let the dough rest for ~5 minutes and then roll it out on a lightly floured surface to ¼” 

thickness and cut into preferred dumpling shape.  Separate dumplings so sides no longer touch 

and allow to rest while preparing the soup. 

Prepare soup2:  Heat a heavy-bottomed pot over medium high heat.  Add bacon and cook until 

crispy and all the fat has rendered.  Remove bacon from pot to drain on paper towel and add 

potatoes.  Cook for ~10 minutes on medium heat or until potatoes are slightly tender, stirring 

occasionally. 

Add leeks, green onions and roasted garlic, cook for another ~3 minutes, stirring occasionally, 

until leeks and onions are tender and garlic has dissolved into the mix.  Sprinkle flour over 

vegetables and cook for ~2 minutes, stirring constantly. 

Add chicken broth and turn heat up to medium high, scraping the bottom of the pan to loosen 

the stuck bits.  Bring soup to a low boil, add dumplings a few at a time, stirring in between to 



make sure they do not stick to each other.  Cover soup, reduce heat to medium low and simmer 

for 5-10 minutes.  Add milk and cook for another 5 minutes or until soup thickens.  Add the 

parsley and return the bacon bits to the pot.  Season with salt and pepper to taste. 

1 Please note that this dough is very stiff – it’s really more of a noodle than a dumpling.  The dough will not form 
into a ball with mixing, so just turn it out onto the counter once the liquid is incorporated and knead until it comes 
together.  Because the dough is so stiff, rolling it out takes a serious effort as well.  Feel free to really lean on it.  If 
you want softer dough, add more liquid, but keep in mind that the texture will change and you may not get the 
chewy goodness of the stiffer dough. 

2 You really need to use a pot with a heavy bottom.  After adding the flour to the vegetables, a wonderful brown 
crust will be developing on the bottom of the pot – this is a good thing! A thin pot could cause scorching during this 
step if not watched very carefully. 

 


