
A Little Light: Daily Musings with Mary Sue 
 

 
   

Welcome to the week of February 22, 2021! 
 
 

Chief Inspector Armand Gamache of the Surêté du Québec and his team of 
investigators are called in to the scene of a suspicious death in a rural village 

south of Montreal…..sound interesting? Let me tell you, it is!  

  

Louise Penny, a Canadian mystery author, is an intriguing and clever writer. 

She has created beloved, rich characters that have become great 
companions during these COVID days. Most of her stories take place near or 

in Québec. There are several conversations that take place in cozy café’s and 
the food always sounds delicious, so my husband and I decided to try a few 

of the French-Canadian recipes. It has been fun.  

  

Below is a Chicken and Glissants recipe from a café in Montreal that we have 
made a few times and enjoyed (major comfort food). Not only do I 

recommend this recipe, I also highly recommend diving into one of Louise 
Penny’s books- neither will you regret! 

 
Ingredients 
5 cups chicken stock 
4 lbs. skinned chicken thighs (14 pieces) 
7 carrots peeled and cut in half diagonally 
4 potatoes peeled and cubed 
2 cups peeled pearl onions 
3 tablespoons butter 
3 celery stalks 
1 onion 
2 cups button mushrooms 
1/3 cup all-purpose flour 
1 teaspoon dried thyme 
1/2 teaspoon salt 
1/2 teaspoon pepper 



1/2 cup peas frozen 
1/4 cup whipping cream 
Dumplings: 
2 cups flour 
2 tablespoons chopped fresh or dried parsley 
4 teaspoons baking powder 
1/2 teaspoon salt 
2 tablespoons butter 
3/4 cups milk (approx) 
  
Instructions: 
In a large Dutch oven, bring chicken stock to boil. Add chicken; cover and simmer 

over medium-low heat until juices run clear when chicken is pierced, about 30 
minutes. With a slotted spoon, transfer to plate; let cool. Remove meat from 

bones; cut into bite-size chunks. 
  
Add carrots and potatoes to stock; cover and cook for 10 minutes. Add pearl 

onions; simmer, covered, just until onions are tender, about 5 minutes. With a 
slotted spoon, transfer vegetables to the plate. Pour stock into large measuring 

cup; if necessary, add more chicken stock to make 5 cups 
  
In the same pan, melt butter over medium-high heat; cook celery, onion, and 
mushrooms, stirring often, until softened but still firm, about 7 minutes. Add flour, 
thyme, salt and pepper; cook, stirring, for 1 minute. Gradually whisk in reserved 

stock; bring to boil, stirring. Reduce heat to medium-low; simmer, stirring often, 
for about 5 minutes.  Return chicken and any accumulated juices to the pan. Add 

carrot mixture, peas and cream, stirring to combine. 
  
Dumplings:  
In bowl, whisk together flour, parsley, baking powder and salt. Using a pastry 
blender or 2 knives, cut in butter until in coarse crumbs. Using a fork, stir in 

enough milk to make sticky spoonable (not sure if that’s a word-you know what I 
mean) dough. Leaving space around each, drop by tablespoonfuls onto simmering 
stew; cover and cook, without lifting lid, for 15 minutes or until dumplings are no 

longer doughy underneath. Then, serve in bowls-delicious! 
  

Fact: The title of Penny's ninth Gamache book, How the Light Gets In, is 

inspired by Leonard Cohen's song Anthem, "There is a crack in everything. 
That's how the light gets in." 

  

Link:   Goodreads Review: 

https://www.goodreads.com/book/show/25659119-the-chief-inspector-
armand-gamache-series-books-1---10 

  

Have a great week!    

 
Mary Sue 
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