“CURE THE FLU” CHICKEN SOUP

1 large fryer or large pkg chicken pieces

1 Tbsp. Parsley flakes or ½ bunch 
2 or 3 onions





     fresh parsley
5 carrots





2 cloves crushed garlic

4 med. red or brown potatoes



salt and pepper to taste

4 stalks celery





3 cups fresh or 2 cans drained green beans

1 bay leaf





1 cup rice – rinsed well
Place chicken, bay leaf, garlic, and parsley in large pot and cover with water.  Bring to boil and stew approx. 3o minutes. Add carrots & cook for 10 more minutes. Add potatoes and onion, salt & pepper; bring back to boil, reduce and continue cooking about 20 minutes more. Remove chicken from pot. Allow to cool, then remove meat from bones. Meanwhile, add celery and rice. Cook a few minutes longer, then turn off heat and cover w/ lid. Let site while you cut up chicken. Return chicken to pot, cont. cooking a little longer if rice is not done. Tip: If you don’t have all these ingredients. Just use what you have on hand. 
