
Chicken Soup For Dad

Stock:
2 whole chickens, 4-6 lb. each
3 celery stalks, with leaves
Thyme
Parsley

1 large onion
4 cloves garlic
2 bay leaves
Water to cover chicken

Soup:
1 large onion (or two)
4 medium gold potatoes
3 carrots

3-4 stalks celery
Half a head cauliflower
Half a bunch parsley

To make stock: wash one chicken, add to large stock pot and
cover with water.  Quarter onion and add half.  Add half celery
stalks, half garlic, a bay leaf, thyme, and a generous handful of
rinsed parsley with stems.  Bring to boil and simmer for almost
two hours.  Remove chicken.  Defat stock.  Strain to discard
seasonings.  Replace with remaining onion, celery, garlic, bay leaf
and thyme and parsley and second chicken.  Add fresh water to
cover chicken and bring stock back to boil.  Reduce heat and
simmer for another hour and a half.  Meanwhile, skin first chicken,
debone, and add bones to stock pot.  Shred dark meat and reserve.
Keep chicken breasts aside to use elsewhere.  Remove second
chicken, and strain to remove seasonings and bones.  Defat and
place in refrigerator overnight, covered.  Skin and debone second
chicken; reserve meat.  Next day, skim fat from stock, discard,
and return stock to medium heat.  Add reserved meat and cubed,
unpeeled potatoes and cook for 15 minutes. Add fresh onion,
celery, cauliflower, carrots and parsley and cook for another 15 to
20 minutes, or until potatoes are tender.  Season with salt and
pepper.  (This soup was made to test our pharmacist's notion that
homemade chicken soup is healthful.  It did keep my dad out of
the hospital when he was diagnosed with pneumonia.)
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Recipe Reprinted from “Alligators and Artichokes: Recipes from the Historic
Whittington Valley” published by the Whittington Valley Neighborhood

Association, copyright 2008.

We post a new recipe on-line each week.  Visit our website,
www.WhittingtonValley.org, and click on the “Our Cookbook” link for

details.


