Carolina Chicken Bog

Place a fresh or fully thawed whole chicken, breast side up, in a large cooking pot or Dutch oven.
Pour 4 to 6 cups water into the pot, depending on the size of the chicken.

Add one large chopped yellow onion, a peeled and chopped carrot, a stalk of celery cut into 1-inch pieces and
three to four cloves of peeled garlic to the pot.

Sprinkle 2 to 3 tsp. salt over the chicken, along with two to three sprigs each of thyme and parsley, and a bay leaf.

Bring the pot to a rolling boil over medium-high heat, then turn the heat down to low or medium-low to maintain a
slow, simmering boil.

Place the lid onto the pot and cook the chicken for an hour.

Lift the chicken from the pot with tongs and set it aside to cool. When the pot has cooled to room temperature, set it
into the refrigerator to chill for at least two hours.

Remove the skin from the chicken once it has cooled enough to handle.

Strip the meat from the carcass, break it into 2-inch or slightly smaller pieces, and place it into the refrigerator in a
covered bowl.

Skim the layer of fat from the top of the cooled chicken broth in the cooking pot and pour the broth through a
strainer into a bowl.

Measure out 4 cups strained broth and return it to the pot, saving the remaining broth for another use.

Set the cooking pot over medium-high heat to bring the broth to a boil.

Pour 1 cup long-grain rice into the boiling broth.

Add about a cup of sliced smoked sausage to the pot and turn the heat down until the liquid is lightly bubbling.
Cook the rice for about 30 minutes or until it is completely tender and the liquid volume has reduced slightly.
Stir %2 cup sliced green onions, Y4 cup chopped parsley and 1 or 2 tbsp. butter into the rice.

Add the chicken pieces and stir gently to fold them into the rice mixture.

Cook the rice mixture for 20 to 30 minutes, or longer if necessary, to reduce the liquid. Stir occasionally to prevent
the food from sticking to the pan.

Remove the chicken bog from the heat when it is the consistency of a juicy, thick soup.



