CHICKEN GUMBO





Serve this hearty soup with bread and salid for a hearty


supper!





2 tblsp. vegetable oil


1 3 1/2 broiler chicken, cut up


6 large tomatoes,peeled and chopped


1 medium onion, chopped


1 medium sweet green pepper, chopped


1 qt water


1 1/2 cup cubed cooked ham (1/2" cubes)


2 tblsp. choped fresh parsley


1 tsp salt


1/2 tsp. dried thyme leaves


1/4 tsp. pepper


1/4 tsp crushed red pepper


1 bay leaf


1/2 lb okra, cut inti 14" slices (2 cups)


1/4 cup long grain rice (uncooked)





In 4-  gt. dutch oven over high heat, heat oil until hot. 


Cook chicken until brown on all sides. Stir in tomatoes


and remaining ingredients except okra and rice;. Bring to


 a boil. Reduce heat to medium low. Cover and simmer 20 miniutes,


stirring occasionally. Add okra and rice. Cover; cook 20


minutes more, or until rice is cooked and chicken fork


tender.


Remove chicken. Cut meat from bones and into bite sized pieces.


Return meat to soup; stir to mix well. Remove bay leaf.





Yield: 14 cup servings


       8 main dishes


