Savory Chicken and Rice
3 lb boneless chicken breast, cut into cubes

3 lb uncooked whole grain rice

5 med onions, sliced

2 cup celery, chopped

2 cup bell pepper, chopped

2 stick margarine

2 pkg. Onion soup mix

2 pkg chicken bullion

6 cups water

1. Heat dutch oven

2. Melt margarine (12 – 15 hot coals)

3. Brown chicken

4. Saute onion and celery

5. Pour in rice and soup mix, stir and simmer 5 minutes

6. Add bullion to water and pour into oven.  Mix well

7. Cover with lid, put 15 coals on top.

8. Cook 40 to 50 minutes

9. Fluff rice prior to serving

