Chicken Corn Soup
From the kitchen of:
Alverta Ebersole, Joy’s grandma
Serves:  8-10 
Preparation Time:  60 mins.
 



Cooking Time:  40 mins.
Ingredients:


4 lb. 
stewing chicken



¼ c.
parsley


1 med. onion, diced




2 T. 
sugar


2 
stalks celery, diced



3
hardboiled eggs


3 med.
potatoes, cubed



Rivels:



1 sm.
carrot, diced




1 c. 
flour


5 c.
fresh or frozen sweet white corn

1
egg









¼ c.
milk

Preparation:

1. Cover chicken with water.  Bring water to boil.  Boil for 10 mins.
2. Remove from water, cool, and cut into bite-size pieces.  Set aside.

3. Strain the stock and return stock and meat to pot.  

4. Add onion, celery, potatoes, carrot, parsley, corn and sugar. 

5. Cook until vegetables are tender.  (You can simmer on the stove for hours.)

6. Add eggs, salt and pepper to taste.

7. Rub the flour, egg and milk together with 2 forks until crumbly.  

8. Drop into boiling soup, cover and simmer 5 minutes.
