Creole Chicken Stew with Lima Beans for Two
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Ingredients:
8 ounces chicken – this is a great way to use up leftover chicken!

¼ cup all-purpose flour

¼ cup peanut oil, plus enough to fry fresh chicken

2 cups chicken broth or stock (stock works best)
1 15-ounce can lima beans, drained and rinsed 
1 small onion, chopped

1 small or ½ green bell pepper, chopped

1 small rib celery, chopped

¼ cup chopped green onions 
1 tablespoon chopped parsley 
2 cloves garlic, minced

1 teaspoon Creole seasoning 
1 smaller bay leaf 
Salt, black and cayenne pepper, to taste 
⅛ teaspoon thyme

Cooked Creole rice – ¼ cup per serving

Preparation:

If you’re using fresh chicken (not leftovers), season it and fry in a little cooking oil until lightly browned. Dice or shred the chicken and set it aside.

In a large saucepan, make a roux using the flour and oil. When your roux is as dark as you like it, set the heat to “low,” add the onions, celery, garlic and bell pepper; cover the pot and let them sweat 15 minutes, stirring occasionally. 
Increase the fire and add the chicken broth/stock. Bring to a boil. Add in the chicken, cayenne, salt, pepper, Creole seasoning, thyme, lima beans and bay leaf. Lower the heat so the stew is simmering gently, partially cover and simmer until chicken is done, about an hour (unless you’re using leftover chicken – then simmer only 20 minutes). If stew seems to thick, just add a little water to thin it out to your liking.

Add the green onions and parsley, cover and let it sit for 10 minutes, stirring occasionally. Check seasoning. Remove bay leaf before serving with the cooked rice.
