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Virginia Peanut Soup

· 5 cups chicken broth 

· ¼ cup chopped celery 

· ¼ teaspoon salt 

· 1 medium onion, chopped fine 

· 3 tablespoons butter, melted

· 1 cup crunchy peanut butter 

· 1 cup milk 

· ¼ cup flour 

· ¼ cup water 

· ¼ cup chopped peanuts, optional 

· parsley for garnish, optional 

· red pepper flakes, optional

Sauté celery and onion in melted butter in soup pot.  Add broth and cover over low heat for 20 minutes. In a separate bowl, mix milk, flour, and water.  Add mixture and peanut butter to broth, and cook on high for 15 minutes. Stir constantly with wire whisk until smooth. Serve in bowls and sprinkle with chopped peanuts, parsley, and red pepper flakes if desired. Serves 4.

Chicken Salad

Every southern city has its own special chicken salad recipe.  This one is ours.

· 6 large chicken breast halves, cooked and cut

· juice from 2 lemons

· 2 ½ cups celery, diced

· ½ teaspoon salt

· ¼ teaspoon white pepper

· 2 teaspoon sugar

· dash red pepper

· 2 cups light mayonnaise

· ½ teaspoon paprika

Cover chicken with lemon juice and let stand for 30 minutes, tossing often.  Mix chicken, celery, salt, white pepper, sugar, and red pepper well.  In a separate bowl, blend mayonnaise and paprika.  Combine both mixtures.  Serve over lettuce for a luncheon or use mixture to prepare sandwiches.
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