Egg Lemon Chicken Soup
Ingredients:
· 1 gallon tap water
· 3 chicken thighs, including skin & bones
· 1 TBSP chicken stock
· Salt
· Pepper
· 3 TBSP olive oil
· 3 small or 1½ large onion, finely chopped
· 3 carrots, finely chopped or cubed
· 1 cup rice
· 4 eggs
· 2 lemons, juiced
Instructions:
· Over a medium-high flame, bring chicken and water to a boil.
· About 2 minutes after boiling, you’ll notice foam rising to the surface of the soup. Scoop out and discard, as soup continues to boil. Repeat several times, until foam stops forming.
· Add chicken stock, salt, pepper, olive oil, ½ of the onion.
· Let cook for 35-40 minutes. Do not reduce flame.
· Temporarily, turn off the flame. Remove just the chicken, debone and finely chop, skin included. Return chicken back to the pot. 
· Add remaining onion, carrots, and rice.
· Restart a medium-high flame and cook another 35-40 minutes.
· Turn off flame.
· By the time you finish this upcoming step, soup will have had a chance to cool for a few minutes, and that’s what you want: In a large bowl, beat eggs with an immersion blender until a very light yellow, fluffy and bubbly. Do not over-mix, lest mixture becomes runny.
· Pour lemon juice into egg mixture. Blend for a few more seconds, just long enough to incorporate the lemon.
· Gently pour a ladle-ful of soup into egg mixture. Stir. Add 2 more ladle-fuls, in the same manner. This ensures that the eggs don’t curdle from heat, which would have happened, had they been dumped into the huge soup pot!
· Pour entire egg mixture slowly and gently into pot of soup. Gently stir to homogenize.
· Eat immediately.
· [bookmark: _GoBack]If you reheat this soup, make sure to NOT reboil.
