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14 tsp. pepper
2 cups broth from chicken
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Rub outside and cavity of chicken with salt, pepper, and
cinnamon. Arrange 2 ribs of celery and a few slices of onion over
chicken. Bake at 350° for 1 Vz to 2 hours or until done. Add 1 Vz ^s
cups water in the last 30 minutes of baking.

/Hft\Dressing: Brown meat in butter in a deep saucepan. Add
seasonings. Add 1 cup water and let simmer for 45 minutes to 1 ^
hour. Add rice and broth from chicken. Bring to a boil and lower
heat. Cook for 30 minutes. Adjust seasonings to taste.

To serve, pile rice on platter and arrange chicken pieces around
rice.
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