CHICKEN BOG
6 
cups water

1 
(3 pound) whole chicken

1 
medium onion, chopped

1 
tablespoon salt

3½ 
cups chicken broth

½ 
pound smoked sausage of your choice, sliced

1 
cup long-grain white rice

2 
tablespoons Italian-style seasoning

2 
cubes chicken bouillon

Bring water, chicken, onion, and salt to a boil in a large pot over medium heat. Reduce the heat, cover, and simmer until chicken is no longer pink at the bone and the juices run clear, about 1 hour. An instant-read thermometer inserted into the thickest part of the thigh, near the bone, should read at least 165 degrees F (74 degrees C).

Transfer chicken to a cutting board to cool for 10 to 15 minutes.

Skim and discard fat from cooking liquid. Measure 3 ½ cups cooking liquid and place into a 6-quart saucepan. Discard remaining cooking liquid.

Remove and discard chicken skin and bones. Chop meat into bite-sized pieces.

Add chicken to the cooking liquid in the saucepan. Add sausage, rice, Italian seasoning, and bouillon. Set over medium-low heat and cook for 30 minutes. Reduce the heat to low, cover, and cook, stirring often, until thickened to desired consistency, 10 to 20 more minutes.
Chicken bog is a cross between a casserole and a stew. It's chock-full of chicken, sausage, rice, and onions, and it's great comfort food when it's cold outside. When you're feeling "bogged" down, make some chicken bog to cheer yourself up! This recipe is what's called "Lowcountry cooking," a term used in the coastal regions of South Carolina, where chicken bog is often served in restaurants.
SERVES: 6







MARBALET  March 21, 2025

I'm from SC and have tried to make this many times with no success. This recipe worked and the whole family loved it. I did leave out the Italian seasoning and added salt and pepper.

Helpful (102)

Featured Tweaks

Sandy Burrell

03/22/2016

I liked this pretty well, the first time, but it was a little bland, and it's spring, so I wasn't In The house all day to cook it, so I changed it--but the second time I cooked the chicken in the crockpot on low all day with three bay leaves, a couple stalks of celery and a carrot, then deboned the chicken and threw away the veggies, then sautéed together 3 cloves garlic, onion, and smoked sausage. Added thyme 1T and basil 1 t dried, plus. 1 t seasoned salt. Cooked then as directed in recipe. This was amazing this way.

Read More

Helpful (3)

The Cookworm

09/20/2009

I grew up in coastal SC and this is a fall and winter staple. I couldn't give this recipe all the stars, although it is a good place to start for beginners. But on the downside, the Italian Seasoning is a u-turn in the wrong direction from the roots of this dish. I use about 2 lbs of meat- I generally use boneless skinless chicken thighs. To your biggest stock pot add the chicken. If you’re using a whole chicken just cover it so that there is about 2 inches of water above the chicken. If you’re using parts use enough water so that it would cover the chicken even if you had double the amount of meat in the pot. Then add two halved onions, 2 carrots and 2 celery ribs cut so that they submerge about 10 whole cloves of garlic 2-4 bay leaves and 2 tbls black whole peppercorns and salt (½ tsp salt/cup water). Then boil…3 hours should do the trick. When you’re done cooking the meat scoop out the meat and put it in a bowl and shred it when it is cool enough. Throw out the aromatics – all that should be left is the broth – no need for bouillon or canned broth. If you used a whole chicken, you may want to skim off the fat. Measure your broth and then use the correct amount of rice. Put the chicken back in the pot with the broth, put in a diced link of (cooked) smoked sausage on top of the chicken and put the rice on top of the sausage and bring it to a boil. Cover it, reduce the heat to simmer and cook 20 minutes. Stir well and taste- add a little pepper or salt and serve.

Read More

Helpful (252)

CARRIEMC

01/1½011

This was a PERFECT meal for a snow day! Nice and hearty! I did not add the italian seasonings after so many people discouraged it. I took bits of recommendations from multiple reviews, and mine came out fantastic. I boiled chicken breasts (boneless) with 2 bay leaves, 2 garlic cloves, and about half an onion, chopped. After about 30 min (since I was using boneless chick), I removed the chicken and shredded it. I measured out 4 ½ cups of chicken broth and discarded the rest. To the broth I added the cubed sausage, shredded chicken, 1 ½ cup rice, a TON of black pepper, some Mrs Dash seasoning and a little bit of Lawry's Seasoned Salt. I brought it to boil and then lowered it to simmer for about 30 min. It was DELISH!

Read More

Helpful (19)

jmtilson

06/13/2012

Made this for dinner tonight and the family loved it. Took some shortcuts by using Swanson chicken broth and a traditional rotisserie chicken (deboned, meat shredded, and skin discarded). I added a rib of celery chopped coarsely like the onion, a dash of red pepper flakes, black pepper to taste, 2 tbsp of minced garlic to broth, and ONLY ½ tsp of Italian seasoning which was plenty. Also added 2 tbsp of melted butter when I added the rice to cook. Easy on the salt because of the existing saltiness of the broth and bullion cubes. I let the meats, seasonings, and broth simmer together for at least an hour before adding 2 cups of rice. Stirred at 10 min intervals and let it cook on simmer for 30 mins. It was great! Served with fried okra, cornbread, and cantaloupe.

Read More

Helpful (4)

Melissa Conger

08/02/2011

I tweaked this recipe quite a bit and wound up with a great dinner for me and hubby using up several leftover odds and ends in the fridge. I scaled the recipe to I had a few small chicken tenders so I poached them in chicken stock I had recently made and then shredded them. I saved one cup of the poaching stock. I had a quarter onion and a few chunks of yellow and orange bell pepper. I sauteed these in oil then added a half cup of rice (an increase on the recipe). Then I added the chicken stock. I had a cooked garlic sausage in the fridge so I sliced and threw that in the stock. After reading the reviews, I decided to use Cajun spice instead of Italian seasoning, and also added some oregano. No need for bouillon. Brought to a boil then dropped to low and simmered 20 minutes. Thanks for a good dinner and helping clean out my fridge!

Read More

Helpful (3)

spo

07/04/2014

I am from SC and this recipe is authentic. VERY yummy for the whole family (even the kids!) The rice is very moist but not mushy. It is also a low cost meal that doesn't take much attention to prepare. I have made this from scratch with a whole chicken and also with a fully cooked rotisserie chicken...both ways are delicious. If you want to cut down on the time, buy a cooked chicken and pick the meat off discarding the skin. Cover the carcass with water, Italian seasoning, onion, celery, and carrots and simmer uncovered for several hours until the liquid is reduced to the amount called for in the recipe. Strain out and discard all the solids and you are left with rich, healthy and inexpensive broth which is what really "makes" this meal. Although, can broth could be used if you are in a hurry.

Read More

Helpful (5)

tink

10/20/2014

I've made this 4 times so far and this is a good recipe, but I have made a few changes along the way. First, know that a well-flavored stock is the secret to a tasty bog. Second, use chicken thighs instead of a whole chicken. The thighs have a little more fat (which lets face-it....adds more flavor to the stock) they cook a little faster, and they are easier to debone. Dont worry about using exactly 6 cups of water. Just throw the chicken in a stock pot and completely cover the chicken with water... if you want extra stock to save for future recipes use more water. I do add salt,pepper, and onion to the water, but I throw the bouillon cubes in also at this point. You can add additional spices to your tasting ( I use some poultry seasoning) but honestly salt and pepper is all you need. I follow the recipe after this, but I do OMIT the italian seasoning. You don't need it. Not for chicken bog. Oh, I also use a whole lb of sliced sausage. We like our bog extra sausagey. Thanks for the recipe!

Read More

Helpful (3)

Molly Pitts May

01/13/2010

I live in SC and with a couple tweaks, this is just like what the locals make. When I boil the chicken I add a little olive oil, herbs, and salt/pepper to the water. We like ours with more rice so I increased to 1 ½ cups rice and 4 ¼ cups of chicken broth. As others have stated, make sure you bring the mixture to a boil, then reduce heat to low and cover for 30 minutes (don't peak). The rice turns out perfect this way. Omit the Italian seasoning - a little salt and pepper to taste is all that is necessary.

Read More

Helpful (50)

JAMM2000

02/18/2010

My whole family really enjoyed this dish. The changes I made: used approx 4lbs drumsticks, 2 cups rice and omitted sausage. I only used 1 tbsp Italian seasoning and think that 2 tbsp would have been complete overkill. I also omitted the chicken bouillon as the tbsp of salt provided plenty of flavor. I used all of the water left from boiling the chicken and it was just about perfect for the 2 cups of rice. Will def make again.

Read More

Helpful (18)

Vivacious65

03/04/2011

I grew up eating Chicken Bog, and this recipe is similar to how we make it, but Ive never heard of it using Italian Seasoning. My mom and I used to do the whole chicken thing, but we've started taking shortcuts. Instead of taking all the time to boil a whole chicken and make our own broth, I just buy like Swanson chicken broth. And I buy a traditional flavored rotissery chicken and peel the skin off then shred the meat. I then pour the broth into my pot and add sausage rounds and chicken, and then bring it to a boil before adding the rice. This incorporates the flavor of the sausage into the broth. Then you add your rice, salt and pepper to taste, and simmer it till it's cooked. Like I said, it's a short cut and cheating for sure, but it takes a lot less time, and tastes just as good. It never lasts very long around my house.

Read More
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lltf53

03/27/2023

I have lived in South Carolina basically my whole life and have had quad Trible amounts of chicken bog. Never would most people on the coast and that are true South Carolinian's add Italian Seasoning, yuck! I go to the Loris chicken bog-off every year and the cooks are great at cooking the bog. I really prefer just chicken and rice the way my mom cooked it. There was never a grain of rice left. She used everything they do except it is a lot drier not soupy. The best in the world. You can make a meal off of just the chicken and rice. I like to have side dishes like deviled eggs, fried collards, potato salad and pan-fried cornbread.

Read More

Helpful (1)

BriskBay2548

09/10/2022

It’s good. Our family has always added ketchup and Texas Pete and added sweet Yellow onion. We make it more runny like a stew. Perfect for fall days

Helpful (0)

Claudia

08/30/2022

I made the recipe but added some sweet peppers , fresh corn kernels, and finely chopped small carrots. No one liked it. If I were to make it again I would make the rice alone and add everything else after. Family thought perhaps as a side dish and not the main dish would be better.

Helpful (0)

Glenn Rogers

08/23/2021

It was delicious. The only thing I would do differently is use a baked hen instead of boiling the chicken.

Helpful (0)

michael

07/13/2021

Did not use Italian seasoning. The family loved it. I added 1 tbs lemon pepper to chicken for making broth. Otherwise pretty much stuck to the recipe. It was a hit. Will be having this again pretty soon.

Helpful (0)

Kristine P Soto

02/17/2019

I really really liked this recipe. The only change was to saute some bell peppers, onion, and some garlic I had leftover from another meal. I followed the recipe except not adding Italian seasoning, but I did add a little parsley for color.

Helpful (1)

JIMBO

09/16/2018

Yeah, there are some amazing chicken bog recipes on here. This is a nice try, but really misses the mark. Find an Allrecipes contributor from the Carolinas and you won't be disappointed. I do like the whole chicken simmered, separated and used for stock, but hold the italian seasoning...it gives the bog a menthol-like flavor, hold the Newports, and think Carolina bay (leaves).

