Creole Chicken

1 chicken cut up
1 tbs. oil
2 tbs. flour
3 onions chopped
4 cups warm water
Seasoning 
¼ cup green onions and parsley chopped

In a pot brown chicken in oil. Remove chicken from oil. Add flour to oil and stir until brown. Add onions and cook until tender. Add chicken, water and seasoning simmer until tender (about 1 hour). During the last 5 minutes of cooking add green onions and parsley. Stir occasionally as stew will thicken. Serve over rice.
