Chicken, Leek and Bacon Soup  (Lisa Feinson)

 (1 Sin)  
Ingredients; 
2 pints fat free chicken stock (I used home made with all the fat skimmed off) 
1 chicken oxo cube (1 sin) 
1 pack diced chicken thighs 
2 leeks finely chopped 
4 cloves garlic , whole 
1 tbs soy sauce 
4 rashers bacon, diced
1 small Savoy cabbage shredded
Method; 
Heat your stock and throw in the leeks, chicken, bacon, garlic and soy sauce. Simmer well until the chicken is cooked through. 
Add in the Savoy cabbage and simmer until soft. 
Crumble in the oxo cube and simmer again. 
And Serve  
Note: If you use fresh chicken stock when this gets cold it will jellify. This keeps for up to a week in the fridge.  
  
