Créamy ChickGn and Wild RICG Soup

SERVES: 5-7

INGREDIENTS:

34C brown and wild rice blend
(6quals 2 cups when cooked)

|C  Chopped usliow onion

|C  Diced carrofs

|C  Diced Celery

/Tos  BUTTGT, divided

| - Clove garlic, minced

Y14 C Chicken broth

/4 15D Dried Thyme, marjoram, Sage, and rosemary

2 C Cooked Chicken

/2C All-pUrpose flour

|'4C Tk

/,C  He6avy Cream

Salt and Pepper 1o 1aste

DIRECTIONS:

| PIGparé rice in medium sauce pan and cook/snréd chicken.

2. M6IT 1 TDSP bufier over medium neart in a large pot. Add onions, carrois, and Cel6ry Then saule
FOr apout 4 minuies.

3. Add chicken broth, Thyme, marjoram, Sage, roseémary, and s6ason with salt and pepper 10
10S16. INCT6as6 hear 10 medium-nign and bring Tn6 miIXTure 10 a boil

4. COVEr h6 por wiih a lid and boil For 12-15 minutes.
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0. WNII6 V6QQIGS are Simmering, melT 6 THSP OF buTTeér OV6r medium NGat in a S6paraie medium
saucepan.

6. Add flour and cook For | 1/2 minuies, constantly whisking.

/- WhilG whisking, pour milk info butter/Flour mxTure. WISK 10 compin W6l and continue 10
COOK unfil mIXTure 1S nicé and Thick.

8. Add rice, shréaded chicken, and milk 10 largé V6gaic poi. CooK For 5 morg minutes.
9. SIIr In heavy créam. Taste and aajust séasonings. enjoul
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