
PREP
TIME

20min

COOK
TIME

20min

SERVES

8

PRODUCT

Lemony Chicken Rice Soup
with Herb Gremolata
2000 Rice-A-Roni Recipe Contest First Prize Winner!
Claudia Shepardson - Loudonville, NY

INGREDIENTS

1 ½ cups shredded carrots

1 ½ cups sliced mushrooms

3 tbsp all-purpose flour

4 (14.5 oz) cans fat free reduced sodium chicken broth

1 5.9 oz package RICE-A-RONI® Chicken & Garlic

2 cups half and half

1/3 cup fresh lemon juice

3/4 cup diced celery

4 tbsp butter, divided

1 ¼ lbs skinless, boneless chicken breasts, cut into1/2 inch
cubes

1 cup chopped onion

HOW TO MAKE

DIRECTIONS
Melt 2 tbsp butter in a large heavy Dutch oven or stock pot.
Add the chicken cubes and cook over medium heat just until
chicken is no longer pink. Remove to a bowl and set aside.
Add the remaining butter to the pan and sauté the celery and
onions over medium heat until soft and translucent, but do not
let them brown. Add the carrots and mushrooms and cook for
another minute or two, until the mushrooms begin to give up
their liquid.

Stir in the flour and cook, stirring gently, for another two to
three minutes, but do not let the mixture brown. Add the broth,
and the rice, pasta and seasonings from the Rice-A-Roni®
package. Bring to a boil, stirring gently, and reduce heat to
medium-low, simmering, uncovered, until rice is tender, about
15 minutes.

While soup is simmering, combine the herbs, garlic,lemon zest
and pepper in a small bowl, mixing until well-distributed.

When the rice is tender, remove the soup from the heat and stir
in the half and half and the chicken. Return to medium heat and
cook, stirring gently, just until soup is heated through, but do
not boil. Stir in the lemon juice and heat for another minute or
two, but do not allow soup to boil.

Ladle into serving bowls and garnish with about a teaspoon of
gremolata in the center of each bowl.

https://ricearoni.d10.majestic.dev/products/rice-roni-chicken-garlic-flavor

