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SN oV CHICKEN SOUP

@ Approx. 1 @ 8 servings

hour

INGREDIENTS

6 cups chicken broth (low-sodium)
1 cup chicken (cooked)

1 cup rice (uncooked)

1 3/4 cups mixed vegetables

1/2 teaspoon garlic powder
1/4 teaspoon black pepper
1/4 teaspoon salt

1 tablespoon parsley (dried)

DIRECTIONS

1.Wash hands with soap and water.

2.Use leftover cooked chicken, or cook enough chicken to make 1 cup of
chicken pieces.

3.Place the cooked chicken in a large saucepan.

4. Add the broth and uncooked rice. Cover the pan.

5.Bring the broth and rice to a bail.

6.Cover the pan, and turn the heat to low.

7.Stir and simmer for 15 minutes.

8.Add the chopped onions, chopped vegetables, and seasonings.

9.Simmer for 10 to 15 minutes unfil the vegetables are tender.

Recipe source adapted from: myplate.gov
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