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by Liz Robb

This lovely thick creamy soup is
substantial enough to make a meal;



serve with fresh crusty bread and butter.

Ingredients

1carrot

1 stick of celery

2 shallots

1leek

1fat clove of garlic

200g white mushrooms
250g chicken breast

15g butter

2 tablespoons of olive ol
10g long grain rice

1 heaped tablespoon of plain flour
1litre of good chicken stock
Salt and black pepper

A handful of fresh parsley
100mI single cream
Servings

4

Person

Preparation

1 First prepare the vegetables. Peel, halve lengthwise and thinly slice the carrot, also slice
the celery thinly. Peel the shallots, wash and halve the leek lengthwise and finely slice
both. Peel the garlic, then wipe and finely slice the mushrooms.

2 Remove any skin fromthe chicken and cut into bite sized pieces.

3 Inalarge saucepan, melt the butter with a tablespoon of olive oil and saute the shallot

over a gentle heat for 3 minutes, then add the crushed garlic and cook for another
minute.

4 Addthe carrot, celery and leek to the pan, stir and saute for a further 5 minutes.
5 Stirin the sliced mushrooms and saute gently for a further 5 minutes.

6 Meanwhile, heat the remaining tablespoon of olive oil in a small frying pan and cook
the chicken pieces for a few minutes on each side, until the chicken is just about
cooked through.

7 Stirthe cooked chicken into the sauteed vegetables and then sprinkle in the flour. Add
the stock gradually, stirring as you do so, until it is all incorporated. Bring to a simmer
then cover and cook, stirring occasionally, for 156-20 minutes.

8 While the soup is simmering, rinse the rice and cook it according to the instructions until

it is almost done, then drain and set aside.

9 Stirin the rice and season the soup to taste with salt and black pepper. Gradually stirin

the cream and gently heat through but don't allow to boil.

10 Finally, finely chop the parsley leaves and stir into the soup. Serve with a little more
parsley sprinkled on the top for gamish.

Cooks Note
lused low fat single cream and it still gives that lovely creamy flavour, but do use full fat if
you prefer.



This recipe would be useful if you have leftover chicken or turkey to use up.

The soup is best served when freshly made so that the rice doesn't overcook; if it does
swelltoo much, just add a little more chicken stock.
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