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e bes iIcken-and Rice Soup - Warm,
Nourishing, and Easy to Make

The Ultimate Comfort: Chicken and Rice Soup
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DIRECTIONS

1. Inalarge pot, heat a splash of olive oil over medium
heat. Add the diced onion, carrots, and celery,
saut@ing until softened, about 5 minutes.

2. Add the minced garlic and cook for an additional
minute until fragrant.

INGREDIENTS

1 Ib boneless, skinless chicken breasts

1 cup long-grain rice
4 cups chicken broth
1 medium onion, diced

2 carrots, sliced 3. Stirin the chicken broth, thyme, and bring to a boil.
2 celery stalks, chopped 4.  Add the chicken breasts and rice, reduce heat to low,
3 cloves garlic, minced and cover. Simmer for 20 minutes or until the chicken

is cooked through and the rice is tender.

5.  Remove the chicken, shred it with two forks, and

) return it to the pot. Season with salt and pepper to
Fresh parsley for garnish taste.

1 teaspoon dried thyme
Salt and pepper to taste

6.  Serve hot, garnished with fresh parsley.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/the-best-chicken-and-rice-soup-warm-nourishing-and-easy-to-make/

chefmaniac.com recipe card | page 1



