
Cream of Chicken Soup
with Vegetables

Serves 4

4T Butter
225g Onion, Small Dice
1C Cooked Rice
16oz  Chicken Stock 
____________________

105g Carrot, Small Dice
105g Celery, Small Dice
3clove Garlic, Sliced
120g Green Peas
455g Chicken Thigh Meat, Cut into small pieces 
16oz  Chicken Stock
 Fresh Herbs to garnish
 Salt & Pepper to Taste

This is a remake of a  Julia Child Recipe from a 1990’s “Cooking with Julia” CD that came with 
my first ever, desktop computer. A Gateway 2000. This is also the very first recipe that I ever 
cooked by myself, from start to finish. I think I was eleven or twelve years old. I love this recipe 
because it uses pureed onions and rice to cream the soup, so it can be basically dairy free if you 
want. The rice also gives in really nice flavor and calorie content. 

INSTRUCTIONS 

1. Start by getting your rice cooking. I like to use a rice cooker because I don’t have to pay attention to it and when 
it’s done it stays super nice and moist until you are ready to use it. 
2. Next, take the diced onions and the butter and combine over medium heat in a heavy bottom sauce pot. Sweat 
the onions until they are cooked through but not browned. 
3. Transfer the cooked onions, the cooked rice and the chicken broth into a blender and puree until 
smooth and then set aside. 
4. In the same pan that you just cooked your onions in, add a splash of olive oil, followed by the chicken thigh. 
Brown the thighs until they are cooked about 70% of the way through. 
5. Add the celery, carrots and garlic and continue to sautee until they soften. 
6. Add the Green Peas and the remaining 16oz of chicken stock and bring to a simmer.  
7. When the vegetables have softened to your liking, add the pureed rice and onion mixture and stir in completely. 
You may need to use a whisk to accomplish this. Be careful of your pan heat at this point too. If it’s too hot, the rice 
will stick and burn on the bottom. 
8. Add the optional creamer and the fresh herbs and serve with warm crusty bread. 


