
1 1/2 lbs shredded rotisserie chicken

1/2 lbs bacon

1 qt chicken stock

1 cup carrots, sliced

1/2 cup onion, chopped

1/4 cup celery, chopped

2 cups spinach

1/4 cup mushrooms, chopped

1 Tbsp garlic, minced

1/2 Tbsp Thyme

2 cups cooked rice

3/4 cup whole milk

2 Tbsp heavy cream

Prep Time: 10 min Total Time: 30 MIN Servings: about 6

CREAMY CHICKEN AND RICE SOUP

Ingredients
Over medium heat, cook bacon until desired crispy-ness.

once cooked, remove from heat. Add carrots, onion, and

celery. Saute until tender. Next add mushrooms, garlic

and thyme. Add one quart of chicken stock and let simmer. 

Then add 2 cups of raw spinach to the mixture. Once 

wilted, add shredded chick and cooked rice and stir. 

Finally, add milk and heavy cream to thicken. Salt and 

pepper to taste.  

Enjoy!

Directions


