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Chicken & Rice Soup

Makes: 
10 servings

Utensil: 
Saladmaster Food Processor
7 Qt./6.6 L Roaster with Cover
1.5 Qt. Double Walled Bowl

Contributed By: 
Diana Valenciano
Write a Review

Recipe Description: 

Don't worry if you forgot to take the chicken out of the freezer!
Cooking frozen chicken breast is possible with Saladmaster,
especially when making homemade chicken soup. Delicious flavors
simmered to perfection in the Saladmaster 7Qt. roaster, this soup is
warms the soul on cold days, and makes you feel better during flu
season. Easy to make with your food processor, just process
everything straight into your roaster and it's less clean up! 

Hungry for more? Experience a meal with Saladmaster

onion, processed, use Cone #2
celery stalks, processed, use Cone #2
medium

carrots, processed, use Cone #3
garlic cloves, shredded, use Cone #1
tsp
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lime zest, shredded, use Cone #1
tsp

cayenne pepper
tbsp

cumin, ground
tbsp

paprika
oz

chicken broth, low sodium
(907
g)

cup
rice, uncooked
(185
g)

chicken breasts, frozen/uncooked
cup
cilantro
cup

corn, frozen

Directions: 

1. Process onion, celery, carrots, and garlic into your 7 Qt.
Roaster.

2. Cook at medium heat for 10 mins, add paprika, cayenne
pepper, cumin and garlic and combine. Add chicken breasts,
chicken broth and rice and cover.

3. When Vapo-Valve™ begins to click turn heat down to low and
cook for 25 minutes until chicken is cooked through.

4. Remove chicken and shred. Add cilantro, corn, lime zest and
lime juice, cover and simmer for 5 mins.

5. Add chicken back into the soup and serve immediately.

Calories: 216
Total Fat: 2g
Saturated Fat: 0g
Cholesterol: 7mg
Sodium: 343mg
Total
Carbs: 

12g

Dietary Fiber: 0g
Sugar: 3g
Protein: 6g

Nutritional Information per
Serving
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