
chicken and vegetable soup recipe

Chicken and Vegetable Soup Recipe: A Hearty and Nourishing Classic

chicken and vegetable soup recipe is one of those timeless dishes that brings comfort and warmth to

any table. Whether you're feeling under the weather, craving a light yet satisfying meal, or simply

looking to enjoy a wholesome bowl of goodness, this soup fits the bill perfectly. The beauty of a

chicken and vegetable soup lies not only in its simplicity but also in its versatility — it’s a dish that can

be tailored to your taste preferences and made with whatever fresh vegetables you have on hand.

Why Choose Chicken and Vegetable Soup?

Chicken and vegetable soup is more than just a flavorful meal; it’s packed with nutrients that support

overall health. The lean protein from chicken provides essential amino acids, while the vegetables offer

a wealth of vitamins, minerals, and antioxidants. This combination makes it a nourishing option,

especially during colder months or when you need a boost to your immune system.

One of the best aspects of this recipe is its flexibility. You can use chicken thighs, breasts, or even

leftover rotisserie chicken. Likewise, vegetables can vary seasonally — carrots, celery, potatoes, green

beans, zucchini, and leafy greens like spinach or kale all work beautifully. This adaptability makes it a

popular comfort food worldwide.

Ingredients You’ll Need for a Classic Chicken and Vegetable

Soup Recipe

To create a delicious and balanced soup, gather the following ingredients:



1 to 1.5 pounds of boneless, skinless chicken breasts or thighs

2 tablespoons olive oil or butter

1 medium onion, diced

3 cloves garlic, minced

3 carrots, peeled and sliced

2 celery stalks, sliced

2 medium potatoes, peeled and cubed (optional)

1 zucchini or yellow squash, diced

4 cups low-sodium chicken broth or stock

2 cups water (adjust for desired consistency)

1 teaspoon dried thyme

1 teaspoon dried parsley or fresh, chopped parsley

Salt and freshly ground black pepper to taste

Optional: bay leaf, fresh herbs like rosemary or sage

These ingredients come together to create a well-rounded soup with layers of flavor and texture.



Step-by-Step Guide to Making Chicken and Vegetable Soup

1. Sautéing the Aromatics

Start by heating olive oil or butter in a large pot over medium heat. Add diced onions and minced

garlic, cooking until they become translucent and fragrant. This step builds the flavor base for your

soup, so don’t rush it. The gentle caramelization of onions adds a subtle sweetness that complements

the savory broth.

2. Cooking the Chicken

Next, add the chicken pieces to the pot and lightly brown them on all sides. Browning seals in the

juices and enhances the depth of flavor. Once the chicken is browned, you can either leave the pieces

whole to shred later or cut them into bite-sized chunks if you prefer them cooked through now.

3. Adding Vegetables and Liquid

Toss in your chopped carrots, celery, potatoes, and any other vegetables you like. Pour in the chicken

broth and water, ensuring all ingredients are submerged. Add your dried herbs and season with salt

and pepper. For an extra layer of aroma, throw in a bay leaf or a sprig of rosemary.

4. Simmering for Flavor

Bring the soup to a gentle boil, then reduce the heat to low and cover. Let it simmer for about 30 to 40

minutes, or until the chicken is fully cooked and the vegetables are tender. The slow simmer allows the



flavors to meld beautifully, creating a rich, comforting broth.

5. Finishing Touches

Remove the chicken from the pot if left whole, shred it with two forks, then return it to the soup. Adjust

seasoning if needed. If you want a bit of brightness, add fresh parsley or a squeeze of lemon juice

right before serving.

Tips for the Best Chicken and Vegetable Soup

Use homemade chicken broth: If you have time, homemade broth elevates the soup’s flavor

tremendously. If not, a good-quality store-bought option works well too.

Don’t overcook the vegetables: Add delicate veggies like zucchini or spinach towards the end to

prevent them from turning mushy.

Customize to your liking: Feel free to include other ingredients like corn, peas, or even a handful

of pasta or rice for extra heartiness.

Make it in advance: Chicken and vegetable soup tastes even better the next day, as the flavors

have more time to develop.

Freeze for convenience: This soup freezes beautifully, making it an excellent choice for meal

prep or busy weeknights.



Health Benefits of Chicken and Vegetable Soup

This soup is a nutrient powerhouse. Chicken provides lean protein, essential for muscle repair and

immune function. The variety of vegetables adds fiber, which aids digestion, along with vitamins such

as A and C, and minerals like potassium and magnesium. The warm broth helps keep you hydrated

and soothes the throat, making it especially popular during colds and flu seasons.

Additionally, chicken and vegetable soup is relatively low in calories but filling, which makes it a smart

choice for weight management. The homemade version allows you to control sodium levels and avoid

preservatives common in canned soups.

Variations to Try

If you want to switch things up, here are some creative twists on the classic chicken and vegetable

soup recipe:

1. Spicy Chicken and Vegetable Soup

Add a pinch of cayenne pepper or red chili flakes along with a diced jalapeño for a kick. Garnish with

fresh cilantro and a squeeze of lime for a vibrant flavor.

2. Creamy Chicken and Vegetable Soup

Stir in a splash of cream or coconut milk towards the end of cooking for a richer, velvety texture. This

variation pairs nicely with hearty bread.



3. Asian-Inspired Chicken Soup

Incorporate fresh ginger, soy sauce, and a dash of sesame oil. Add shiitake mushrooms and bok choy

to the vegetable mix. Finish with sliced green onions and a drizzle of sriracha for authenticity.

4. Slow Cooker Chicken and Vegetable Soup

Combine all ingredients in a slow cooker and cook on low for 6-8 hours. This hands-off method is

perfect for busy days and infuses the soup with deep flavor.

Serving Suggestions and Pairings

Chicken and vegetable soup is wonderfully versatile at mealtime. Serve it as a starter before a main

course or enjoy it as a satisfying lunch or dinner on its own. Pair the soup with:

Crusty bread or garlic toast to soak up the broth

A light green salad for added freshness

Simple rice or quinoa on the side for extra substance

A glass of white wine or herbal tea to complement the flavors

For a family-friendly meal, add a sprinkle of shredded cheese or some homemade croutons on top.

This makes the soup even more inviting, especially for kids.



---

Chicken and vegetable soup stands as a beloved classic for good reason. It’s comforting, nourishing,

and endlessly adaptable to whatever ingredients are available or preferred. Whether you’re making it

from scratch on a chilly evening or whipping up a batch to enjoy throughout the week, this recipe

offers warmth and satisfaction in every spoonful. Dive into this homemade goodness and let the

soothing flavors of chicken, fresh vegetables, and herbs brighten your day.

Frequently Asked Questions

What are the basic ingredients for a chicken and vegetable soup

recipe?

The basic ingredients typically include chicken (breast or thighs), assorted vegetables (such as carrots,

celery, onions, and potatoes), chicken broth, garlic, herbs (like thyme and parsley), salt, and pepper.

How do I make chicken and vegetable soup from scratch?

Start by sautéing onions, garlic, carrots, and celery in a pot. Add diced chicken and cook until lightly

browned. Pour in chicken broth and bring to a boil. Add potatoes and other vegetables, season with

herbs, salt, and pepper, then simmer until the chicken is cooked through and the vegetables are

tender.

Can I use leftover chicken for chicken and vegetable soup?

Yes, leftover cooked chicken can be added towards the end of cooking to warm through, making the

soup quicker to prepare while still flavorful.

What vegetables work best in chicken and vegetable soup?

Common vegetables include carrots, celery, onions, potatoes, green beans, peas, corn, and zucchini.



You can customize based on preference or seasonal availability.

How can I make chicken and vegetable soup healthier?

Use skinless chicken breast, add plenty of fresh vegetables, use low-sodium broth, and avoid adding

heavy creams or excessive salt to keep the soup nutritious and low in calories.

Is chicken and vegetable soup suitable for meal prep?

Yes, chicken and vegetable soup stores well in the refrigerator for 3-4 days and can be frozen for up

to 3 months, making it an excellent option for meal prepping.

Can I make chicken and vegetable soup in a slow cooker?

Absolutely. Combine all ingredients in a slow cooker and cook on low for 6-8 hours or on high for 3-4

hours for a hands-off, flavorful soup.

How do I thicken chicken and vegetable soup if it’s too watery?

You can thicken the soup by simmering it uncovered to reduce the liquid, adding a slurry of cornstarch

and water, or blending a portion of the soup and stirring it back in for a thicker consistency.

Additional Resources

Chicken and Vegetable Soup Recipe: A Nutritious Classic Revisited

chicken and vegetable soup recipe has long been a staple in many households, celebrated for its

comforting warmth and nutritional balance. This dish, which marries lean protein from chicken with the

rich vitamins and fiber of assorted vegetables, offers not only a hearty meal but also versatility for

culinary experimentation. In examining the nuances of this classic soup, it becomes clear why it

remains a favored choice among home cooks and nutritionists alike.



Understanding the Foundations of Chicken and Vegetable Soup

At its core, chicken and vegetable soup combines the savory depth of chicken broth with the freshness

and texture of vegetables such as carrots, celery, and onions. This soup’s appeal lies in its simplicity

and healthful attributes, making it a go-to option for those seeking comfort food without compromising

on nutrition.

The essence of the soup begins with the broth. Homemade chicken stock, created by simmering

chicken bones with aromatics, provides a rich and gelatinous base that enhances flavor complexity.

Compared to store-bought broths, homemade versions typically contain fewer additives and more

natural nutrients, including collagen, which may support joint health.

Key Ingredients and Their Nutritional Contributions

A well-balanced chicken and vegetable soup recipe integrates several nutrient-dense ingredients:

Chicken: A lean source of protein, chicken supplies essential amino acids necessary for muscle

repair and immune function.

Carrots: Rich in beta-carotene, carrots contribute antioxidants and support eye health.

Celery: Low in calories yet high in fiber, celery adds both crunch and digestive benefits.

Onions and Garlic: These aromatics not only enhance flavor but offer anti-inflammatory and

antimicrobial properties.

Leafy greens or peas: Often included to boost vitamin K and C content, aiding in blood clotting

and immune defense.



The combination of these ingredients results in a soup that balances macronutrients and

micronutrients, aligning with dietary recommendations for wholesome meals.

The Art and Science of Preparation

Mastering a chicken and vegetable soup recipe requires attention to cooking times and ingredient

preparation to maximize flavor and texture. Overcooking vegetables, for instance, risks loss of nutrients

and an undesirable mushy consistency, while undercooked chicken can compromise food safety.

Step-by-Step Preparation Techniques

Simmer the Broth: Begin by simmering chicken pieces—preferably bone-in for extra flavor—with1.

whole aromatics such as onions, garlic, and herbs. This process can take from 45 minutes to

several hours depending on desired richness.

Strain and Skim: Once the broth is ready, strain solids and skim fat to achieve a clean, clear2.

base.

Sauté Vegetables: Lightly sauté diced carrots, celery, and onions to soften them and develop3.

their natural sweetness before adding to the broth.

Add Vegetables and Chicken: Incorporate the sautéed vegetables and shredded chicken meat4.

into the broth, simmering gently to meld flavors.

Season Thoughtfully: Salt, pepper, and herbs such as thyme or parsley are added toward the5.

end to avoid overpowering the delicate flavors.



This methodical approach ensures a balance between taste and texture, preserving the integrity of

each ingredient.

Variations and Nutritional Considerations

While the traditional chicken and vegetable soup recipe is widely appreciated, exploring variations can

cater to dietary preferences and enhance health benefits.

Low-Sodium and Gluten-Free Adaptations

Given the growing concerns about sodium intake, particularly in processed foods, making chicken and

vegetable soup from scratch allows precise control over salt content. Opting for low-sodium broth or

omitting added salt can make this recipe suitable for individuals managing hypertension.

Furthermore, this soup naturally aligns with gluten-free diets, provided no wheat-based thickeners or

additives are used. This makes it an accessible option for those with celiac disease or gluten

sensitivity.

Adding Whole Grains and Legumes

To increase satiety and fiber, some recipes incorporate whole grains like barley or quinoa, or legumes

such as lentils. These ingredients not only enrich the texture but also provide complex carbohydrates,

supporting sustained energy release.

However, it is crucial to adjust cooking times accordingly, as grains and legumes require longer

simmering or pre-cooking to achieve optimal tenderness without disintegrating into the broth.



Comparing Homemade and Store-Bought Versions

The market offers numerous canned and packaged chicken and vegetable soups, appealing due to

convenience. Yet, a comparative analysis reveals notable differences.

Store-bought soups often contain preservatives, excess sodium, and flavor enhancers, which may

detract from the natural nutritional profile. Conversely, homemade versions allow customization of

ingredient quality and portion sizes, promoting healthier eating patterns.

From a culinary perspective, homemade soups typically exhibit superior flavor depth and freshness.

The ability to control ingredient selection also benefits those managing allergies or specific dietary

restrictions.

Pros and Cons Summary

Homemade Chicken and Vegetable Soup

Pros: Nutrient-rich, customizable, fresh flavor, controlled sodium and additives

Cons: Time-consuming, requires basic culinary skills

Store-Bought Chicken and Vegetable Soup

Pros: Convenient, quick preparation, widely available

Cons: Often high in sodium and preservatives, limited customization, variable quality



Enhancing Flavor Profiles and Presentation

Beyond the fundamental recipe, small culinary techniques can elevate chicken and vegetable soup’s

sensory appeal. Incorporating freshly chopped herbs at serving time adds brightness and aroma, while

a squeeze of lemon juice can balance richness with acidity.

For texture contrast, garnishing with crunchy toasted bread or a sprinkle of grated Parmesan cheese

introduces complementary mouthfeel and umami notes.

Exploring international versions, such as adding ginger and lemongrass for an Asian-inspired twist, or

incorporating tomatoes and paprika for a Mediterranean flair, can diversify this traditional dish.

As consumer trends emphasize wholesome, comforting meals, chicken and vegetable soup recipes

continue to evolve, blending convenience with nutrition and taste. Whether prepared as a nourishing

weeknight dinner or a restorative remedy during cold seasons, this soup maintains its relevance by

adapting to modern culinary and health considerations.
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is looking to lose weight or maintain a healthy weight. Chicken soup has long been known for its
health benefits, and it has been used for centuries as a natural remedy for everything from the
common cold to inflammation. Not only is chicken soup incredibly comforting and satisfying, but it is
also packed with nutrients that can help support a healthy body and immune system. In this
cookbook, I have included a variety of chicken soup recipes to suit all tastes and preferences.
Whether you prefer classic chicken noodle soup, spicy and flavorful soups, or creamy and indulgent
soups, there is something here for everyone. Each recipe has been carefully crafted to be low in
calories and high in nutritional value, so you can enjoy a hearty and delicious meal without
compromising your health goals. But Chicken Cookbook: 30 Chicken Soup Recipes for Weight Loss
is more than just a collection of recipes. I have also included tips and tricks for making the perfect
chicken soup, as well as advice for incorporating chicken soup into your meal plan for maximum
weight loss benefits. From portion control and calorie counting to choosing healthy ingredients and
drinking enough water, these tips will help you achieve your weight loss goals while still enjoying
delicious and satisfying meals. As a home chef, I know how important it is to have a collection of
go-to recipes that are both healthy and delicious. With Chicken Cookbook: 30 Chicken Soup Recipes
for Weight Loss, you can have the best of both worlds. These soups are perfect for meal prep, family
dinners, or even for cozy nights in with a bowl of something warm and comforting. I have also
included tips for storing and reheating your chicken soup so that you can enjoy leftovers without
sacrificing flavor or texture. And with a variety of international and unique recipes to choose from,
you'll never get bored with the same old soup. Overall, I am thrilled to share my passion for healthy
and delicious cooking with you through this cookbook. I hope that these recipes and tips will inspire
you to get creative in the kitchen and explore the many benefits of chicken soup for weight loss and
overall wellness. So grab your ladle and let's get cooking!
  chicken and vegetable soup recipe: Detox Vegetable Soup Recipe Moses Nadelbach,
2021-09-12 A soup cleanses, also known as soup, is a detox method where you eat nothing but soups
for a set number of days. Soup cleanses focus on feeding your body nutrient-rich vegetables in an
easy-to-digest format to give your gut a break. Recipes included: - Pumpkin-Fig-Oat with Cinnamon
and Spice - Ginger-Infused Rice Noodles and Scallions - Onion-Mushroom with Peppers and Spinach
- Tarragon Turkey Broth - Sweet Spiced Cherries and Cream
  chicken and vegetable soup recipe: Homemade Chicken Noodle Soup Recipes Victor
Gourmand, Cooking Chicken Soup at Home Cookbook Series As a seasoned home chef, I'm excited
to share my love and passion for creating delicious, nourishing, and comforting chicken noodle soups
by publishing my latest cookbook, “Homemade Chicken Noodle Soup Recipes.” With 50+ recipes
included in this cookbook, there's something for everyone to enjoy, whether you're a seasoned cook
or just starting out in the kitchen. The beauty of chicken noodle soup is its simplicity. With just a few
key ingredients, you can create a hearty and satisfying meal that is both nourishing and comforting.
At the heart of every great chicken noodle soup is, of course, a rich and flavorful broth made from
slow-simmered chicken and aromatic vegetables. Whether you're looking for a classic American-style
chicken noodle soup, a heartwarming soup made with barley, or a bold and spicy Tex-Mex-style
soup, this cookbook has you covered. With recipes from all over the world, you'll find endless
inspiration for creating delicious and satisfying soups that will become your family's new favorites.
One of my favorite recipes included in this cookbook is the Fire-Roasted Tomato and Chicken Noodle
Soup. This delicious and hearty soup is made with fire-roasted tomatoes, juicy chicken, and tender
egg noodles. The deep and rich flavor of the fire-roasted tomatoes pairs perfectly with the tender
and juicy chicken, creating a soup that is both comforting and satisfying. Another recipe that I
particularly love is the Tex-Mex Chicken Noodle Soup. This bold and spicy soup is made with juicy
chicken, tender vegetables, and spicy seasonings. It's a perfect soup for those who love bold flavors
and enjoy a little heat in their food. For those who prefer a lighter and more nutritious soup, the
Chicken Noodle Soup with Spinach or Kale is a great option. This delicious and healthy soup is made
with tender chicken, juicy vegetables, and nutrient-rich kale. It's a perfect choice for those who want
a satisfying and nutritious soup that is both delicious and good for you. Whether you're looking for a



classic and comforting chicken noodle soup or a bold and flavorful twist on the traditional dish, this
cookbook has something for everyone. With 50+ recipes, you'll never run out of inspiration for
creating delicious and satisfying soups that will become your family's new favorites. So whether
you're a seasoned home cook or just starting out, I hope that the cookbook “Homemade Chicken
Noodle Soup Recipes” will inspire you to get creative in the kitchen and create delicious, comforting,
and nourishing chicken noodle soups that will become staple in your home. Happy cooking!
  chicken and vegetable soup recipe: Better Homes and Gardens Biggest Book of Slow Cooker
Recipes Better Homes & Gardens, 2002-08-19 Presents a collection of more than four hundred slow
cooker recipes for appetizers, beverags, soups and stews, side dishes, main dishes, and desserts.
  chicken and vegetable soup recipe: Meatballs Ellen Brown, 2020-10-06 No longer a side dish,
it’s time for meatballs to take center stage with Meatballs: The Ultimate Cookbook. Meatballs are
more than just a potluck food. This definitive cookbook offers recipes for meatballs of all flavors,
from sweet to savory and everything in between. With expert advice for rolling, cooking, and serving
meatballs, you’ll be a meatball expert in no time. Featuring gluten-free, vegetarian, and vegan
recipes, you’ll be lucky to find any leftovers the next time you cook! With gorgeous, four-color
photography and easy-to-follow recipes, Meatballs: The Ultimate Cookbook is the perfect gift for the
meatball lover in your life.
  chicken and vegetable soup recipe: The Healthy Soup Cleanse Recipe Book Britt Brandon,
2016 Cleansing, detoxing, weight loss, and more!--Cover.
  chicken and vegetable soup recipe: Doll's Kitchen Julio Rodriguez, 2007-09 Thread Count
belongs in everyone's library. Many of the poems will forever be committed to memory and quoted
through time as their meanings are eternal and beautiful. --Mark Houston, M.D., What Your Doctor
May Not Tell You About Hypertension Like a time capsule, her (Erickson's) poetry draws in a reader
as vividly as a snapshot or a painting, but with descriptions of emotions and environments that are
lost in translation with film or paint. --Denise Kasper, Winston-Salem Journal Terri Erickson has
made a marvel in these poems, a gift of connection that is rich, deep and wide. She expresses the
essence of things both ordinary and remarkable in ways that invite the rest of us to experience our
own lives more fully and deeply. In a world all too shallow and in love with speed, these poems
demonstrate the great value of depth, caring and the moment taken to pause and consider. --Nelson
Adams, Learn to Be Happy
  chicken and vegetable soup recipe: Soup Recipe Scrapbook Howard Kirsch, 2013-11 After
publishing his Cookie Recipe Scrapbook, Howard Kirsch now offers another collection of
mouthwatering soup recipes. Find over 380 soup recipes of all kinds in this book that you'll surely
love and enjoy!
  chicken and vegetable soup recipe: The "I Love My Instant Pot®" Anti-Inflammatory Diet
Recipe Book Maryea Flaherty, 2019-10-01 Officially authorized by Instant Pot!​ 175
anti-inflammatory diet recipes to make for the hottest kitchen appliance—the Instant Pot for those
who want fast, delicious meals the whole family will love. Chronic inflammation is a major health risk
and can wreak havoc on your body, contributing to many types of diseases. But preventing and/or
reducing inflammation doesn’t have to be an overwhelming challenge. Diet—particularly one high in
processed, fatty, and sugary foods—is one of the main causes of chronic inflammation, but by
introducing anti-inflammatory meals into your diet, you can reduce inflammation and enjoy a
healthier lifestyle. The Instant Pot can be used to create healthy anti-inflammatory meals that are
quick, easy, and most importantly delicious. With 175 recipes and photographs throughout, this
cookbook is perfect for those who follow an anti-inflammatory diet. Whether you are new to the
Instant Pot or an expert, this easy-to-understand cookbook takes you step-by-step through exactly
how the Instant Pot works and offers simple recipes that anyone can follow. The “I Love My Instant
Pot®” Anti-Inflammatory Diet Recipe Book shows you how to make satisfying, whole-food dishes
from breakfast to dinner and from snacks to dessert. Discover how quick and easy it is to follow the
anti-inflammatory diet using everyone’s favorite cooking appliance. This cookbook makes creating
healthy recipes in your Instant Pot easier than ever!



  chicken and vegetable soup recipe: Best Recipes from the Farmer's Wife Cookbook
Beverly Hudson, Kari Cornell, Melinda Keefe, 2022-01-25 Best Recipes from the Farmer’s Wife
Cookbook—a revised, modernized, four-color edition of The Famer’s Wife Cookbook—brings
together the most popular, easy-to-follow recipes and menus that appeared on the pages of The
Farmer’s Wife magazine around the start of the twentieth century.
  chicken and vegetable soup recipe: The Mediterranean Cookbook Cider Mill Press,
2021-04-06 The Mediterranean Cookbook celebrates seasonal healthy eating with over 100 regional
recipes. From Spain to Turkey, the cuisines that ring the Mediterranean are built around vegetables,
fruit, whole grains, and eating meat and dairy in moderation. There's a reason why people in
countries like Greece and Italy have lower rates of coronary heart disease compared to those in the
US and countries in Northern Europe - they eat well! The recipes in this book are not a strict diet
but a wholesome and balanced lifestyle choice that uses the best of seasonal, fresh
food.--Amazon.com
  chicken and vegetable soup recipe: The Complete Soup Cookbook The Coastal Kitchen,
2022-09-20 Over 300 satisfying homemade soups and stews that bring warmth and flavor to the
table. With these versatile and essential recipes you can make stews, bisques, chowders, stocks, and
more. This nutrient-packed collection contains family classics, traditional recipes, and regional
favorites from around the world. These hearty, nourishing recipes are perfect for all seasons, so you
can enjoy a light cucumber gazpacho in the summer, a spicy pumpkin soup in the fall, or a
comforting French onion soup on a cold winter night. With these year round recipes, you can take
advantage of each season’s freshest ingredients. This cookbook also includes a number of recipes
that you can adapt for slow cookers, so you can set it and forget it. From hearty chowders to creamy
bisques and rich vegetable stews, you’ll find inventive varieties sure to become family favorites.
Inside you’ll find: - Over 300 easy-to-follow recipes including Bread Soup with Pita Bread, Tomato
and Beef Soup, Acorn Squash Soup, Indo-Chinese Hot and Sour Soup, and more. - Recipes for all
palates utilizing meats, seafood, legumes, nuts, and grains, plus vegan and gluten-free options. -
Additional recipes for broths, stocks, and chilled soups, and over a dozen breads for dipping in soups
and stews. - A variety of family-friendly recipes designed to be ready in 30 minutes or less. Soup
doesn’t have to be an appetizer. These soups make great standalone meals perfect for potlucks,
holiday parties, family dinners, cookouts, cold nights, lunches, and more. Enjoy these wholesome
recipes year round with The Complete Soup Cookbook.
  chicken and vegetable soup recipe: The Blue Ribbon Country Cookbook Diane Roupe,
2009-10-26 Nearly 1,000 crowd-pleasing and award-winning recipes presented in an easy,
step-by-step format to ensure success for anyone-even beginners. More than just a comprehensive
cookbook, The Blue Ribbon Country Cookbook contains easy-to-follow techniques and detailed
explanations that ensure success. Chapters include every type of food, from soups and stews to pies
and tarts, and recipes range from traditional favorites to more contemporary dishes such as Fresh
Pear Salad with Ginger Dressing and Rosemary Chicken with Red Raspberry Sauce. What makes this
book so special is not just the large number of recipes but also the amount of indispensable
information that it contains. An Amazon reviewer explains the book best: After 16 years of marriage,
I was still not able to make some of the dishes my husband's mom did. I never quite got it right. I can
now! In her book, Diane taught me the basics of cooking from scratch and now I receive the highest
compliment--As Good as Mom's and Grandma's.
  chicken and vegetable soup recipe: The Best Simple Recipes America's Test Kitchen,
2018-11-06 The Best Simple Recipes offers more than 200 full-flavored easy-to-prepare recipes that
can be on the table in 30 minutes or less in an easy-to-read paperback format. Just because time is
short, it doesn't mean you have to settle for a can of soup or a sandwich for dinner, or making one of
the many boring and flavorless fast recipes (which often aren't even as fast as they promise). Our
test cooks have created more than 200 recipes that keep the ingredients and cooking time to a
minimum and offer tons of flavor and plenty of variety. By combining steps, minimizing pans, and
employing a little test kitchen trickery, our test cooks have made naturally fast recipes even faster,



and they've made recipes that traditionally take hours ready for the table in half an hour. And while
they used a minimum of ingredients, one thing they didn't minimize was flavor.
  chicken and vegetable soup recipe: Living Vegetarian For Dummies Suzanne M. Babich,
2022-11-16 Vegetarian, vegan, flexitarian, whatever—you’ll love your new, healthier diet Whether
you’re going totally meatless or just eating less meat, Living Vegetarian For Dummies is your source
for practical info and advice on embracing the veg-head lifestyle. Lose weight, lower your
cholesterol, reduce your carbon footprint, decrease your risk of heart disease and certain
cancers—it’s all possible when you turn to plants instead of animals to fuel you. We’ve got pro tips
on planning meals, ordering at restaurants, and balancing your dietary needs. Plus, recipes so
delicious you’ll wonder why you ever thought you needed meat in the first place. Discover the health
and environmental benefits of a vegetarian lifestyle Transition away from a meat-centered diet with
easy recipes and meal plans Find plant-based alternatives to your favorite meat products Get tips for
navigating menus while eating out and replacing meat in your daily routine Living Vegetarian For
Dummies is for anyone who wants to learn more about what it means to be mostly or completely
vegetarian. We make it easy to transition, with this fun and straightforward guide.
  chicken and vegetable soup recipe: Mediterranean Derek Bissonnette, 2024-07-09
Mediterranean: The Ultimate Cookbook is a beautiful and thorough collection of authentic recipes
and exquisite flavors from traditional and contemporary Mediterranean cuisine. This comprehensive
guide takes you on a tour of Southern European, Northern African, and Middle Eastern flavors. This
wide array of recipes reflects the vast diversity of culture, history, and experience across the
Mediterranean. With these fresh and innovative recipes, you can enjoy dozens of bold entrees,
sauces, sides, beverages, and desserts, alongside tips and techniques that help you extract maximum
flavor from each ingredient. In this collection you will find: 300+ easy-to-follow recipes that utilize
regional authenticity and modern flair. Stunning original photography and illustrations that will
inspire you to make these mouthwatering meals. Insights and recipes from industry insiders.
Comprehensive breakdowns of elemental ingredients. A fascinating history of this region's cuisine.
This health-boosting cuisine has absorbed different local and foreign influences for generations,
which is what makes the food so delicious and varied. This cookbook aims to capture the spirit of the
Mediterranean and provides a detailed look at the diverse approaches that have shaped
Mediterranean tradition over the centuries. Explore the rich flavors of this region with
Mediterranean: The Ultimate Cookbook.
  chicken and vegetable soup recipe: 45 Tasty Crock Pot Soups And Stews Recipes Melinda
Cooper, 2014-01-09 When you need to impress a large group of people and can’t manage to stand in
the kitchen for hours, you can easily turn to crock-pot. Crockpot recipes taste amazing regardless of
what you are cooking and they do not require your 100% attention all the time. It saves you a whole
lot of your time and you can be doing several other tasks while your meal is being prepared. If your
family is visiting or you have organized a dinner party, opt for these crock-pot recipes, they are
traditional, tasty and super simple to do. In this eBook, you would find: • 15 Tasty veggie crock-pot
stew and soups • 13 Amazing Chicken crock-pot stews and soups • 10 Tasty crock-pot beef soup and
stews • 7 sea food crock-pot stews and soups These are not the only options available but these are
just a selected few that you can try whenever you want. They are super delicious, mouth-watering
and irresistibly tasty especially if you follow the recipes carefully. Have an enjoyable crock-pot
cooking. Bon appétit!
  chicken and vegetable soup recipe: The Complete Sausage Cookbook Ellen Brown,
2021-07-06 From classic links and patties to global favorites like kielbasa, andouille, boudin blanc,
and bratwurst, simple snacking and gourmet dining has never been easier with such a versatile and
hearty ingredient as sausage. Explore the traditional and innovative recipes at the heart of the
artisanal food movement with flavor profiles traversing modern culinary imagination. Inside You'll
Find: Step-by-step instructions for crafting your own sausage at home, A detailed guide to
equipment, meat grinding, stuffing, casings, cooking methods, and food safety, Over 200
sausage-centric recipes across a variety of proteins, More than 60 robust soups, sides, vegetables,



and pasta revolving around sausage, Handcraft uniquely flavored sausages in your own kitchen with
The Complete Sausage Cookbook. With Cajun Shrimp Boudin and Sweet Italian Sausage, this is one
grind you'll want to get into. Book jacket.
  chicken and vegetable soup recipe: Meat to the Side Liren Baker, 2021-11-23 Almost anyone
will tell you that you should “eat your veggies,” but if you grew up on canned green beans and
frozen mixed vegetables, the idea of making plants the center of your meals may seem pretty
unappealing. Meat to the Side is author Liren Baker’s beginner’s guide for people who want a
delicious way to add more vegetables to their diets. Liren’s easy-to-follow recipes are accompanied
by full-color photos and augmented with helpful information about where to find ingredients, how to
make swaps in recipes, and how to get the most bang for your buck at the store. This book offers
more than 80 plant-forward recipes with flavor combinations that appeal to a range of palates and
dietary needs, so you’ll feel empowered to make the first step toward giving plants a more
prominent place in your meals.
  chicken and vegetable soup recipe: Low-Cholesterol Cookbook For Dummies Molly Siple,
2022-10-11 Delicious, easy recipes backed by the latest science on lowering cholesterol
Low-Cholesterol Cookbook For Dummies gives you the tools you need to make simple, healthy meals
for managing cholesterol. More than 120 recipes—including 40 that are brand new in this
edition—are here to fill your plate with delicious food that your taste buds and your heart will thank
you for. There’s a ton of new science out there on cholesterol, and this book brings you right up to
speed with the latest studies and medical wisdom for managing your cholesterol with diet. Relying
on heart-healthy foods—on their own or in conjunction with a statin medication or as an
alternative—a low-cholesterol diet can protect your ticker and, thanks to these recipes, can even
impress family and friends. Learn the basic principles of how diet affects your blood cholesterol
Discover foods that give you important nutrients and special compounds for lowering cholesterol and
preventing heart disease Find the right ingredients when shopping, planning menus, and adapting
recipes to support your health and please family and friends Enjoy more than 120 easy-to-prepare
recipes, including breakfasts, lunches, dinners, and desserts Anyone who wants to control
cholesterol while eating well has a friend in Low-Cholesterol Cookbook For Dummies.
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