
creamy mushroom chicken & Wild Rice Soup

1/2 cup butter, separated   6 cups chicken broth   
1 lb mushrooms, sliced   1 cup wild rice blend   
1 onion, diced    1 1/2 cups chicken, cooked and shredded 
2 carrots, diced    1 cup heavy cream    
4 cloves garlic, chopped   1 cup shredded parmesan
1/2 tsp thyme     salt and pepper to taste

1. Melt half of the butter in a pan over medium-high heat. Add mushrooms and cook until 
about 10-15 minutes, or until all of their liquids have been cooked out.
2. Melt the remaining butter in the same pan and add onions, carrots, and celery. Cook 
until tender, about 8-10 minutes.
3. Mix in garlic and thyme and cook for 1 minute.
4. Stir in broth, rice, and chicken. Bring to a boil then reduce heat, place a lid on the pan, 
and simmer until the rice is tender, about 20-30 minutes.
5. Mix in milk and cheese and cook until the cheese has melted. Add salt and pepper to 
taste.

Ingredients

Instructions

Erickas favoriteTucker’s tasty treats
1. Classic Cheese Ball
2. Sausage Dip
3. Corn Dip
4. Homemade Queso
5. Parmesan Garlic Potatoes
6. Egg in the Hole

Appetisers, Sides and Snacks
1. Carrot Cake
2. Sopapilla Cheesecake
3. Chocolate No-Bake Cookies
4. Next-Best-Thing-to-Robert-Redford Pie

Dessert

1. Taco Pasta
2. Meatloaf
3. Meatloaf Muffins
4. Easy Ravioli Bake
5. Lasagna
6. Baked Spaghetti
7. Spaghetti Sauce
8. Sausage and Peppers Skillet
9. Cream Cheese Chicken Chili
10. Honey Ham Biscuits
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