
1.  Boil the rice.

2.  Add the carrots, onion, celery, and bouillon mixture/stock.

3.  Near the end, add potatoes and rutabaga. Once potatoes are soft, add

chicken and cream cheese.

4.  Add dumplings if interested and serve with salt and pepper.

5.  Enjoy!

Wild Rice

Chicken bouillon

mixture/chicken stock

Cooked chicken, diced

From Our Kitchens — a collection of family recipes gathered through

Prairie Public's Cook & Create Kits program. Find more at prairiepublic.org/recipes.

Ingredients

Directions

Creamy Wild Rice Soup
The Weaver Family

Veggies: carrots, onion, celery,

potatoes and rutabaga 

Cream cheese 

Dumplings (optional)
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