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SPINACH THICK
CHICKEN SOUP

INGREDIENTS

e Spinach, rinsed and diced 1509
e Potato, peeled and diced 120g
e \White onion, peeled and chopped 70g

e Cooked chicken meat, diced 70g

e Broiler chicken stock 500ml
e Full cream milk 150ml
SEASONINGS

e A pinch of black pepper
e 4 tsp salt

METHOD

1. Heat 2 thbsp of oil in a wok and sauté white
onion until aromatic. Add potato and stir-fry
until aromatic. Remove and set aside to let
cool.

2. Combine the spinach mix and Broiler Chicken
Stock in a blender. Blend until fine.

3. Pour the mixture into a pot and bring to a boil.
Add milk, chicken meat and Seasonings, and

bring to boil.
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Recipe from:
Chicken Soup Recipes
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