Aﬂngu&' Jraditional (Gaelic SUUP

A wee dram or twa ae hﬂartﬂ singlr: MaIt
tae the cook as needed.

1% c ChﬂPPcci Oniens
i 1b. SlicedFresh Mushrooms
ﬂ::al:}ﬂ Farta]::::”a’s are ni::::l
1 ¢ Sliced C,.:Icr5+
1 ¢ Sliced (Carrots
4 (qarlic (Cloves
‘% c E}uttcr
é c Watcr
30 oz Cﬂndcnscﬂ Chiclccn E}rcth (}:l 12 3% oz c.ans)
I can (_ream of Chi:lc::n 50:1[3
5 Chnppcd Fresh Basil [ eaves
I tEF FcFPcr
I tsp | emen Juice
12 ¢ {Incooked Wild Kice (not te much rice now)
% c Unconlce::l R:gular Kice

Lcmﬂn Slictﬁ
(qrated Farmesan (_heese

]n 7% quart Dutch oven, Sauté onions, muﬁhruums,
C.CII:]"H} carrots and garlic in butter until tender. Stir

in water, chicken |:.'-rc:|t'n, cream of (hicke SUUP, basil,

PEPPREr; lemon juice, wild and rcgular rice, E}ring to a
boil. R:clur_'elg

or until wild rice is tender. (sarnish each serving with

cat; cover and simmer 35 to 40 minutes

lemen slice and Farmcsan cheese. Ma‘ccsl.ﬁ' {I r:uFl:l
servings.




