chicken and cream of mushroom soup recipe

Chicken and Cream of Mushroom Soup Recipe: A Comfort Food Classic

chicken and cream of mushroom soup recipe is one of those timeless dishes that brings warmth and coziness
to any meal. Whether you're looking for a quick weeknight dinner or a comforting dish to share with
family, this combination of tender chicken and creamy mushroom soup creates a harmonious blend of
flavors that’s both simple and satisfying. In this article, we’ll dive into how to make this easy recipe,

explore some variations, and share tips to elevate your dish to the next level.

The Heart of the Dish: Why Chicken and Cream of Mushroom
Soup Works So Well

Chicken is a versatile protein that pairs beautifully with many sauces and flavors, but when combined with
cream of mushroom soup, it transforms into something especially comforting. Cream of mushroom soup acts
as a creamy, savory base that adds depth without overpowering the delicate taste of chicken. This soup is

often a pantry staple in many households, making this recipe both accessible and budget-friendly.
The creaminess from the mushroom soup provides moisture and richness, which keeps the chicken juicy

and tender during cooking. Plus, mushrooms bring an earthy undertone that complements the mild flavor

of chicken, creating a balanced and flavorful dish that’s perfect for any season.

How to Make a Classic Chicken and Cream of Mushroom Soup
Recipe

Ingredients You’ll Need

To get started, here’s a basic list of ingredients that you’ll need to prepare a delicious chicken and cream of

mushroom soup meal:

¢ Boneless, skinless chicken breasts or thighs

e 1 can (10.5 oz) of cream of mushroom soup



Fresh mushrooms (optional, for added texture and flavor)

e Onion and garlic for aromatics

Chicken broth or stock

Butter or olive oil

Salt, pepper, and herbs like thyme or parsley

Optional: heavy cream or sour cream for extra richness

Step-by-Step Instructions

1. Prepare the chicken: Season the chicken breasts or thighs with salt and pepper. You can also add

your favorite herbs for extra flavor.

2. Sear the chicken: In a large skillet, heat some butter or olive oil over medium heat. Add the chicken
and cook until golden brown on both sides, about 3-4 minutes per side. Remove the chicken and set

aside.

3. Sauté aromatics and mushrooms: In the same skillet, add diced onions and minced garlic. Cook until
fragrant and translucent. If using fresh mushrooms, add them now and sauté until they release their

juices and become tender.

4. Add the cream of mushroom soup: Stir in the canned soup along with a splash of chicken broth to

thin the mixture slightly. Mix well to combine everything.

5. Return the chicken to the skillet: Nestle the chicken pieces into the creamy mixture. Reduce heat to

low, cover, and let simmer for 15-20 minutes until the chicken is cooked through and tender.

6. Finish with herbs and seasoning: Taste the sauce and adjust salt and pepper as needed. Fresh herbs

like parsley or thyme lend a bright note to the dish.



Tips to Elevate Your Chicken and Cream of Mushroom Soup
Recipe

Use Fresh Mushrooms for Added Depth

‘While cream of mushroom soup provides a creamy texture and mushroom flavor, adding fresh mushrooms
can really enhance the dish. Varieties like cremini, shiitake, or button mushrooms add texture and a more

robust mushroom taste that canned soup alone can’t offer.

Make Your Own Cream of Mushroom Soup

If you want to avoid canned soup and control the ingredients, making homemade cream of mushroom soup
is surprisingly simple. This involves sautéing mushrooms, onions, and garlic, then thickening a broth with
a roux made from butter and flour, finished with cream or milk. The homemade version is richer, less

salty, and adds a fresh, vibrant flavor to your recipe.

Choosing the Right Cut of Chicken

Both chicken breasts and thighs work well in this recipe. Thighs tend to be juicier and more forgiving if
you accidentally overcook them, while breasts offer a leaner option. For a slow cooker version, bone-in

thighs can add extra flavor and tenderness over time.

Adding Vegetables for a Balanced Meal

To make the dish more wholesome, consider adding vegetables like carrots, peas, or green beans. These can
be stirred in during the last few minutes of cooking or steamed separately and served alongside the

chicken.

Variations on the Classic Chicken and Cream of Mushroom Soup

Recipe



Chicken and Rice Casserole

One of the most popular variations is transforming this recipe into a comforting casserole. Combine cooked
rice, shredded chicken, cream of mushroom soup, and some cheese in a baking dish. Top with breadcrumbs

or crushed crackers for a crunchy topping, then bake until bubbly and golden.

Slow Cooker Chicken and Mushroom Soup

For a hands-off approach, place chicken, soup, mushrooms, and broth in a slow cooker. Let it cook on low

for 4-6 hours. The slow cooking enhances the flavors and results in incredibly tender chicken.

Chicken and Mushroom Stroganoff

By adding sour cream and serving over egg noodles, you can turn the dish into a creamy chicken
stroganoff. This variation is rich and perfect for those who love a hearty, comforting meal with Eastern

European roots.

Serving Suggestions and Pairings

Chicken and cream of mushroom soup recipe is versatile when it comes to serving options. You can enjoy
it over fluffy mashed potatoes, buttered noodles, or steamed rice. Light sides like a crisp green salad or

roasted vegetables help balance the richness of the dish.

For a cozy dinner, pairing with crusty bread or garlic breadsticks is a great choice. The bread soaks up the

creamy sauce beautifully and adds a satisfying crunch.

Why This Recipe Is a Pantry Staple for Many

One reason this chicken and cream of mushroom soup recipe is so beloved is its simplicity and accessibility.
Canned cream of mushroom soup is a common pantry item that can transform simple ingredients into a
flavorful meal quickly. It’s also an adaptable recipe that can accommodate dietary preferences or what you

have on hand.

It’s a go-to recipe for busy weeknights, potlucks, or when you want something hearty but don’t feel like

spending hours in the kitchen. Plus, the creamy mushroom sauce is a crowd-pleaser loved by kids and



adults alike.

Enjoying this dish offers not only wonderful taste but also a nostalgic reminder of home-cooked comfort
food. Whether you keep it classic or experiment with variations, chicken and cream of mushroom soup

recipe is sure to become a favorite in your cooking repertoire.

Frequently Asked Questions

What are the main ingredients in a chicken and cream of mushroom soup
recipe?

The main ingredients typically include chicken (usually cooked and shredded or diced), cream of

mushroom soup, chicken broth, onions, garlic, and seasonings such as salt, pepper, and herbs.

Can I make chicken and cream of mushroom soup from scratch instead of
using canned soup?

Yes, you can make a homemade cream of mushroom soup by sautéing mushrooms, onions, and garlic, then
adding flour, butter, milk or cream, and seasoning. This homemade soup can be used as a base for the

chicken soup for a fresher taste.

Is chicken and cream of mushroom soup recipe suitable for slow cooking?

Absolutely! Chicken and cream of mushroom soup recipes work well in slow cookers. You can combine all

ingredients and cook on low for 4-6 hours or on high for 2-3 hours for tender chicken and rich flavors.

What are some popular variations of the chicken and cream of mushroom
soup recipe?

Popular variations include adding vegetables like carrots, celery, and peas, using different types of

mushrooms, incorporating herbs like thyme or rosemary, or adding noodles or rice for a heartier meal.

How can I make chicken and cream of mushroom soup healthier?

To make it healthier, use low-fat or homemade cream of mushroom soup, substitute heavy cream with

milk or a milk alternative, add plenty of vegetables, and use skinless chicken breast instead of dark meat.



Additional Resources

Chicken and Cream of Mushroom Soup Recipe: A Classic Comfort Food Reimagined

chicken and cream of mushroom soup recipe stands out as a quintessential dish that marries simplicity with
rich flavor. This combination, often found in home-cooked meals and family gatherings, has garnered
widespread appreciation for its comforting texture and savory taste. In this article, we delve into the
nuances of this recipe, exploring its culinary significance, ingredient dynamics, and contemporary

adaptations that continue to captivate both novice cooks and seasoned chefs alike.

Understanding the Basics of Chicken and Cream of Mushroom
Soup Recipe

At its core, the chicken and cream of mushroom soup recipe is a fusion of tender chicken pieces simmered
in a creamy, earthy mushroom-based broth. The foundation typically involves a condensed cream of
mushroom soup, a pantry staple known for its velvety consistency and umami richness. When paired with

chicken, it creates a balanced dish that is both hearty and versatile.

The use of cream of mushroom soup, whether homemade or canned, brings a unique texture that thickens
the stew-like preparation without the need for additional thickeners. This aspect makes the recipe

appealing for quick meal solutions while maintaining a gourmet profile.

The Role of Cream of Mushroom Soup in Flavor and Texture

Cream of mushroom soup is more than just a flavoring agent; it acts as a culinary binder that integrates the
various ingredients into a cohesive dish. Its hallmark creaminess, derived from a blend of mushrooms,
cream, and a roux or starch, lends a luxurious mouthfeel. The mushroom component introduces subtle

earthiness, which complements the mild taste of chicken.
From a nutritional standpoint, while canned cream of mushroom soup offers convenience, it may contain

preservatives and higher sodium levels. Conversely, homemade versions allow for adjustments in

seasoning and ingredient quality, enhancing both healthfulness and flavor depth.

Ingredients and Their Impact on the Recipe

A traditional chicken and cream of mushroom soup recipe calls for a few staple ingredients, but variations

abound depending on dietary preferences and culinary creativity. Key components include:



¢ Chicken: Often, boneless, skinless chicken breasts or thighs are used for their tenderness and ease of

cooking. Thighs provide more flavor due to higher fat content, while breasts cater to leaner diets.

¢ Cream of Mushroom Soup: The star ingredient, available in canned form or made fresh with

mushrooms, cream, butter, flour, and broth.

¢ Additional Vegetables: Onions, garlic, celery, and sometimes carrots can enhance the aromatic profile

and add nutritional variety.

e Herbs and Spices: Thyme, parsley, black pepper, and occasionally a touch of nutmeg or white wine

elevate the complexity of the dish.

¢ Broth or Stock: Chicken broth typically serves as the cooking liquid, contributing depth and

moisture.

Balancing Convenience and Quality

One of the appealing features of this recipe is its adaptability. Utilizing canned cream of mushroom soup and
pre-cooked or rotisserie chicken simplifies preparation, making it suitable for busy weeknights. However,

this convenience sometimes comes at the expense of flavor and nutritional value.
Conversely, crafting the cream of mushroom soup from scratch and using freshly cooked chicken enhances

the taste profile and allows for control over ingredients such as salt and fat. This approach is favored by

those seeking a more artisanal culinary experience or adhering to dietary restrictions.

Cooking Techniques and Variations

The method of preparation significantly influences the final outcome of the chicken and cream of
mushroom soup recipe. Common techniques include stovetop simmering, slow cooking, and baking in

casseroles.

Stovetop Preparation

Simmering chicken pieces in a mixture of cream of mushroom soup and broth on the stove allows for

precise control over texture. This method ensures the chicken remains tender and the soup thickens



evenly. It also facilitates the addition of fresh herbs and vegetables during cooking.

Slow Cooker Adaptation

Slow cooking is a favored method for developing deep flavors with minimal hands-on time. Combining
chicken, soup, broth, and seasonings in a slow cooker creates a rich, tender dish after several hours. This

approach is particularly suitable for meal prepping and feeding larger groups.

Baked Casserole Versions

In some recipes, the chicken and cream of mushroom soup mixture serves as a base for a baked casserole,
often combined with rice, noodles, or potatoes. Topped with cheese or breadcrumbs, this variation offers a

crispy contrast to the creamy interior and expands the dish’s versatility.

Comparative Analysis: Homemade vs. Store-Bought Cream of
Mushroom Soup

A critical consideration in perfecting the chicken and cream of mushroom soup recipe is the choice

between homemade and store-bought soup. Each option has distinct advantages and limitations.

¢ Homemade Soup: Offers full control over ingredients, allowing for fresh mushrooms, reduced
sodium, and the elimination of preservatives. It yields a fresher taste but requires additional

preparation time and culinary skill.

e Store-Bought Soup: Provides convenience and consistency, making it accessible for quick recipes.
However, it may contain stabilizers, excess salt, and additives that could affect flavor and

healthfulness.

From a flavor profile perspective, homemade soup tends to be lighter and more nuanced, while canned
versions deliver a creamier, sometimes denser texture. The choice ultimately depends on the cook’s

priorities regarding time, health, and taste.



Health Considerations and Nutritional Insights

While chicken and cream of mushroom soup recipe offers a comforting dining experience, it is important
to consider its nutritional aspects. The dish is typically rich in protein due to the chicken component and

provides some vitamins and minerals from mushrooms and added vegetables.
However, the cream-based soup, especially canned varieties, can be high in saturated fats and sodium. For
individuals monitoring heart health or sodium intake, modifications such as using low-fat milk or cream

alternatives and homemade mushroom sauce can make the dish more diet-friendly.

In addition, incorporating whole grains like brown rice or quinoa as side dishes enhances fiber intake,

balancing the meal nutritionally.

Enhancing the Recipe: Tips and Modern Twists

To elevate the traditional chicken and cream of mushroom soup recipe, chefs and home cooks alike have

experimented with various enhancements:
e Incorporating Different Mushrooms: Varieties such as shiitake, cremini, or porcini add distinctive
flavors and textures.

¢ Adding Wine or Sherry: A splash of white wine or dry sherry can deepen the soup’s complexity
and add subtle acidity.

e Using Greek Yogurt or Sour Cream: These alternatives to heavy cream lighten the dish while

maintaining creaminess.

¢ Fresh Herbs and Spices: Introducing rosemary, sage, or smoked paprika provides aromatic depth and

visual appeal.

¢ Vegetable Boosters: Adding spinach, kale, or peas not only enhances nutrition but also introduces

color and freshness.

These variations demonstrate the recipe’s flexibility and its capacity to adapt to evolving dietary trends

without losing its comforting essence.



Final Thoughts on the Enduring Appeal of Chicken and Cream of
Mushroom Soup Recipe

The chicken and cream of mushroom soup recipe remains a beloved culinary staple due to its comforting
qualities and adaptability. Whether prepared as a quick weeknight meal or a more elaborate homemade
creation, it offers a satisfying balance of flavors and textures. By understanding the role of each ingredient
and exploring various cooking methods, cooks can tailor this classic dish to suit their tastes and nutritional

needs.

Its enduring popularity is a testament to the recipe’s ability to bridge convenience with culinary

satisfaction, making it a reliable option across generations and dining preferences.

Chicken And Cream Of Mushroom Soup Recipe

chicken and cream of mushroom soup recipe: The Casserole Queens Cookbook Crystal
Cook, Sandy Pollock, 2011-08-23 Put a new spin on homestyle favorites with this New York Times
Bestsller that shows you how to make easy, fresh meals from scratch in your own kitchen. Crystal
Cook and Sandy Pollock make a mean Chicken Pot Pie, elevating the classic recipe with white wine
and fresh tarragon. Their recipe won them such a following in Texas that Bobby Flay took notice and
challenged them to a Throwdown. It turns out that the Casserole Queens, as the duo is known, are
much more than one-hit wonders of the one-dish dinner. They have built an entire business around
revamping the ultimate quick-fix dinner for modern tastes. In The Casserole Queens Cookbook, they
share their fresh, updated, from-scratch recipes for traditional dishes. Tuna Noodle is brought up a
notch with a homemade cream sauce and a kick of cayenne pepper; Halibut Enchiladas with Salsa
Verde are surprisingly light and vibrant; Mandarin Meatloaf has a sweet orange flavor that
recharges a beloved weeknight staple. There are home-style desserts, like Gooey Apple Butter Cake,
and great brunch dishes, such as Frenchy Toast Casserole. The Queens have thought of everything,
providing advice on scaling and freezing casseroles so that anyone can stock the freezer with go-to
dinners. With 16 pages of color photographs, plenty of expert tips, and lots of style, The Casserole
Queens Cookbook is the home cook’s handbook for making tasty meals any night of the week.

chicken and cream of mushroom soup recipe: I Can't Boil Water...The New Bride's
Cookbook Katherine Jacobs, 2008-09-09 Most cookbooks take for granted you will know all of the
basic steps in preparing a meal. Since you don't have a magic genie at your disposal you end up
calling mom, if you are lucky enough to still have her. This cookbook includes basic things and
helpful hints every bride or new cook needs to know. It is also written for any one away from home
for the first time, such as students, or those living in that first apartment. Bachelors or newly
divorced guys will benefit from the recipes and ideas. You can all learn to cook like a pro using
simple, easy to follow instructions.

chicken and cream of mushroom soup recipe: Not Your Mama's Canning Book Rebecca
Lindamood, 2016-07-19 Are you interested in learning how to can food or to try new recipes for
canning food? Do you enjoy both savory and sweet canned goods? Rebecca Lindamood has the
recipes for you! Rebecca will not only teach you how to can food with basic recipes, but she will
provide alternative versions to take your canned food flavors up a notch. She will also provide
recipes that highlight these unique flavor combinations so you can make use out of every canned


http://www.killa-beez.com/archive-th-110/chicken-and-cream-of-mushroom-soup-recipe.pdf

good! From jams, jellies and preserves to pickles and relishes to drunken fruit and pressure canning,
this book has something for everyone. Some recipes will require the use of pressure canners, but not
all. Make your mama proud but don't tell her you can can better than her!

chicken and cream of mushroom soup recipe: Favorite Recipes of California Winemakers
Wine Advisory Board, 1998-01-01 This cookbook is dedicated to a simple, well-known truth: good
food is even better with wine. This book features recipes from more than 200 dedicated vintners and
their families who have have contributed more than 500 time-tested recipes.

chicken and cream of mushroom soup recipe: The Paleo Cupboard Cookbook Amy
Densmore, 2015-11-17 In her new book <i>The Paleo Cupboard Cookbook,</i> acclaimed food
blogger Amy Densmore presents an all-new, customizable, and personalized approach to Paleo
cooking&mdash;allowing you to tailor each dish to your unique tastes<i>.</i> She puts the focus on
flavor, teaching you how to combine easy-to-find ingredients and seasonings to re-create the flavors
you love in your favorite dishes&mdash;without the grain, gluten, and dairy.<BR><BR>With over
125 mouthwatering recipes, <i>The Paleo Cupboard Cookbook</i> shows firsthand that living a
real-food lifestyle doesn&amp;rsquo;t mean sacrificing variety or taste. Whether you like things a
little spicier, a little sweeter, or perhaps a little more savory, <i>The Paleo Cupboard Cookbook</i>
will give you the skills to control the flavors of your meals and make the recipes your
own.<BR><BR> &nbsp; <b>Sample Recipes Include:</b><BR> <ul>&nbsp;&nbsp;
&nbsp;<li>Cajun Shrimp and &ldquo;Grits&rdquo;</li><BR> &nbsp;&nbsp; &nbsp;<li>Sweet
Potato Hash with Spicy Hollandaise</li><BR> &nbsp;&nbsp; &nbsp;<li>Tomato Basil Soup with
Crispy Shallots</li><BR> &nbsp;&nbsp; &nbsp;<li>Tex-Mex&ndash;Style Pork Chops</li><BR>
&nbsp;&nbsp; &nbsp;<li>Chipotle Shrimp Tacos</li><BR> &nbsp;&nbsp; &nbsp;<li>Pasta
Bolognese</li><BR> &nbsp;&nbsp; &nbsp;<li>Amy&rsquo;s Honey Chipotle Meatballs</li><BR>
&nbsp; &nbsp; &nbsp;<li>Pineapple Fried &ldquo;Rice&rdquo;</li><BR> &nbsp;&nbsp;
&nbsp;<li>Cider Baked Apples</li><BR> &nbsp;&nbsp; &nbsp;<li>Blackberry Peach
Upside-Down Cake</li><BR> </ul><BR> <BR>Whether you have food allergies, are looking to
lose weight, or simply want to achieve optimal health, <i>The Paleo Cupboard Cookbook</i> gives
you easy ways to eat delicious food, feel great, and experiment with new flavors!

chicken and cream of mushroom soup recipe: Simple Keto The Coastal Kitchen, 2023-02-28
With easy-to-follow recipes and sweet and savory meals for all occasions, following the ketogenic
diet has never been easier. These energy-packed meals will satisfy all cravings and shorten your
cooking time. Keto experts and beginners alike will gain a better understanding of the ketogenic
diet. This cookbook simplifies everything keto, and you'll not only lower blood pressure, improve
cholesterol, control blood sugar, and increase energy levels, but benefit from a sustainable, healthy
lifestyle--

chicken and cream of mushroom soup recipe: Made From Scratch Gooseberry Patch,
2022-03-01 In Made From Scratch we’ve shared delicious, old-fashioned recipes that are not only
easy to make, but perfect for toting to get-togethers with family & friends! Whether it is a family
reunion, church social or neighborhood carry-in, you’ll find lots of yummy recipes to choose from.
Favorites like Blueberry-Sour Cream Pancakes, Crunchy Almond-Bacon Salad, Louisiana Hush
Puppies, Pulled Pork Sandwiches, Southern Fried Chicken, Flaky Onion Biscuits, Tangy Deviled
Eggs, Garlic & Vegetable Pasta, Double Chocolate-Mint Brownies, Maple Bread Pudding and
Blackberry Dumplings. We've also tucked in some quick & easy recipes for homemade mayonnaise,
brown sugar mustard, herbed butter, tartar sauce and egg noodles. Each chapter is also brimming
with clever ideas and fresh tips to make each gathering special. Take pictures, have fun and spend
time with those you love most...make each day one to remember. 251 Recipes.

chicken and cream of mushroom soup recipe: Cooking James Peterson, 2012-04-10 In an
era of outfitted home kitchens and food fascination, it's no wonder home cooks who never learned
the fundamentals of the kitchen are intimidated. Twenty years ago, James Peterson could relate, and
so he taught himself by cooking his way through professional kitchens and stacks of books, logging
the lessons of his kitchen education one by one. Now one of the country's most revered cooking



teachers, Peterson provides the confidence-building instructions home cooks need to teach
themselves to cook consistently with ease and success. COOKING is the only all-in-one instructional
that details the techniques that cooks really need to master, teaches all the basic recipes, and
includes hundreds of photos that illuminate and inspire. * Cooking authority James Peterson's
definitive, all-inclusive learn-to-cook cookbook. ¢ 600 hard-working recipes everyone should know
how to make-from the perfect roasted chicken to bouillabaisse and apple pie. ¢ 1,500 instructional
photos, showing exactly how recipes are made, teach food-literate novices to cook with confidence
and more advanced cooks to expand their repertoire. ¢ James Peterson has more than 1 million
cookbooks in print. From the Hardcover edition.

chicken and cream of mushroom soup recipe: 500 More Low-Carb Recipes Dana
Carpender, 2004-10-01 Dana Carpender has done it again -- 500 all-new recipes from snacks to
desserts that the whole family will love! This time, she highlights world cuisines, including Italian,
French, Chinese, Japanese, Greek, Mexican and other ethnic favorites. Most of these cuisines
emphasize carbs, whether itZEs rice, pasta, or potatoes, but Dana has worked her magic to make
delicious, simple low-carb versions that provide variety to the worldZs most popular diet.

chicken and cream of mushroom soup recipe: The Quick & Easy Ketogenic Cookbook The
Coastal Kitchen, 2021-01-05 With The Quick & Easy Ketogenic Cookbook, it’s easy to cut carbs and
keep keto with these 75+ recipes that are ready in 30 minutes or less. Featuring energy-packed
breakfasts, satisfying breads, comforting snacks, protein-packed entrees, and decadent desserts, hit
your macros day in and day out. Even if you don’t eat keto, satisfy friends and family who do with
these hassle-free, delicious recipes. Inside this cookbook, you will find: - Macros for each recipe so
you can spend time enjoying your food, not crunching numbers - Delicious breakfasts, snacks, and
entrees to keep you fueled and satisfied - Deserts that ensure indulging your sweet tooth is guilt-free
From finger-licking good ribs to Asian-inspired stir-fries made with cauliflower rice, your taste buds
will never be bored and your body will feel great with The Quick & Easy Ketogenic Cookbook.

chicken and cream of mushroom soup recipe: Beyond Simply Keto Suzanne Ryan,
2019-12-24 Have you ever been so focused on losing weight or self-conscious about your body that
you developed the belief that you could only fully love yourself or be happy AFTER you lose weight?
If so, Suzanne Ryan can totally relate, but she’s here to share with you some unexpected twists,
turns, and discoveries she made after losing 120 pounds with a ketogenic diet. Following up on her
best-selling book, Simply Keto, Suzanne walks you through the next chapter of her journey in her
new book, Beyond Simply Keto. With compassion and vulnerability, she shares the three main steps
that have made the biggest impact on her mental health and ketogenic lifestyle. She relates personal
stories of dealing with anxiety, emotional eating, and depression, while overcoming her biggest critic
of all: herself. Beyond Simply Keto shows you how to go beyond food and dieting and empowers you
to take a step further to heal and transform your mind and body from the inside out. In this book,
you’ll find: - An easy beginner’s guide to the ketogenic diet - Three important steps that can change
your life - Helpful tips and advice for living a ketogenic lifestyle - Over 100 simple and delicious new
recipes - A 30-day meal plan with weekly shopping lists - Printable worksheets for accountability,
self-care, meal planning, and more - Encouragement to be the best version of yourself! You'll also
find recipes that your whole family will enjoy, including: - Blueberry Lemon Scones - Three Cheese
Souffles - Coffee Cake - Broccoli Cheddar Soup - Spinach Artichoke Dip - Shepherd’s Pie - Simply
Keto Lasagna - Cheddar Chive Biscuits - Cookie Dough Bites - Strawberry Shortcake Parfaits

chicken and cream of mushroom soup recipe: Recipes Glenave Curtis, 2010-07-19 Recipes
for Body and Soul is an attempt to awaken in its readers the importance of feeding the spiritual as
well as the physical entities of their bodies. All the recipes for the physical being are tested and
found good to taste and nourish; the writings of Scripture and meditation are to encourage joyful
living and learning for the eternal spiritual nature.

chicken and cream of mushroom soup recipe: 500 Ketogenic Recipes Dana Carpender,
2017-12-12 A comprehensive keto diet cookbook and ultimate starter guide to getting healthy,
building muscle, and managing blood sugar. The ketogenic diet emphasizes high ratios of healthy



fats, moderate protein, and low carbohydrate intake. While the ketogenic diet isn’t new, there is
newly emerging research that the ketogenic lifestyle may help reverse illness, promote longevity,
and be the best diet for losing weight. Millions of people are transitioning to a ketogenic diet to look
and feel their best. However, doing the ketogenic lifestyle the right way isn’t always easy. How do
you keep your macronutrients properly balanced? Which foods are keto-friendly and which aren’t?
500 Ketogenic Recipes is here with the answers. Low-carb queen and best-selling author Dana
Carpender shows how to live the ketogenic lifestyle deliciously with 500 easy-to-prepare recipes for
everything from snacks and appetizers, to main dishes, to drinks and dessert. 500 Ketogenic Recipes
makes staying in the ketogenic zone simple with hundreds of recipes, pantry and shopping lists, and
ketogenic dos and don'ts.

chicken and cream of mushroom soup recipe: Nutrition Counseling Skills for Medical
Nutrition Therapy Linda G. Snetselaar, 1997 Health Sciences & Nutrition

chicken and cream of mushroom soup recipe: The Soupbox Cookbook Dru Melton, Jamie
Taerbaum, 2012-12-13 The Soupbox restaurant soups have received outstanding Yelp reviews, were
voted the Best Soup in Chicago on Citysearch, and have been featured in local and national press
and television including the Chicago Sun Times and on Rachael Ray’s Tasty Travels show. The
Soupbox Cookbook, authored by the chef and founders of the restaurant, features both creative and
traditional soups, stews and chowders from customer favorites to great new recipes to try. All the
soups are wholesome and nourishing for the whole family, and most of them take as little as 15
minutes prep time. Try the Rosemary Chicken Dumpling Soup for a new twist on a traditional
favorite, or the Magnificent Mushroom and Barley Soup, light and healthy yet satisfying and packed
with Vitamin B. Readers will also find Latin and Asian flavors, adapted to become new family
favorites including the Spicy Mayan Chicken Enchilada Fiesta. The book, like the restaurant,
features multiple vegan, gluten-free and low-sodium options, showing a commitment to the health
needs of its broad range of customers...and now readers. The Soupbox first opened in 1995 and
features 12 different soups a day with a rotating list of hundreds. A selection of customer favorites
as well as new soups developed for this book—125 great soup recipes in total—have been created by
founders and authors Jamie Taerbaum and Dru Melton, who have more than 35 years restaurant
experience between them.

chicken and cream of mushroom soup recipe: 5 Ingredient Family Favorite Recipes
Gooseberry Patch, 2018-01-01 From entrées to one-dish meals, salads to sandwiches, and desserts
to snacks, this collection offers hassle-free recipes for busy cooks like you who are short on time but
want to fix great-tasting meals their family will love. With every recipe only requiring 5 ingredients
and helpful timesaving tips, you’ll be able to get in and out of the kitchen in a snap and deliver
delicious results night after night.

chicken and cream of mushroom soup recipe: Minnesota Keeper Recipes Patty Johnson,
2008-07-28 This regional Minnesota cookbook was created for all of you who want a quick,
nutritious meal and still spend the day on one of Minnesota's 10,000 lakes. It contains easy to make
suppers, ethnic foods, and a wide variety of unusual Minnesota recipes. It also contains facts about
Minnesota so that anyone reading the cookbook will come to know a bit more about the state with
the sky blue waters and over 10,000 lakes.

chicken and cream of mushroom soup recipe: Easy Classic Casseroles Gooseberry Patch,
2017-04-01 How often do you find yourself wondering “What's for dinner?” It's a snap to ease the
hustle and bustle of everyday meal making with Easy Classic Casseroles cookbook. Jam-packed with
recipes for every occasion, Easy Classic Casseroles cookbook is absolutely brimming with fresh
ideas. With 5 big chapters to browse, and plenty of mouth-watering photos, finding a recipe to fix
on-the-fly is easy. All the classic casseroles you're looking for are here, like Classic Green Bean
Casserole, Family Favorite Beef & Noodles, and Grandma's Baked Mac & Cheese. You'll also find
lots of fun variations too, like Pizza Mac & Cheese, Lazy Man's Pancakes and Jalapeno Cheese Grits!
Whether you need a tasty dish to satisfy a crowd, or want to toss together a quick dinner with just a
few ingredients, you'll find lots of recipes to choose from. From savory breakfast casseroles to



delicious dinners, veggie-packed sides to meatless mains, this is one cookbook you'll turn to all year
'round. Toss it together, bake it...and dinner's ready!

chicken and cream of mushroom soup recipe: The Big Book of Soups & Stews Maryana
Vollstedt, 2021-10-12 The author of the popular Big Book of Casseroles returns with 262 cozy,
satisfying and delicious soups and stews for the whole family. The Big Book of Soups and Stews is
brimming with succulent meats, tender vegetables, and creamy, savory goodness. From a hot and
hearty stew for a cold night to a cool, refreshing Vichyssoise for a sizzling afternoon, there's a recipe
here for every occasion. Also included are nostalgic classics (like everyone's favorite Chicken Noodle
Soup) as well as innovative new creations inspired by the cuisines of the world—from Thai Ginger
Chicken to Mexican Seafood. With a wonderful selection of quick bread recipes and a crockpot full of
tips and hints to help soup-makers hone their skills, The Big Book of Soups and Stews is the ultimate
one-stop comfort food cookbook.

chicken and cream of mushroom soup recipe: 500 Heart-Healthy Slow Cooker Recipes
Dick Logue, 2010-12-01 Discover five hundred quick-and-easy, savory, delicious slow cooker recipes
to keep your family satisfied and eating healthier than ever. 500 Heart-Healthy Slow Cooker Recipes
makes it easier than ever for you to eat well and improve your heart health. Packed with hundreds of
easy-to-follow recipes that take advantage of the fix-it-and-forget-it convenience of your slow-cooker,
you’ll discover heart-friendly versions of classic recipes you thought you had to give up and all new
eats that will surely become your next favorites. Packed with low-fat, low-sodium, low-cholesterol
ingredients that don’t skimp on flavor or variety, each recipe also includes a nutritional breakdown,
making it easy to track your healthy eating at every meal. And you won’t waste time in the kitchen
making complicated recipes or searching the grocery store for hard-to-find, expensive ingredients.
From appetizers to main dishes, sides, and desserts, you’ll find recipes that will make it simple for
you to stay on your heart-healthy diet and keep your family satisfied and eating healthier than ever.
Enjoy Sweet and Sour Hot Dog Bites, Fondue, Broccoli Egg Casserole, Cannelloni, Shrimp Creole,
Southern Stuffed Pork Chops, and much more. You'll also find chapters featuring nontraditional, but
no less delicious, slow cooker recipes for heart-healthy vegetables, grains, and legumes, including
Bean Soup with Cornmeal Dumplings, Barley and Mushroom Soup, Italian Zucchini, and Honey and
Cinnamon Yams.
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