
LEMON CHICKEN SOUP  
1. In a large pot, combine the chicken 
broth, lemon juice, carrots, onions, 
celery, and black pepper. Bring to a 
boil on high, then simmer for 20 
minutes. 
2. Meanwhile, beat the egg yolks until 
light in color. Gradually add some of 
the hot soup to the egg yolks, stirring 
constantly. Return the egg mixture to 
the soup pot and heat through. Add the 
rice, chicken and spinach. 

Ladle hot soup into bowls and garnish 
with lemon slices. 

B R A I N  H E A L T H Y  C O O K I N G  F 0 R  O N E

4 CUPS Chicken Broth 

1/4 CUP Lemon Juice 

1/4 CUP Carrot, chopped 

1/4 CUP Onion, chopped 

1/4 CUP Celery, chopped 

1/8 TSP Black Pepper 

1/2 CUP cooked Brown Rice 

1/2 CUP cooked Chicken, diced 

8 slices Lemon 

4 Egg Yolks 

1 CUP Spinach, chopped
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Save your leftovers for another day. 




