Ingredients:
1-14 oz. can

4-9 oz. pkgs.

1-9 oz. pkg.

1-8 0z. pkg.

1 fresh

1-2 tsp.

1 Thsp.

1 tsp.

1/2 tsp.

1-1 1/2 cups
Method:

Spray a large pot with Pam™ and slowly heat chicken broth and frozen spinach packages. W
defrosted add lemon zest and juice, lemon pepper, Lea & Perrins@ marinade, garlic, nutmeg and

Jade Soup a la St. Patrick’s Day©

Swanson’s™ Chicken Broth

Stouffer's™ Cream Style Spinach, frozen

Green Giant™ Spinach, frozen

fresh mushrooms, destem, remove membranes, slice
lemon, zest and 2 Thsp. juice

lemon pepper
Lea & Perrins™ Marinade for Chicken blended with white wine & herbs

garlic, minced

nutmeg
whipping cream, chicken broth or coffee creamer

n
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to a boil. Purée with the Magic Wand using the knife blade. Add mushrooms and whipping cream and
bring to boil again. Taste for salt and lemon pepper

Hint: Serve with crackers or pretzel bread and butter.
Hint: Pretzel bread is a German bread and is found in International bakeries.

All recipes are copyrighted by Ursula’s Cooking School, Inc., 2008

Duplications are prohibited unless Ursula’s Cooking School, Inc. gives written permission.




