
Recipe title:  Greek egg and lemon soup

Recipe source or inspiration:  mygourmetconnection.com (This is Lynne Webb’s site.)

Recipe: 

6 c. chicken broth

1/2 c. short-grain white rice

3 large eggs, separated

Juice of one-and-a-half lemons, about 3T or so

Zest of one lemon

Freshly ground salt and pepper

Dill or parsley for garnish


1) Bring broth to boil in saucepan

2) Add rice and stir for 2 minutes. Simmer 15-20 minutes until rice is tender

3) While rice cooks, whisk egg whites until frothy and beginning to thicken

4) Add yolks to whites and whisk until light and creamy

Continue to whisk eggs as you slowly add 1/2 c. of the simmering broth and then 
lemon juice to eggs

5) Remove soup from heat and gradually add egg mixture, stirring constantly for one 
minute

6) Stir in lemon juice and salt and pepper to taste

7) Garnish with dill or parsley and serve at once.


May also add 1 c. of cooked, shredded chicken breast 



Recipe title:  Easy Creamy Parsnip Soup with Three Herbs

Recipe source or inspiration:  Feed Me Phoebe blog by Phoebe Lapine

Recipe: https://feedmephoebe.com/creamy-green-parsnip-soup-recipe/ 



Recipe title:  Classic Tortilla Soup

Recipe source or inspiration:  www.delish.com/cooking/recipe-ideas/recipes/a411/
tortilla-soup-recipe/


INGREDIENTS 

2 tbsp. extra-virgin olive oil

1 medium onion, chopped 

1 jalapeno, seeds removed, minced

4 cloves garlic, minced

3 c. shredded cooked chicken

1 1/2 c. corn kernals

Kosher salt

Freshly ground black pepper

1 tbsp. chili powder

2 tsp. dried oregano 

2 tsp. ground cumin 

1 (28-oz.) can diced fire-roasted tomatoes

4 c. low-sodium chicken broth 

1 bay leaf

Juice of 1 lime

4 small corn tortillas, sliced into thin strips

Vegetable oil, for frying


TOPPINGS 
Diced avocado

Shredded cheddar 

Freshly chopped cilantro


DIRECTIONS 

• In a large pot over medium heat, heat oil. Add onion and cook until soft, 
5 minutes. Add jalapeño and garlic and cook until fragrant, about 1 minute more. 
Stir in chicken and season with salt, pepper, chili powder, oregano, and cumin 
and stir to coat.


• Add tomatoes and chicken broth. Stir soup to combine, add corn, lime juice, and 
bay leaf and bring to a boil. Reduce to a simmer and let simmer until slightly 
reduced, about 15 minutes.


• While soup is simmering, make crispy tortilla strips: In a large skillet over medium 
heat, heat a 1/8“ layer of oil. Once shimmering, add tortilla strips and cook, in 
batches, until golden and crisp, 2-3 minutes. Transfer to a paper towel-lined 
plate and immediately season with salt.


• Remove bay leaf, and serve soup with crispy tortilla strips, avocado, cheddar, 
and cilantro.
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