
Chicken Orzo Soup Servings per Recipe:  4 

1. Add the olive oil to a large pot over medium heat. 

2. Toss in the onion, garlic, dash of pepper, celery, and carrots. 

3. Cook over medium heat until veggies start to get tender—about 5-7 

minutes. 

4. Add chicken broth, chicken, and orzo. Stir. 

5. Place the lid on the pot and continue to cook on medium heat until the 

orzo is tender—about 25-30 minutes. 

6. Serve soup into bowls. 

 2-3 cups shredded cooked     
chicken breasts 

 2 tablespoons olive oil 

 1 clove garlic, minced 

 1 onion, chopped 

 1 cup carrots, diced 

 2 stalks of celery, chopped 

 4 cups chicken stock or broth 

 1-2 cups orzo 

 Black pepper to taste 

 For extra flavor, add ½ teaspoon of any herbs and spices  

 Source: Adapted from Cooking Matters  

Cutting board • Large pot • Measuring 

cups • Measuring spoons • Sharp 

knife  

Chef’s Notes Materials 

Directions Ingredients 

If using meat: 

1. Heat 1 tablespoon of vegetable oil in a soup pot over medium-high heat. Sauté meat until lightly browned, about 5 minutes.  

2. Add the vegetables. Reduce heat to medium and sauté for 5 minutes. If using canned vegetables or thawed frozen, skip this 

step and add vegetables during step 4.  

3. Add liquid and bring to a boil. Reduce heat and simmer for 25-30 minutes or until meat is cooked through. Stir occasionally to 

keep ingredients from sticking to the bottom of the pot.  

4. Add cooked grains the last 5-7 minutes of cooking time, to warm through. 

 

If using beans or lentils in place of meat: 

 Skip step 1 above. Follow the remaining steps, adding canned, or precooked, beans to the liquid in step 3. Shorten the total 

cooking time to 15 minutes. 

SOUPS Made Simple 

Recipe Templates give you an easy step-by step guide to using foods that you already have on-hand that would    
otherwise go to waste.   

This handout includes:  

 A SOUPS Made Simple template that can be used with any vegetables, whole grains, or protein 

 A recipe for Chicken Orzo Soup, showing the SOUPS Made Simple template using celery, carrots, onion, brown 
rice, and chicken 

Recipes Made Simple 

PROTEIN 

1 pound 

Choose any: 

Raw Meat 

Beans 

VEGETABLES 

2 cups 

Chopped 

LIQUID 

4 cups 

Water or broth 

SPICES 

1/4 teaspoon  

Salt & Pepper 

Spices of choice 

WHOLE GRAINS 

1 1/2 cups 

Cooked 


