
Vietnamese Chicken & Vegetable Soup with Garlic Rice

2 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 30 minutes

Cooks Venture Chicken Tenders, thawed

Farmhouse Kitchen Vietnamese Chicken Broth, thawed

Gundermann Acres Cabbage, core and outer leaves removed

Certified Organic Carrots, trimmed, washed and peeled (optional)

Certified Organic Scallions, roots trimmed, washed

Farmhouse Kitchen Toasted Garlic Oil

White Rice

Oil of choice

Salt and pepper

STEP 1 Place a saucepan over medium heat. Add the toasted garlic oil and rice. Stir the rice

frequently to coat with oil and toast until the kernels become opaque and lightly brown (about 3

minutes). Add 1 cup of water and a big pinch of salt, then bring to a boil. When the water reaches

a boil, cover, reduce heat to low and cook for 20 minutes. After 20 minutes, remove from heat

and keep covered for 10 more minutes. Fluff the rice with a fork and cover to keep warm until

ready to serve.

STEP 2 While the rice cooks, pour the chicken broth into a soup pot (2-3 quart capacity). Fill the

broth container with 1 cup of water and add to the broth. Bring to a gentle simmer over medium

heat.

STEP 3 As the broth warms, prepare the vegetables. Chop the cabbage into bite sized 1-inch

pieces and slice the carrots into thin rounds (about ¼-inch thick). Thinly slice the green and

white sections of the scallions. Set vegetables aside. Cut the chicken tenders into cubes, about

1-inch pieces and set aside.

STEP 4 When the broth reaches a simmer, add the chicken, cabbage, carrots, and scallion whites.

Reserve the scallion greens for garnish. Gently simmer the soup over medium heat until the

chicken is cooked through and the vegetables are tender, about 10 minutes. Season with salt and

pepper to taste.

STEP 5 Serve the garlic rice on top of the soup or ladle the soup over the rice. Garnish with sliced

scallion greens.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Tenders - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Chicken Broth - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month and use

within 36 hours of thawing.

(Ingredients: chicken bones, water, onion, garlic, ginger, black pepper, sugar, fish sauce)

Cabbage - Store in the crisper drawer of the refrigerator

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator

Scallions - Store upright in glass of water, plastic bag covering the green stalks, in the fridge.

White Rice - Keep in a cool, dry place in the kitchen until ready to use.

Toasted Garlic Oil - Store in the refrigerator

(Ingredients: garlic, sunflower  oil)

*Contains fish or shellfish inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Vietnamese Chicken & Vegetable Soup with Garlic Rice

4 SERVINGS       |      HANDS ON TIME:  10 minutes    |     TOTAL TIME: 30 minutes

Cooks Venture Chicken Tenders, thawed

Farmhouse Kitchen Vietnamese Chicken Broth, thawed

Gundermann Acres Cabbage, core and outer leaves removed

Certified Organic Carrots, trimmed, washed and peeled (optional)

Certified Organic Scallions, roots trimmed, washed

Farmhouse Kitchen Toasted Garlic Oil

White Rice

Oil of choice

Salt and pepper

STEP 1 Place a saucepan over medium heat. Add the toasted garlic oil and rice. Stir the rice

frequently to coat with oil and toast until the kernels become opaque and lightly brown (about 3

minutes). Add 1 cup of water and a big pinch of salt, then bring to a boil. When the water reaches

a boil, cover, reduce heat to low and cook for 20 minutes. After 20 minutes, remove from heat

and keep covered for 10 more minutes. Fluff the rice with a fork and cover to keep warm until

ready to serve.

STEP 2 While the rice cooks, pour the chicken broth into a soup pot (2-3 quart capacity). Fill the

broth container with 1 cup of water and add to the broth. Bring to a gentle simmer over medium

heat.

STEP 3 As the broth warms, prepare the vegetables. Chop the cabbage into bite sized 1-inch

pieces and slice the carrots into thin rounds (about ¼-inch thick). Thinly slice the green and

white sections of the scallions. Set vegetables aside. Cut the chicken tenders into cubes, about

1-inch pieces and set aside.

STEP 4 When the broth reaches a simmer, add the chicken, cabbage, carrots, and scallion whites.

Reserve the scallion greens for garnish. Gently simmer the soup over medium heat until the

chicken is cooked through and the vegetables are tender, about 10 minutes. Season with salt and

pepper to taste.

STEP 5 Serve the garlic rice on top of the soup or ladle the soup over the rice. Garnish with sliced

scallion greens.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Tenders - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the refrigerator

overnight.

Chicken Broth - If using within 3 days, store in the refrigerator. Otherwise, freeze up to 1 month and use

within 36 hours of thawing.

(Ingredients: chicken bones, water, onion, garlic, ginger, black pepper, sugar, fish sauce)

Cabbage - Store in the crisper drawer of the refrigerator

Carrots - Remove top greens, if any. Store carrots in the crisper drawer of the refrigerator

Scallions - Store upright in glass of water, plastic bag covering the green stalks, in the fridge.

White Rice - Keep in a cool, dry place in the kitchen until ready to use.

Toasted Garlic Oil - Store in the refrigerator

(Ingredients: garlic, sunflower  oil)

*Contains fish or shellfish inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


