
QUICK CHICKEN AND RICE SOUP a la Maurice Sendak 4-6 servings   
 
This fast, comforting soup made with chicken thighs creates its own broth in the time 
it takes to cook the chicken, vegetables, and rice. Leave the chicken pieces whole for 
a more rustic bowl or remove them and shred at the end while the rice cooks. Try to 
avoid using breasts, but if it's all you have, do make sure and take them out while 
the rice cooks. 
 
▪ 3 tablespoons olive oil 
▪ 2 1/2 pounds chicken thighs--5 or 6 thighs (I like the thighs with 

bones and skin here, but boneless would be fine, too.) 
▪ Kosher salt and fresh ground pepper 
▪ Crushed red pepper 
▪ 1 teaspoon each ground dry sage and thyme 
▪ 1 bay leaf 
▪ 3 leeks, white and light green parts, thinly sliced (or 1 medium 

onion, chopped) 
▪ 3 each celery stalks and large carrots, trimmed or peeled and sliced 
▪ 1 Fennel bulb, sliced (optional) 
▪ 1 cup chopped fresh parsley 
▪ 1 quart (4 cups/32 ounces) chicken broth, low sodium 
▪ 2 quarts water (8 cups/64 ounces)  water 
▪ 1/2 cup uncooked white rice 
▪ Sliced scallions, garnish 
▪ Lemon wedges, garnish 
1. In a heavy 8 or 10-quart soup pot, heat oil over medium flame and 
add chicken. Season chicken with 2 teaspoons salt, 1/2 teaspoon black 
pepper, a generous pinch (1/8 teaspoon) crushed red pepper, sage, 
thyme, and bay leaf.  Brown chicken and turn over. As the second side 
browns, add leeks or onion, celery and carrots, fennel (if using), and 
parsley.  Cook, stirring regularly, until vegetables begin to soften--
about 10 minutes. 
2. Pour in broth and water; cover and bring to a boil. Reduce heat and 
simmer until chicken is cooked through and vegetables are nearly 
tender.  Taste and adjust seasonings.  If desired, remove chicken 
pieces, let cool briefly, remove skin, bone, and chop or shred while the 
rice cooks. Or leave them as is and serve them whole in the soup. 
3. Bring to a boil once more and add rice. Cover and simmer until rice 
is just barely done. Taste and adjust seasonings again. Return chicken 
to pot and heat through if you have removed them. Skim fat off the 
top of the broth if desired. 4. Serve hot garnished with chopped 
scallions and/or lemon wedges.  Whoever gets the bay leaf has to do 
the dishes. 
Cook's Note:  For grumbly tummies, you might want to leave off the 
lemon and/or raw scallions.  COPYRIGHT ALYCE MORGAN, 2016, Moretimeatthetable.com 


