Chicken Soup with Rice

Easy

1 stalk celery, finely chopped 

2 carrots, finely chopped

2 T. onion, finely chopped

2 T. canola oil

2 cooked chicken breasts, shredded

5 c. low-sodium chicken broth

1 t. thyme

1 T. fresh squeezed lemon juice

2/3 c. rice

Saute celery, carrots, and onion in canola oil until soft, about 5 minutes. Add chicken broth, thyme, and lemon. Turn up heat and bring to a boil. Add rice, lower heat and cover. Simmer for 15 minutes. Add chicken and cook for 5 more minutes. Serves 4. Perfect with cornbread.

