Creamy Ham or Chicken and
Wild Rice Soup.
¾ cup butter
1 ½ chopped medium onions
¾ cup broccoli or celery
¾ cup sliced carrots
½ cup mushrooms (optional)
1 cup all purpose flour
9 cups chicken broth
3 cups cooked wild rice
1 ½ pounds (approximate) cooked and cubed
chicken (rotisserie or breasts) or ham
¾ tsp salt
¾ tsp curry powder
¾ tsp mustard powder (or ground mustard)
¾ tsp ground black pepper
2 cups half and half
Stovetop directions: Melt butter in a large saucepan
over medium heat. Stir in onion, celery or broccoli,
and carrots and sauté for 5 min. If using
mushrooms, add and sauté for 2 min more. Add
the flour and stir. Gradually pour in chicken broth,
stirring constantly. Bring just to boil, reduce heat
to low and let simmer—this is your roux and it
should be slightly thick. Add remaining
ingredients, except for the cream. Let simmer for
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1-2 hours. Add the cream at the end and let heat
through before serving.
Slow cooker directions: Follow the stovetop
directions for sautéing vegetables and making the
roux. Once the roux begins to boil, pour into slow
cooker and add remaining ingredients, except for
cream. Let simmer on low for 4-6 hours. Add
creamer about an hour before serving.
Notes:
Do not let the soup boil, or it will break your roux.
This recipe is very flexible and can be made with
many substitutions if you don’t have the exact
ingredients on hand.
It’s ideal to let it simmer for the suggested length
of time, but can be eaten as soon as it’s heated
through.
This recipe fills a 7 qt slow cooker can feed an
army! To reduce to feed 6-8 people, use ½ cup
butter, 1 onion, ½ cup celery, ½ cup carrots, ¾ cup
flour, 6 cup broth, 2 cups rice, 1 pound chicken, ½
tsp of each spice, but keep quantity of cream the
same.

