Quajl:&/ ingredients for
homemade taste = 5

Pairing the savory flavors of our fully cooked
meats with your hearty soups can make :
for comfort-food perfection. Mix in the = 4
familiar tastes of Diced Ham with crc}aa‘r_nyi
wild rice soup to create a dish everyo’n’e"

will be craving during cooler seaso

% INGREDIENT

Bring your ideas Tg- /%a

wn and (il Rice Soup

Diced Ham and Water Product, IQF #19208




am and ([)idd, Rice
j:i SWF/ INGREDIENTS: Superb Soup @

135g uncooked wild rice 5769 chicken broth*

113g butter 340g Diced Ham and Water
Product, IQF #19208

242ml half and half

2.25g black pepper

1Og yellow onion, diced
1559 celery, diced
1Og carrots, diced

689 all-purpose flour

INSTRUCTIONS:

Prepare rice according to package instructions. Drain rice and set aside. Melt butter in a 5-quart pan or Dutch oven
and add onion, celery and carrots. Cook for 5 to 6 minutes on medium heat.

Add the flour and stir in well. Cook while stirring for 1 minute. Gradually add the chicken broth while whisking and
bring to a boil and whisk until thickened, about 4 to 5 minutes. Stir in ham, cooked wild rice, half and half, and pepper
and simmer for 10 minutes. Serve hot.

CHEF NOTES: To add a smoothness to the soup, stir in 559 of dry sherry before serving.
YIELD: 8 servings ALLERGENS: Wheat, Dairy

*Chicken broth sample is not included but is a product that’s offered in our stocks and broths portfolio. Visit HormellngredientSolutions.com for more information.

From side dishes to entrees, snacks and more, Hormel Ingredient Solutions offers a wide variety of high-quality
protein ingredients and the best expert insights to help give your products the competitive edge you need to
succeed in today’s market.
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