
Chicken Rice and Corn Soup

Ingredients for Instant Pot:
• ¾ cup dry 12 grain rice mix
• ¼ cup barley
• water (fill pot to 3 inches above grain level)
• 1 or 2 bay leaves

Soup ingredients:  add to Instant Pot
• 1 carton (24 oz) low salt chicken broth
• 1 ½ cups frozen corn
• ½ cups frozen corn
• 1 cup carrots, chopped and cooked
• ½ red sweet pepper, chopped and cooked
• 1 cup green beans, cooked and chopped
• 1 T minced dried onion
• 2 tsp. Mrs. Dash’s seasoning
• 2 T minced preserved lemon*
• additional salt or dry chicken bouillon

Directions:
1. Wash rice and barley and put in Instant Pot with bay leaves.  Fill with water to 3 

inches above grain level.
2. Choose “broth” setting, pressure cook and let pot cool down naturally.
3. Remove pot from cooker and add cooked carrots, sweet peppers and green beans.
4. Set pot aside.
5. In a medium mixing bowl, combine 1 ½ cups frozen corn and enough of the 

chicken broth to the level of the corn.  Use an immersion blender and puree the 
corn until smooth.  Add this to the soup pot.  Stir in the reserved ½ cup of frozen 
corn.  Add the remaining chicken broth.

6. For the seasonings, add the minced onion, Mrs. Dash’s and preserved lemon.
7. Taste the soup.  If you want it saltier with more chicken flavor, dissolved 2 

chicken bouillon cubes in ½ cup boiling water and add to soup.
8. I freeze this soup in individual plastic soup containers.  
9. For an individual serving,  microwave the frozen soup for 4 minutes on high 

temperature.  For a thicker soup, I dissolve 1 T cornstarch in 1/3 cup water for 
each potion of soup and stir into the soup.  Return soup to microwave and cook an
additional 3 – 5 minutes to bring it to boiling.

*you can make preserved lemon at home.  It adds a great flavor to soups, salad dressings
and more.


