LEMON CHICKEN ORZO SOUP
3 
medium stalks celery

2 
medium carrots

1 
large yellow onion

2 
medium lemons, divided

3 
tablespoons olive oil, divided

1 
pound boneless, skinless chicken thighs

1½ 
teaspoons kosher salt, divided

¼ 
teaspoon freshly ground black pepper

2 
cloves garlic

3 
medium scallions, plus more for garnish

4 
sprigs fresh thyme

2 
(32-ounce) cartons low-sodium chicken broth (about 8 cups)

1 
cup dried orzo pasta

4 
sprigs fresh dill, plus more for garnish

Prepare the following, adding each to the same large bowl as you complete it: Thinly slice 3 medium celery stalks crosswise (about 1 ¼ cups). Peel and thinly slice 2 large carrots crosswise (about 1 ½ cups). Dice 1 large yellow onion (about 2 cups). Quarter 1 of the medium lemons, thinly slice each lemon wedge, removing and discarding any seeds and the pithy ends of the lemon.

Heat 2 tablespoons of the olive oil in a large Dutch oven or other heavy-bottomed pot over medium-high heat until shimmering. Meanwhile, pat 1 pound boneless, skinless chicken thighs dry with paper towels. Season all over with 1 teaspoon of the kosher salt and ¼ teaspoon black pepper.

Add the chicken to the pot in a single layer. Sear until browned, 4 to 6 minutes per side. 
Meanwhile, mince 2 garlic cloves. Thinly slice 3 medium scallions crosswise (about 1 cup). Pick the leaves from 4 fresh thyme sprigs (about 1 teaspoon).

Transfer the chicken to a plate (it will not be cooked through). Add the remaining 1 tablespoon olive oil to the pot and heat until shimmering. Add the scallions and cook until tender, 30 seconds to 1 minute. Add the carrot mixture and remaining ½ teaspoon kosher salt. Cook, stirring occasionally, until starting to soften, about 5 minutes. Add the garlic and thyme and cook, stirring often, until fragrant, about 1 minute.

Return the chicken and any accumulated juices on the plate to the pot. Add 2 (32-ounce) cartons low-sodium chicken broth and bring to a boil. Reduce the heat to maintain a simmer and cook until the vegetables are tender and the chicken is cooked through, 2 to 10 minutes more. Transfer the chicken to a plate or clean cutting board and shred with 2 forks into bite-sized pieces. Return the chicken to the pot.

Add 1 cup dried orzo pasta and cook, stirring occasionally, until the orzo is tender, 9 to 10 minutes. Meanwhile, finely grate the zest from the remaining lemon (about 1 ½ teaspoons) and juice the lemon (about ¼ cup). Finely chop the fronds and tender stems of 4 fresh dill sprigs (about ¼ cup).
Add the lemon zest, 2 tablespoons of the lemon juice, and dill to the soup, and stir to combine. Taste and season with more lemon juice as needed. Serve garnished with more chopped dill and scallions if desired.
RECIPE NOTES

Storage: Leftover soup can be refrigerated in an airtight container for up to 3 days, or frozen for up to 1 month. Thin out with a little water or broth as needed when reheating.
SERVES: 6 to 8

This lemon chicken orzo soup recipe is light, healthy, and cozy. It uses wholesome everyday ingredients and is sure to become a family favorite!

Love lemon chicken? Try my Easy Creamy Lemon Chicken or this Lemon Chicken Orzo (One Pot Pasta).

Why you’ll love it

I’ve made a lot of soups on here, but this lemon chicken soup with orzo is hands down the most beloved by my readers. It’s just so comforting without being heavy, and people adore the bright lemony broth. This orzo soup is simple to make, so it’s ideal anytime you’re craving a really cozy soup without a lot of effort.

If you’re not familiar with it, orzo is that tiny rice-shaped pasta. It looks like rice but cooks really fast, so you get that rice effect in less time. I cook with it fairly often, and I always enjoy it. I mean, you can’t really go wrong with pasta. Except for bowtie pasta, but that’s a story for another day. ?? In any case, this recipe is like chicken noodle soup but elevated!

Pro tip

If you really want a more intense pop of lemon in here, I suggest grating in some lemon zest. I love my Microplane zester/grater for that purpose! You can also increase the amount of lemon juice to suit your tastes and serve with lemon slices right in the bowls as well.

How to make lemon chicken orzo soup

This is an overview with step-by-step photos. Full ingredients & instructions are in the recipe card below.

In a soup pot or Dutch oven, sauté the onions, carrots, and celery with the olive oil and butter until softened. Add the garlic and cook for 30 seconds, followed by the flour. Pour in the chicken broth, and stir until the flour has totally dissolved.

