MENDOCINO FARMS GREEK LEMON CHICKEN & FARRO SOUP
1 
small rotisserie chicken (I like to get the cheap one from the grocery store, or you can 
cook your own chicken), shredded

8
ish cups of chicken broth, add more depending on how much veggies you’d like to add


olive oil (for searing)

1 
heaping cup of carrots, finely chopped

1 
heaping cup of celery, finely chopped

¾ 
yellow onion, finely chopped

1 
heaping tablespoon of minced garlic

2
couple handfuls of baby spinach

1 
cup of dried farro

½ 
cup of lemon juice

2 
eggs + 1 extra yolk

Seasoning:

salt, pepper, parsley, and the holy grail of all cooking… chicken powder

In a large pot, heat a drizzle of olive oil up to med-high heat. Toss in celery, carrots, and onion and sauté for a few mins. Stir in garlic, and then add in the chicken broth immediately.

Bring to a boil, then add in farro and reduce heat to a simmer for 20-25ish minutes until farro is cooked to how you like it. Season with salt, pepper, and chicken powder. Add the shredded cooked chicken in towards the end of the simmer.

While this is simmering, prepare the lemon-egg situation. Whisk the eggs and lemon juice together until thoroughly combined. You will need to temper this by adding in broth from the pot so it doesn’t scramble the eggs. While constantly whisking, take approximately 1-2 cups of the simmering broth and slowly add it into the lemon egg mixture.

Remove the pot from the heat. Once the egg mixture is tempered, add it back into the pot and stir in quickly.

Toss in as much spinach as you want as a final step, and serve immediately.

Does anyone work at Mendocino farms and can give me the recipe for the Greek Lemon Chicken & Farro Soup?? I’m obsessed and on a really specific diet for my health and I want to figure out how they exactly make it so I can tweak it for my health if needed. Pleeeeeeaseeeeeee!!!??????????????
