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Lemon Dill Soup 
Adapted from Savor devotional, by Shauna Niequist 
 
Ingredients: 

• 1/4 cup extra-virgin olive oil 
• 2 cups chopped onion 
• 1 cup chopped celery 
• 1 cup chopped carrots 
• 3 cloves garlic 
• 8 cups chicken broth or veggie broth (see notes) 
• 1 cup uncooked brown rice 
• 2 cups chicken, cooked and shredded (see notes) 
• 1/3 cup juice from fresh lemons 
• 2 Tablespoons fresh dill, finely chopped 
• Salt and pepper 

 
Instructions: 

1. In a large pot, sauté the onion, celery, and carrots in ¼ cup olive oil until 
soft. Then add garlic.  

2. Stir well and cook garlic briefly. Then add broth and rice. 
3. Bring to a boil, cover, reduce heat, and simmer for about 40 minutes, until 

rice is cooked most of the way. 
4. Five minutes before rice is done, add chicken, lemon juice, and dill, and 

cook for a few more minutes until rice is done. 
5. Add salt and pepper to taste. 

 
Notes:  
 
*For the broth, I use Celifibr Vegetable Medley bouillon cubes which I have 
ordered from Amazon in the past. They are getting harder and harder to find, so I 
may be trying a different broth in the future. I think real chicken broth would be 
great for this soup, but I hardly ever have any on hand.  
 
*For the chicken, I have tried many different options for getting 2 cups: 

• buy a rotisserie chicken and shred it, then freeze the extra for next time 
• cook a chicken breast in the oven, then chop small and add to soup at end 
• cook a couple chicken thighs in the oven, then chop small and add to soup 

at end 
• chop a raw chicken breast in small pieces and allow the raw chicken to 

cook in the pot of soup at the end of the rice’s cooking time; it takes the 
same five minutes if the chicken is cut in pretty small pieces 

 


