Cream of Mushroom and Cream of Chicken Soup Recipes
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	15-Minute Chicken and Rice Dinner
You will need:

1 (10 ½ oz.) can condensed cream of chicken soup                  1 ¼ lbs. skinless, boneless chicken breasts      

1 tbsp. vegetable oil                                   1 ½ cups water                           ¼ tsp. paprika

¼ tsp. ground black pepper                         2 cups uncooked white rice        2 cups fresh or frozen broccoli
Instructions:

· Season the chicken as desired.  Heat the oil in a medium sized skillet over medium-high heat.
· Add the chicken and cook for 10 minutes or until well browned on both sides.  

· Remove chicken from skillet.  Add soup, water, paprika, and black pepper in skillet and heat to a boil.

· Stir in the rice and broccoli.

· Reduce the heat to low.  Return chicken to skillet.  Sprinkle chicken with additional paprika.

· Cook and cover for 5 minutes or until chicken is cooked through.  Season to taste.




	Mini Shepherd’s Pies
You will need:

1 (10 ½ oz.) can condensed cream of mushroom soup                12 jumbo sized baking cups

1 lb. ground beef                                       2 cloves garlic, minced                  3 cups hot mashed potatoes
1 cup frozen mixed vegetables                  1 tbsp. Worcestershire sauce       ¾ cup shredded Cheddar cheese

Instructions:

· Preheat oven to 350 degrees F.  Line a 12 (2-1/2 inch) muffin pan with the baking cups.
· Cook the beef in a 10-inch skillet over medium-high heat until well browned.

· Stir meat often to separate meat.  Pour off any fat.

· Add garlic to skillet and stir for 1 minute.  Remove skillet from the heat.  

· Stir in the soup, vegetables, and Worcestershire sauce.  

· Spoon about ¼ cup of mixture into each baking cup.  Spread about ¼ cup potatoes on top of each.
· Bake for 20 minutes or until minis are hot.  Top each with 1 tbsp. cheese.

· Bake for 5 minutes or until the cheese is melted.



	Tater Tots Casserole
You will need:

1 (10 ½ oz.) can condensed cream of mushroom soup         1 lb. ground beef                   1 tbsp. ketchup       
1 medium onion, chopped (about ½ cup)      1 tbsp. Worcestershire sauce      3 cups frozen fried potato nuggets

Instructions:

· Preheat oven to 425 degrees F.  Cook beef and onion in skillet over medium-high heat until beef is well browned, stirring to separate meat.  Pour off any fat.
· Stir in the soup, ketchup, and Worcestershire in skillet.  Spoon beef mixture into 2 quart baking dish.

· Arrange the potatoes around the inside edge of the baking dish.  Bake for 25 minutes.




	Beef Stroganoff
You will need:

1 (10 ½ oz.) can condensed cream of mushroom soup                  1 lb. boneless sirloin steak or 1 lb. ground beef
1 medium onion, chopped                           ¾ cup 2% milk                                     ½ tsp. paprika

¼ tsp. ground black pepper                        1/3 cup s0ur cream or yogurt             1 tbsp. chopped, fresh parsley

1 tbsp. vegetable oil                                  4 cups whole wheat or regular egg noodles, cooked and drained                            

Instructions:

· Heat the oil in a 12-inch non-stick skillet over medium high heat.
· Add the beef and cook until well browned, stirring often.  Remove the beef from the skillet.  
· Pour off any fat.  Reduce the heat to medium.  Add the onion to the skillet and cook until it’s tender.

· Stir the soup, milk, paprika, and black pepper in the skillet and bring to a boil.

· Stir in the sour cream.  Return the beef to the skillet and cook until beef is cooked through.

· Serve the beef mixture over the noodles.  Sprinkle with the parsley.




	White Chicken Chile
You will need:
1 (10 ½ oz.) can condensed cream of chicken soup       1 ¼ lbs. skinless, boneless chicken breasts, cut into cubes     

1 tbsp. vegetable oil                                1 tbsp. chili powder                      2 cups water
1 envelope (about 1 oz.) dry onion recipe soup and dip mix                          5 tbsp. shredded Cheddar cheese

2 (15 oz.) cans white cannellini beans, rinsed and drained                           2 green onions, sliced

Instructions:

· Heat the oil in a 3-quart saucepan over medium heat.
· Add the chicken and chili powder and cook until the chicken is well browned, stirring often.
· Stir the soup, water and soup mix in the saucepan and heat to a boil.

· Reduce the heat to low.  Cover and cook for 10 minutes.

· Stir in the beans and cook until the mixture is hot and bubbling.  Serve with the cheese and onion.




	Mushroom Smothered Pork Chops
You will need:

2 (10 ½ oz.) cans condensed cream of mushroom soup             4 pork loin chops
1 small onion, sliced                                                                 garlic salt to taste                      

Instructions:

· Preheat oven to 350 degrees F.  Place pork chops in a cooking dish.  

· Cover with mushroom soup and sliced onion rings.  Sprinkle with garlic salt if desired.

· Cover and bake in oven for 50 minutes or until pork is no longer pink.

· Serve with cooked rice or egg noodles.




	Slow Cooker Chicken Soup
You will need:

1 (10 ½ oz.) can condensed cream of mushroom soup      2 cups water                 1 cup chopped celery

4 skinless, boneless chicken breast halves                     1 onion, chopped            1 cup chopped carrots
3 small baby bell peppers, chopped                                1 (1 oz.) dry onion soup mix

Instructions:

· Mix water, cream of mushroom soup, chicken, celery, carrots, peppers and onion soup mix together.
· Add to slow cooker.

· Cook on low for 6 to 8 hours.  Shred chicken using two forks and stir soup well.




