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PURITY DAIRIES

CHICKEN AND MUSHROOM SOuP

| (8-ounce) package fresh sliced mushrooms
/2 cup PURITY BUTTER

/4 cup flour

2 (14.5-ounce) cans chicken broth

2 cups PURITY HALF AND HALF

3 cups chopped cooked chicken

| teaspoon salt

/2 teaspoon white pepper

1 tablespoons sherry, optional

Saute mushrooms in butter in heavy saucepan; add flour and stir. Gradually stir in chicken broth, continually stirring until
mixture begins to thicken. Add half and half, gradually, stirring continually. Add chicken, salt and pepper. Cook over medium-
low heat until soup thickens to desired consistency. Add sherry during last few minutes of cooking. Excellent served with corn
muffins.

Yield: 6-8 servings.



