
“Avgolemeno” Soup - Greek Egg Lemon Chicken Soup 

Ingredients for Soup:
4 cups homemade chicken stock
Salt and freshly ground pepper
2 cups cooked white rice, warmed
2 large egg yolks
1/4 cup plus 2 tablespoons fresh 
lemon juice
1 pound coarsely shredded chicken 
(use chicken from the stock you 
made)
1/4 cup chopped fresh dill for 
garnish (optional)

Ingredients for stock:
1 roasting chicken (3½ - 5 pounds)
1 large yellow onion, quartered
2 carrots, peeled and halved
1 stalk celery with leaves, cut into 
thirds
5 sprigs fresh parsley
5 sprigs fresh thyme
3 garlic cloves, smashed
1½ tsp kosher salt
2 teaspoons whole black peppercorns

For Stock:
Place the chicken, along with other ingredients in a large pot and add about 2 - 2½ 
quarts of water  (water should reach almost to the top of chicken) and bring to a boil. 
Cover the pot, reduce heat to a gentle simmer and let the stock continue to cook for 
about 40 min - 1 hour. Strain the entire contents of the pot through a colander and 
discard the solids. When the chicken is cool enough to handle, shred it off the bones 
in small pieces and save for the soup.  You can always use any extra chicken for a 
chicken salad and the if there is extra stock, you can freeze it for up to 3 months in 
freezer.  I love to boil my rice with chicken stock -- it gives great flavor.

Make Soup:
In a large saucepan, bring stock to a simmer. Transfer 1 cup of the hot stock to a 
blender. Add 1/2 cup of the cooked rice, the egg yolks and the lemon juice and purée 
until smooth. Stir the purée into the simmering stock along with the chicken and the 
remaining 1½ cups of rice and simmer gently until thickened slightly, about 10 
minutes. Garnish with the dill if desired and serve.


