
Cheesy Chicken Chowder 
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2 (14-ounce) cans reduced-sodium chicken broth 

2 cups diced, peeled potatoes 

1cup diced carrots 

1 cup diced celery 

½ cup diced onion 

1 teaspoon slat 

¼ teaspoon pepper 

¼ cup butter 

1/3 cup all-purpose flour 

2 cups 2% reduced-fat milk 

2 cups shredded Cheddar cheese 

2 cups diced or shredded cooked chicken 

 

1.  Bring chicken broth to a boil in a large saucepan. 

Reduce heat.  Add potatoes, carrots, celery, onion, salt and pepper.  Cover and 

simmer until vegetables are tender (about 15 minutes). 

 

2. Melt butter in a medium saucepan.  Add flour and mix well. Gradually stir in 

milk and cook over low heat until slightly thickened.  Stir in cheese and cook until 

melted.  Add cheese mixture to broth and vegetables along with chicken.  Cook 

and stir over low heat until thoroughly heated.   

 

Serves 8 

 

Tip From Out Test Kitchen: Use rotisserie chicken if desired. 

 

Nutritional Facts Per Serving: 370 calories. 17g fat, 24g protein, 31g 

carbohydrates, 3g fiber, 840mg sodium. 


