Name

Short Answer Key

1. Shredding the chicken makes it easier to eat and distributes it
evenly in the soup.

2. The seasonings used are dried thyme, salt, and black pepper.

3. You should sauté the vegetables for about 5 minutes.

4. If the soup tastes bland, you can add more salt and pepper to
adjust the flavor.

5. Fresh parsley can be used to garnish the soup.
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