
Grandma Marion’s Most Excellent Chicken Rice Dinner 
 
 

 

Heat oven to 350 degrees 
 
13x9” pan (greased/sprayed with avocado oil).        
1 can cream of mushroom soup (Campbell Soup original) 
1 envelope Lipton Onion Soup mix or onion mushroom soup 
1 cup Uncle Ben’s Converted Rice (I add a little more since dad likes the rice) 
6-8 pieces of chicken (bone-in for best flavor) 
3 beef bouillon cubes (or I’ve used vegetable bullion in a pinch) 
 
Mix rice with onion soup mix.  Sprinkle over bottom of pan. 
Dissolve bouillon cubes in 2 1/2 cups hot water plus one can of cream of mushroom 
soup. 
You can add more water during cooking if desired. 
Pour liquid over chicken pieces, which have been placed on top of the rice. 
I sometimes sprinkle:  garlic powder, smoked paprika, curry powder, freshly ground 
pepper and any other spice like basil.  Experiment with the different flavors or not and 
leave it like grandma made. 
Bake, uncovered, 1 1/2 -1 3/4 hours, checking periodically to make sure that the rice 
stays moist and does not dry out. 
Enjoy and smile as you remember grandma and how much she loved you all. 


