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2 TABLESPOONS BUTTER, CHICKEN FAT, OR
OLIVE OIL

1 LARGE ONION, CHOPPED

2 LARGE CARROTS, CHOPPED

2 STALKS CELERY, CHOPPED (OPTIONAL)
HEAPED TABLESPOON MINCED GARLIC (4
CLOVES)

2 BAY LEAVES

3 SPRIGS FRESH THYME OR USE 1/2
TEASPOON DRIED THYME

1 LB SKINLESS, BONELESS CHICKEN THIGHS (4
OR 5 THIGHS)

8 CUPS CHICKEN STOCK OR BROTH, LOW
SODIUM

5 OUNCES EGG NOODLES (OR PASTA OF CHOICE)
SALT AND PEPPER, TO TASTE

1/4 CUP FRESH PARSLEY, FINELY CHOPPED
WATER OR MORE STOCK, AS NEEDED

CHICKEN
NOODLE SOUP

Submitted By: Heather Dutton

PREP. TIME: 5 MIN COOK TIME: 35 MIN
SERVINGS: 6

1 MELT BUTTER IN A LARGE POT OR DUTCH OVEN OVER
MEDIUM HEAT. ADD THE ONIONS, CARROTS, AND CELERY.

COOK, STIRRING EVERY FEW MINUTES UNTIL THE VEGETABLES
BEGIN TO SOFTEN; 5 TO 6 MINUTES.

2. STIR IN THE GARLIC, BAY LEAVES, AND THYME. COOK WHILE
STIRRING THE GARLIC AROUND THE PAN FOR ABOUT 1 MINUTE.

3. POUR IN THE CHICKEN STOCK AND BRING TO A LOW
SIMMER. TASTE THE SOUP, THEN ADJUST THE SEASONING
WITH SALT AND PEPPER. DEPENDING ON THE STOCK USED,
YOU MIGHT NEED TO ADD 1 OR MORE TEASPOONS OF SALT.

4. SUBMERGE THE CHICKEN THIGHS INTO THE SOUP SO THAT
THE BROTH COVERS THEM. BRING THE SOUP BACK TO A LOW
SIMMER, THEN PARTIALLY COVER THE POT WITH A LID AND
COOK, STIRRING A FEW TIMES UNTIL THE CHICKEN THIGHS ARE
COOKED THROUGH; ABOUT 28 MINUTES.
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5. IF, DURING THIS TIME, THE BROTH SEEMS LOW, ADD A SPLASH
MORE STOCK OR A BIT OF WATER. TURN THE HEAT TO MEDIUM-
LOW.

6. TRANSFER THE COOKED CHICKEN TO A PLATE. STIR THE NOODLES
INTO THE SOUP AND COOK UNTIL DONE, 6 TO 18 MINUTES,
DEPENDING ON THE TYPE OF NOODLES USED.

1. WHILE THE NOODLES COOK, SHRED THE CHICKEN INTO STRIPS OR
DICE INTO CUBES. SLIDE THE CHICKEN BACK INTO THE POT AND
THEN TASTE THE SOUP ONCE MORE FOR SEASONING. ADJUST WITH
MORE SALT AND PEPPER, AS NEEDED. STIR IN THE PARSLEY AND
SERVE.



