
Hearty Chicken Noodle Soup 
Serves 6 

This comforting soup is not only easy, but economical as buying a whole chicken is less 
expensive than buying pre-cut pieces.  The whole chicken with its bones turns water into 

a flavorful, hefty broth as it cooks that is much tastier and more economical than 
purchasing store-bought chicken stock. 

1 (4 to 4-1/2 lb) whole chicken, giblets removed  
3 carrots, peeled and thinly sliced  
3 celery stalks, trimmed and thinly sliced  
1 large yellow onion, finely chopped 
1 Turkish bay leaf  
3 fresh thyme sprigs 
1 1/2 teaspoons salt, more to taste 
3 quarts (12 cups) cold water  
1 1/2 cups Rotini noodles 
Freshly ground black pepper 
Garnish: chopped fresh flat leaf parsley (optional) 

Combine the chicken, carrots, celery, onion, bay leaf, thyme sprigs and salt in a 
large stockpot or Dutch oven.  Add the water. 

Slowly bring to a boil.  Cover and reduce the heat to a simmer.  Cook for one 
hour until the chicken is cooked through.  Carefully remove the chicken from the 
pot and set it on a baking sheet to cool.   

While the chicken cools, add the noodles to the pot and return to a strong 
simmer. 

Once the chicken is cool enough to touch, pick the chicken from the bone and 
shred it into pieces.  You can save the chicken skin and use it in the soup 
although I prefer to discard it with the bones.    

Add the shredded chicken back to the pot and continue to cook until the noodles 
are tender.  Remove the thyme sprigs from the soup and season to taste with salt 
and freshly ground black pepper.  Stir in chopped parsley, if desired, and serve 
immediately. 

This recipe came from Minced blog (www.mincedblog.com). 

http://www.mincedblog.com

