









ingredients:

Prep time: 30 mins. 
Cook time: 1 hour+

Skill level: moderate Cooking method: 
cooktop

chicken bacon noodle soup grandpa style

instructions:

•olive oil

• salt & pepper

• favorite chicken season rub

• 3 chicken breasts

• 8 slices bacon, thick-cut

• 3 medium carrots, sliced

• 3 celery ribs, sliced

• 1 large sweet onion, diced

• 1 medium red onion, diced

• 3 garlic cloves, minced

• 2 quarts chicken stock

• 1 cup whole milk

• 1 cup heavy cream

• 3/4 cup cream cheese, softened

• 1 (ounce) packet ranch dressing 

mix

• 10 ounces egg pasta noodles

• 1 1/2 cups mild cheddar cheese, 

grated

Step 1 - Season both sides of the chicken breasts with salt, pepper, and your favorite 
seasoning.


Step 2 - Heat a 10 inch skillet, (my preference is cast iron) to a medium high heat, then 
add some olive oil to the pan.


Step 3 - Cook the chicken to and internal temp of 165 degrees, then set aside on a 
plate.
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Or substitute with turkey leftovers
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grandpa’s thoughts:
Like you, I love a good chicken soup on a cool, wet, rainy day. Or, if you just need 
something comfortable to eat that makes you feel better. My Chicken Bacon Noodle 
Soup is my own recipe (grandpa style) that was created over the years of making 
chicken soup from other recipes. Adding the bacon, cream and ranch dressing 
creates so much flavor. Also, when you cook the veggies in the skillet it adds 
additional flavor. This is a winner! This works great with turkey leftovers after 
Thanksgiving. 

Make some extra stock and then freeze it for the perfect time. Or, give some to a new 
neighbor or friend. Yep, they will ask you for the recipe. 

Step 4 - In the same skillet, cook the bacon until slightly crispy, then set aside on a 
plate.


Step 5 - In the meantime slice the carrots and celery, dice the onions, and mince the 
garlic cloves.


Step 6 - Cut the chicken into strips and chop the bacon into small pieces.


Step 7 - In the same skillet that you cooked the chicken and bacon, lower the temp to 
medium low heat and remove all but two table spoons of the bacon grease. 


Step 8 - Deglaze the skillet with 1 cup of chicken broth. Then mix the carrots, celery, 
onions, and garlic in the skillet. Keep cooking, scraping turning the veggies until 
tender, about 4 minutes. 


Step 9 - In a pre-heated stock pot to medium low heat, add the cooked, mixed 
veggies, chicken stock, milk, heavy cream, cream cheese, ranch dressing mix, 
chicken, and bacon (hold out some bacon for the topping when serving).


Step 10 - Bring to a boil, stirring occasionally. Then reduce the heat to low and let 
simmer for 1 hour. 


Step 11 - Cook the egg pasta noodles separately. (note: I only cook enough noodles 
for the number of people that will be eating. This way the noodles won’t feel soggy for 
the next meal).


Step 12 - Add the cooked noodles to the soup stock. Or, if you want to save some 
stock for another day, you can add the smaller amount of cooked noodles to the bowls 
and then pour the stock over the noodles. Again, this avoids soggy noodles. 


Step 13 - Serve warm, with a topping of bacon bits, grated cheese and a big smile:)



