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whole chicken, 3-4 lbs
large carrots, peeled
large stalks celery, whole (including leaves)
medium yellow onion, sliced into two halves

1. Rinse and place chicken into a large stock pot. Breast side down. Cover with 4 quarts of water.
2. Bring water to a boil over medium high heat. Periodically skim any foam and particles that come to the 
surface. This should take approximately 15 minutes. While skimming the top I try to leave as much of 
the fat circles as possible. If you place everything that you skim into a measuring cup you can see how 
much liquid you have removed. Replace that same amount with hot water when you are done skimming. It 
can be as much as 2 cups, although I have found the better quality organic chickens are usually consider-
ably less.

Directions
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Tbsp parsley
Tbsp dill
 bay leaves
 salt and pepper
oz. egg noodles

CrateChef Classic Chicken Noodle Soup



3. Add carrots, celery, onion, parsley and dill to the pot. Add salt and pepper. Bring pot back to a simmer.
4. Place lid on the pot and vent slightly. Reduce heat to medium low so the soup is slowly simmering but not 
a rolling boil. The more bubbles that rise, the cloudier the broth will be. Let the soup simmer for 90 minutes.
5. Use tongs to carefully remove the full cooked chicken from the broth. It may fall apart in pieces. Place on 
a plate and let cool.
6. Strain the broth into another pot through a strainer keeping the carrots and celery for later. Discard the 
herbs, onion and bay leaves.
7. Taste the chicken broth and season with additional salt and pepper, if desired.
8. When the soup is cool, the fat will rise to the top and you can skim it off if you’d like. This is what is 
referred to as schmaltz and can be saved for later. I like to leave the fat. My grandmother insisted this was 
where the healing properties of the chicken soup were contained.
9. Pull the meat from the chicken bones into bite-sized pieces and set aside.
10. Cut the celery and carrots into pieces. I like to chop them into small pieces, because it makes it harder 
for my kids to escape eating them. However, larger chunks are usually preferred.
11. Reheat the broth to a rolling boil and add 8 oz. of egg noodles. Cook until the noodles are done.
12. Add the cooked vegetables and chicken back to the broth at the very end, until warmed through.


	Noodle Soup BACK
	Noodle Soup FRONT

