From the kitchen of Shelly Morrison…


Chicken Noodle Soup
Ingredients:
· Whole chicken (about 4 pounds)
· 3 to 4 carrots

· 2 onions

· 3 to 4 celery stalks

· bay leaves

· dill

· salt and pepper to taste

· egg noodles

· ½ cup white wine (optional)

· parsley

Cooking Instructions:
1. Wash the chicken and remove the innards.
2. Place chicken in a large pot and fill with water until the chicken is barely covered.

3. In the pot, place one carrot (clean but unpeeled), one celery stalk (with the leaves), and one onion, cut in half with the skin still on.
4. Add a bay leaf and dill.

5. Bring water to a boil, then simmer on medium low for about 1.5 hours.

6. Remove all solids (chicken and vegetables) and place aside in a bowl.

7. Chop 2-3 carrots, 2-3 celery (with leaves), and 1 onion and add back to broth. This time, remove the skin from the carrots and onion.
8. Cook 30 to 35 min., until carrots are soft.

9. Meanwhile, once the chicken has cooled, pull the meat off the bone and remove the skin.

10. Add the chicken and the noodles back to the broth once the carrots have softened.
11. Put white wine in towards the end (optional)
12. Salt and pepper to taste. You may be surprised how much salt this soup requires; but remember, it’s a lot of soup.
13. Add parsley at the end.
