
 

 

Chicken Noodle Soup 
 

 
 

Ingredients 
 

Instructions

Serves 6 I Serving size: 2/3 cup 

•  1 Tablespoon of butter
•  ½ cup of chopped onion
•  ½ cup chopped celery 
•  4 cans of chicken broth 
•  1 can vegetable broth
•  ½ lb of cooked chicken breast 
•  2 cup of egg noodles 
•  1 cup sliced carrots 
•  ½ teaspoon of dried basil 
•  ½ teaspoon of dried oregano 
•  Salt and pepper to taste

1.  Cook the egg noodles, set aside.
2.  In a large pot over MEDIUM heat, melt the butter. 
3.  Cook onions and celery in butter until tender 
  (5 minutes).
4.  Pour in chicken and vegetable broth.
5.  Mix in chicken, noodles, carrots, basil, oregano, 
  salt and pepper. 
6.  Bring to a boil, then reduce heat and let simmer 
  for 20 minutes. 
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