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Chicken Noodle Soup

Ingredients:

15 ml oil

1/2 medium onion - diced

1/2  large carrot - peeled and sliced 1/4 inch thick

1 celery rib, sliced 1/8 inch thick

1 ml dried thyme

1.5 L of Chicken Stock for Soup

shredded chicken meat

250 ml wide egg noodles ( about 85 g.)

30 ml minced fresh parsley leaves

Ground black pepper
Method:

1. Heat the oil in a large pot over medium-high heat.

2. Add the onion, carrot and celery and cook until softened- 5 min.

3. Add the thyme and stock and simmer until the vegetables are 

    tender -- about 10 to 15 minutes.

4. Add the noodles and shredded chicken .

5. Cook until just tender, about 5 to 8 minutes.

6. Stir in the parsley and pepper to taste, adjust the seasonings

    and serve.

7. Yield --- 4 servings
