
Easy Chicken Noodle Soup
When the tough get sick, the tough head to 
the kitchen.

Ingredients for Easy Chicken Noodle 
Soup:
1-1/2 cups chopped, boneless chicken
1 cup linguine (about 2-1/2 cups cooked)
1 medium carrot
2 stalks celery
1/2 medium red onion
4 garlic cloves
1 tsp dried parsley
6 cups liquid (water, chicken or vegetable 
broth)
black pepper, salt / soy sauce to taste

NOTES: Makes about 8 cups prepared soup. I usually use 1-3 cups chicken broth in addition 
to the water, then season to taste with salt or soy sauce. The more chicken or vegetable broth 
you use, the less salt you will need to add later. If you happen to have cooked chicken or 
linguine (or other noodle) on hand, this recipe is even faster and easier. Store refrigerated up 
to one week; noodles will absorb broth. Adjust liquid when reheating.

Directions:
1. Chop chicken into bite sized pieces. Dice carrot, celery, red onion. Mince garlic.
2. Add a tablespoon of olive oil to a heavy soup pot and heat to medium. Saute chicken 

pieces until browned and set aside.
3. Add diced carrot, celery and red onion to the pot and saute until vegetables begin to 

soften, about 10 minutes.
4. Stir in dried parsley and garlic. Add cooked chicken back to pot.
5. Add liquid, scraping any bits of flavor stuck to the bottom of the pan and bring to a 

gentle boil. Allow to simmer about 10 minutes. A longer simmer time results in more a 
more flavorful soup.

6. Break linguine noodles in quarters, if desired, and add to soup. Continue boiling gently 
until noodles are softened, about ten minutes more.

7. Taste and adjust seasoning.
8. Serve piping hot. 
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