
CHICKEN
NOODLE
SOUP

INGREDIENTS
1 1/2 pounds chicken breast

1 1/2 cups carrots, sliced (about 5-6)

1 1/2 cups celery, chopped (about 4-5

stalks)

1 1/2 cups onions, diced (about 1 large

onion)

6 cloves garlic, minced

2 bay leaves

2 tablespoons olive oil

1 teaspoon dried thyme

1/4 teaspoon turmeric

1/4 teaspoon celery seeds

(crushed between fingers)

salt and pepper, to taste

7 cups low sodium chicken broth

1 cup water

8 ounces (about 2 cups) egg noodles

2 tablespoons lemon juice

3 tablespoons chopped parsley

PREP TIME: 10 MIN.

COOK TIME: 6 HR (CROCKPOT) OR

45 MIN

TOTAL TIME: 6HR 10 MIN OR 55 MIN

DIRECTIONS

 Heat a large stockpot or Dutch oven over

medium heat. Add onion, carrots and

celery. Cook, stirring occasionally, until

tender, about 3-4 minutes. Stir in garlic until

fragrant, about 1 minute. 

*Choose which cooking method best suits

your time frame*

 

Crockpot Method

Add the chicken breast, carrots, celery, onions,

and garlic to a slow cooker. Add the bay leaves,

olive oil, dried thyme, turmeric, celery seeds,

salt and pepper, chicken broth, and water.

Cover and cook on low for 6-7 hours or high for

3-4 hours.* 

 

2. Remove the chicken and allow to cool for 10

minutes before shredding or dicing. Switch the

heat to high on the slow cooker, add the egg

noodles and allow to cook for 10 minutes. Add

the chicken back into the slow cooker along

with the lemon juice and chopped parsley.

Serve warm.

  

Stovetop Method: 

1.

 

2. Whisk in chicken stock, water, bay leaves,

thyme, turmeric, celery seeds, and season with

salt and pepper, to taste. Add chicken and

bring to boil; reduce heat and simmer, covered,

until the chicken is cooked through, about 30-

40 minutes. Remove chicken and let cool

before dicing into bite-size pieces. Stir in

chicken, pasta, lemon juice, and parsley and

cook until tender, about 6-7 minutes. 

 

 Serves: 6

Adapted from Little Spice Jar

https://littlespicejar.com/chicken-noodle-soup-slow-cooker/#mv-creation-532-jtr

