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reamy Homestyle Chicken Noodle Soup: The

Ultimate Comfort in a Bowl

This creamy homestyle chicken noodle soup stands out for several reasons:
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INGREDIENTS DIRECTIONS

1 Ib boneless, skinless chicken breasts 1. Inalarge pot, heat the olive oil over medium heat.

4 cups chicken broth Add the chopped onion, carrots, and celery, sautding
until they are tender, about 5-7 minutes.

2. Add the minced garlic and dried thyme, cooking for an
additional minute until fragrant.

1 cup heavy cream
2 cups egg noodles

1 cup carrots, diced 3. Pour in the chicken broth and bring to a boil. Add the
1 cup celery, diced chicken breasts and reduce the heat to a simmer. Cook
1 onion, chopped for 20 minutes, or until the chicken is cooked

through.

3 cloves garlic, minced : T
4. Remove the chicken from the pot and shred it using two

forks. Return the shredded chicken to the pot.

Add the egg noodles and cook according to package
Salt and pepper to taste instructions, usually about 8-10 minutes.

6.  Stir in the heavy cream, and season with salt and
pepper to taste. Let it simmer for another 5 minutes.

7.  Serve hot, garnished with fresh parsley if desired.

2 tablespoons olive oil
1 teaspoon dried thyme 5.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/creamy-homestyle-chicken-noodle-soup-the-ultimate-comfort-in-a-bowl/

chefmaniac.com recipe card | page 1



