Chicken Noodle Soup

No matter
what you have
on hand you
too can be
creative and
make yourself
warm and
wonderful
soup!

. . . from my good friend Pam Porvaznik

INSPIRATION . . . Just when I needed
it! Last week in the grocery store I was
thinking I needed to make soup with the
amazing homemade chicken stock I had
in the fridge. But nothing sounded good
to me. I wanted something new.
As I found myself standing in front of the
fresh mushrooms they didn't inspire me.
Plus I thought I still had Over the Top
Mushrooms in my freezer.
As I
wondered thru the produce department
nothing inspired me for soup. I loaded on
on veggies to go with my leftover
roasted chicken, plus the steak and
salmon I had in the freezer. Even picked
up a fresh artichoke for lunch one day.
Just this morning, as I was making a
mental note, that I really had to get the
stock in the freezer today, I got an email
from my dear friend Pam. There it was
photo and all. WOW. Looked yummy.
However, since I prefer to eat ONLY from
the FARM and not a factory, I would
leave out the noodles and use my
homemade stock on page 19 in Cooking
with Judy, in place of the store bought
bouillon. I couldn't wait to get started.
I searched in the freezer for Trinity, page
21 in Cooking with Judy, to not avail.
Darn, oh well I had a sweet onion, celery
and found diced Hatch peppers, strips of
red bell pepper, cooked fresh frozen
carrots and frozen peas. But NO cooked
mushrooms in the freezer. Double darn.

Here's is Pam's recipe (as she sent it to
me), easy as pie:

Just sauté celery,

carrots, onion and mushrooms in butter. I
love mushrooms, so add them to
everything (lol). I use butter in everything,
but you could certainly use oil.
Cook for five-10 minutes until veggies are
soft, season to your liking--I salt and
pepper as I go. At the same time cook the
noodles in a separate pot. In another pot,
heat chicken stock and add a big
tablespoon of organic "Better than
Bouillon" poultry enhancer, but since you
have homemade stock, probably don't
need the booster.
Taste to see if OK. Then I add a teaspoon
or two of dried thyme. I had left-over
rotisserie chicken, so I just cubed that and
added it at the last minute. I don't like to
cook the chicken too long if it's already
cooked. It gets tough. That's it, no biggie. I
add cilantro at the end instead of parsley,
but you could do either. And you could add
peas, other veggies, whatever is in the
fridge and has harmony with the trinity. So
tasty!
OH my was she right . . . Perfect on a cold
winter day with a snow storm on the way.
See my adjustments on the next page.
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Chicken Noodle Soup continued
Here are my adjustments for
preferences and what I had on hand.

my

When I roasted my chicken I was
fortunate to discover the most beautiful
golden chicken fat in the bottom of the
pan. I removed my whole chicken to a
platter and very carefully poured all this
golden liquid into a pint jar and put it in
the refrigerator.
In a large soup pot over med low heat:
• Big pinch coarse black pepper
• 2 T Chicken Fat
• 1 med sweet onion diced
• Sprinkle a pinch of salt over
onions
Sir well, sweat until translucent.
Add:
• 2-3 cloves garlic, finely grated
• 2" fresh frozen Turmeric grated
• 2" fresh frozen Ginger grated
• 2 T fresh frozen WHOLE lemon
grated.
Stir to mix well and add:
• 3 stocks celery plus the tender
yellow leaves and stocks, diced

low uncovered 15 minutes. Add and stir
well:
• 3 C rich chicken stock
• 3 C water
• 2 small (or one large) bay leaves
Simmer uncovered over low heat 1 hr.
Adding water as needed.
Add chopped cooked chicken, stir well and
simmer another 10 minutes.
To Serve: garnish with snippets of fresh
flat leaf parsley.
A slice of Pizza Bread (which is NOT bread
at all) page 18 in Cooking with Judy is
a great accompaniment.
And for dessert I had homemade
sugar-free Dark Cherry ice cream
(page 39 in
Cooking with Judy)
served with a Dream Cloud (page 27
in Cooking with Judy) and a spoonful
of Sugar-free Chocolate on page 47
also in Cooking with Judy.
Now that is what I call a scrumptious
lunch on a cold winters day! Thanks to
my friend Pam. YEA !!!!!

• 2 T fresh frozen hatch peppers
diced
• 1/4 red bell pepper slices cooked
• 2 C cooked fresh frozen carrot
rounds
• 2 C frozen peas
• 1 t dried thyme
Add small splashes of chicken stock as
needed to keep veggies moist. Simmer on
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