
Type: Serving Recipe 

Yield: 14 portions 

Serving cost $1.22 

Allergens: Eggs; Wheat 

Quantity and Unit 

2.0 tbl 

1.0 cup 

1.0 cup 

1.0 cup 

1.0 tbl 

12.0 cup 

2.0 ea 

0.5 tsp 

0.5 tsp 

1.0 tsp 

12.0 oz 

1.5 lbs 

4.0 tbl 

1.0 ea 

1.0 tsp  

Method 

Yield: 14 cups 

Total Time: 40 minutes 

Prep Time: 10 minutes 

Cook Time: 30 minutes 

Red Barn Catering at Mitchell College 

Chicken Noodle Soup

Ingredient or Recipe 

Oil, Olive  

CARROT 

CELERY  

ONION (YELLOW)  

GARLIC 

Chicken Stock, Organic 

Spices, bay leaf 

SPICE THYME LEAVES 

SPICE OREGANO LEAF 

SPICE PEPPER BLK GRND 

Egg Noodle No Yolk Ex Broad 

Chicken Breast, Rotisserie Cooked 

PARSLEY ITALIAN 

LEMONS 

SALT KOSHER  

Prep Notes 

sliced about 1/4" 

diced 1 /2" to 1 /3" 

1/4" dice 

chopped 

chopped 

chopped leaf 

juiced 

1. To a large 8 Qt stockpot, add the oil and heat over medium-high heat to warm.
2. Add the carrots, celery, onion, and saute for about 7 minutes, or until vegetables begin to soften. Stir
intermittently.
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3. Add the garlic and saute for another 1 to 2 minutes until the garlic turns white or light brown.
4. Add the chicken broth, bay leaves, thyme, oregano, pepper, and bring to a boil. Allow mixture to boil gently for
about 5 minutes or until vegetables are fork-tender. Note - If you like brothier soup, add additional broth, possibly
as much as an additional 4 cups because as time passes the noodles will continue to absorb broth.

5. Add the egg noodles and boil mixture for about 10 minutes, or until noodles are soft and cooked through. At
any time while making the soup, if the overall liquid level is lower than you like and you prefer more broth, adding a
cup or two of water is okay. At the end you will adjust the salt level.
6. Add the chopped chicken, parsley, lemon juice to bring out the flavor, and boil 1 to 2 minutes, or until chicken is
warmed through. Taste soup and add salt to taste. I added about 1 tablespoon but this will vary based on how
salty the brand of chicken broth used is, and personal preference. Make any necessary seasoning adjustments (i.e.
more salt, pepper, herbs, etc.), remove the bay leaves, and serve immediately.

Store soup in a airtight container in the fridge for 5 to 7 days or in the freezer for up to 6 months. 
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Chef's Note: This recipe can be made vegetarian by substituting the chicken stock with vegetable stock and 
replacing the chicken and pasta with 15 oz black beans, 16 oz navy beans and 8 oz of chick peas.  



Nutrition 
14 servings per Recipe 

Serving size 

Amount per serving 

Calories 

Total Fat 7g 

Saturated Fat 2g 

Trans Fat < lg 

Cholesterol 68mg 

Sodium 638mg 

Total Carbohydrate 28g 

Dietary Fiber 2g 

Total Sugars Sg 

Includes 0g Added Sugars 

Protein 23g 

Vitamin D <lµg 

Vitamin C 7mg 

Vitamin B6 < 1mg 

Calcium 37mg 

Iron 2mg 

Potassium 505mg 

Magnesium 40mg 

Zinc 1mg 

Red Barn Catering at Mitchell College 

Facts 

1 cup (390g) 

267 
0/o Daily Value* 

110/o 

80/o 

230/o 

270/o 

90/o 

60/o 

00/o 

450/o 

1% 

11% 

19% 

4% 

11% 

14% 

10% 

8% 

* The % Daily Value (DV) tells you how much a nutrient in a serving of
food contributes to a daily diet. 2,000 calories a day is used for general
nutrition advice. 

Contains: Eggs; Wheat
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