US FOODS RECIPES ¢ SOUPS

®
FOODS

KEEPING KITCHENS COOKING.™

Basic Chicken Noodle Soup

Servings: 4
INGREDIENTS PREPARATION
2 Tolive oil Place pot over medium heat and coat with oil.
] Add onions, garlic, celery, carrots and bay leaf.
1 eaonion, chopped Cook, stirring for about 6 minutes until vegetables
1 ozgarlic, chopped are softened. Pour in chicken stock and bring to
2 eacelery ribs, cut into slices a b0.11. Add noodle§ and.51mmer for 5 ITunutes
until tender. Fold in chicken and continue to
2 eacarrots, cut into slices

simmer until heated through. Season with salt
eabay leaf and pepper; serve.

—

15 gal Chef’s Line™ classic chicken stock
8 ozeggnoodles

2 cchicken, cooked and shredded
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