
V|àç j|yx  Country Life  
Chicken Noodle Soup, Country Style 

 1 chicken, cut into pieces and skinned (floating chicken grease is gross) 
 Enough Water to cover the chicken with an inch to spare 
 2 ribs celery (WITH LEAVES!!!), chopped 
 1 large onion, chopped 
 3 cloves garlic, minced 
 ½ bell pepper, minced (I use ¼ each red, green & yellow when I have ‘em)  
 ½ carrot, chopped (no, don’t use a whole one, it makes it too sweet!)  
 
Seasonings: 
 2 bay leaves 
 1 tsp. garlic powder (or more) 
 1 tsp. onion powder (or more) 
 ½ tsp. paprika (or more) 
 ½ tsp. Italian seasoning (or more) 
 Salt/pepper to taste 
 Copious amounts of coarse ground black pepper 
 ¼-½ tsp. red pepper flakes (or cayenne pepper if you’re strong) 

 
Noodles: 
 Angel Hair is Amazing… but cook it separately or it will suck up 
all your lovely broth. If you’re not going to eat all the soup in 
one night, keep the noodles separate and add them to each bowl 
as you serve. 

 
1. throw all the ingredients in a soup pot (I use my enamel covered 
Lodge Dutch oven and I have to believe it makes a difference). 
 
2. If you threw the heart, liver, gizzards, neck and chicken tail into the 
trash can, dig them out. USE THEM!!! (I told you this was country style). 
 
3. Cook over medium heat (a bubbly simmer) for an hour. 
 
4. Now you can remove the heart, liver, gizzards, neck and tail and 
throw them away. We’re not eating them – we just used them for 
intense flavor. (If you don’t use them, don’t bother making soup). 
 
5. Remove the bay leaves, or someone will choke on them (I grew up 
with a mortal fear of bay leaves and Jolly Ranchers. My mother knew 
someone who knew someone who knew someone who had died on ‘em.) 
 
6. Remove the chicken pieces to a bowl & allow them to cool a bit. pick 
the meat off the bones and put the meat back in the pot. 
 
7. Serve this soup, sit back, and let the compliments roll in. 


