City ))je COUNTRY LiFe

CHiCKEeN NOODLEe SOuP, COUNTRY STYLe

® 41 CHIiCKeN, CuT iNTO Pieces aND SKINNED (FLoatiNG CHICKEeN GRease iS GROSS)
2 ENOUGH WATER TO COVER THE CHiCKEeN witH aN iNCH TO SPare

2 2 RiBS CeLeRY (WITH LEAVES!!), cHOPPED

2 1 LaRGe ONiON, CHOPPED

2 3 CLOVES GaRLiC, MiNCED

2 % BeLL PEPPER, MINCED (I use ¥ eacH ReD, GREEN & YELLOW WHEN I Have ‘eM)
2 % CARROT, CHOPPED (NO, DON’T USE @ WHOLE ONeE, iT MaKes it T0O sweeT!)

SEaSONiINGS:
) 2 Bay Leaves
2 1 TSP. GARLIC POWDER (OR MOREe)
2 41 TSP. ONiION POWDER (OR MORE)
2 % TSP. PaPRiKa (OR MORe€e)
% TSP. ITaLiaN S€aSONiING (OR MORE)
2 SaLT/PEePPER TO Taste
2 COPiOUS aMOUNTS OF COaRS€e GROUND BLACK PePPER
2 V- TSP. REeD PEPPER FLAKES (OR CaYENNE PEPPER iF YOU’'RE STRONG)

NOODLES:

2 ANGEL HaiR iS AMAZiNG... BUT COOK it SePaRateLy OR iT wiLL SuCK uP
aLlL YOUR LOVeLY BROTH. IF YOU’RE NOT GOING TO €at aLlL THe SOUP iN
ONe€ NiGHT, KeeP THe NOODLES SeParate aND aDD THEeM TO eacH BOwL
aS YOu SeRrve.

1. THROW alLL THE iNGREDieNTS iN @ SOUP POT (I uS€ MY eNamMelL CovereD
LODGE DUTCH OVEN anD I Have 1O BeLieve it Makes a DiFFeReNCe).

2. IF YOU THRew THe HEeaRT, LiVeR, GiZZaRDS, NEeCK aND CHiCKeN TaiL iNTO THe
TRASH CaN, DiG THEM OuT. USE THEM!!! (I TOLD YOU THiS waS COUNTRY STYLE).

3. COOK OVEeR MeDiuUM Heat (@ BuBBLY SiMMER) FOR aN HOUR.

4. NOW YOU CaN RemMove THe HeartT, LiVeR, GiZzzaRDS, NeCK anND Tail aND
THROW THEM away. wWe’Re NOT €atiNG THeM - we JuST uSeD THEM FOR
iNTEeNSe FLAVOR. (IF YOU DON’T use THEeM, DON’T BOTHER MAKiNG SOUP).

5. Remove THe Bay Leaves, OR SOMEONE WiLL CHOKE ON THEM (1 GRew uP
WiTH @ MORTAL FEarR OF Bay Leaves aND JOLLY RANCHERS. MY MOTHER KNew
SOMEeOoNEe wWHO KNew SOMEONE WHO KNew SOMEONE WHO HaD DieD ON ‘eM.)

6. ReMove THe CHICKeN PieCeS TO a BOWL & aLLOW THEeM TO COOL a BiT. PiCK
THE meat OFF THEe BONES anND Put THEe Meat BacKk iN THe POT.

7. SEeRvVe THiS SOUuP, SiT BacCK, aND Let THEe COMPLIMENTS ROLL iN.



