
Simple Chicken Noodle Soup 

 
Enjoy!  Jackie Allen’s recipe. 

 

Ingredients:  

1 cup shredded or cubed cooked chicken (I prefer to grill or pan fry 2 large chicken 

breasts, lightly seasoned with olive oil) 

4 1/2 cups chicken broth  

1/4 to 1/2 tablespoon black pepper  

1 -2 medium carrots, thickly sliced  

1/2 onion, sliced thick 

2 green onions, thinly sliced 

1 tablespoon chopped cilantro (optional) 

1-2 cloves garlic, minced 

Thyme, sprinkle  

Curry powder, a small pinch (optional) 

1 bay leaf (optional) 

1/2 cup short style pasta - penne, egg noodles, shells, or bow-ties  

Jackie's Tip: If you wish to add potatoes, sweet potatoes, celery and any other 

favorite veg tables go right ahead! 

 

Directions: 

1. Heat broth, black pepper, carrots, onions, garlic, and green onions in a 2 qt 

sauce pan over medium to high heat to a boil 

2. Add thyme, curry, bay leaf, chicken and pasta ( I used penne my favorite). 

Reduce heat to low to medium cook for 10 minutes or until noodles are soft. 
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