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SHOPPING LIST
Chicken Noodle Soup

(©) Extra-Virgin Olive Oi
@ Chicken Thighs
@ Salt and Pepper

@ S T @R e

@ Yukon Gold Potato

@ Egg Noodles

@ Fresh Basil Leaves

First, check off the items
you already have at home.

VEGETARIAN TIME SERVES
NO Under an hour

( YOU WILL NEED

2 tablespoons

R . I teaspoon
extra-virgin olive oil

minced fresh thyme

6 boneless skinless
chicken thighs (about
| 2 pounds)

6 cups low-sodium
chicken broth

L8

3

I medium Yukon
Gold potato, diced
small (about | Y2
cups)

salt and pepper

2 medium onions,
diced small (about 2
cups) 8 ounces egg

noodles
2 medium carrots,
diced small (about |
cup) Y%a cup fresh basil
leaves, coarsely

.! chopped

3 garlic cloves,
minced

DIRECTIONS

I

—

ATTENTION KIDS: Always cook with a grownup!

STEP I: Heat the olive oil in a large Dutch oven over
medium-high heat until hot. Season the chicken with
1/2 teaspoon salt and 1/2 teaspoon pepper, and sear in
the oil until lightly browned on both sides, about 7
minutes. Remove the chicken to a platter.

STEP 2: Add the onions, carrots, garlic and thyme to the
pot and sauté until translucent, 3 to 5 minutes. Return
the chicken and any accumulated juices to the pot
along with the chicken broth and potatoes. Cover,
leaving the lid slightly ajar, and bring to a boil. Reduce
the heat to a summer, and cook until the chicken is
cooked through, about 20 minutes.

STEP 3: Meanwhile, cook the noodles in a separate pot
of boiling water until al dente; then drain. When the
chicken is done, remove it to a cutting board and shred
into bite-size pieces with 2 forks. Return the chicken
to the pot along with the noodles. Season with salt
and pepper to taste. Serve, garnished with the basil.

© 2010 Lunch Lab, LLC

P p——

— e e —

b

- 63ed

« pojeipAyoqie)

 uiejold

o|_dvo 4| gas = = ZRL P
8038203 853|QSR3 A N B B
glzEsosm| B A EREY) = —Hl | = 213
S|leBEa? %1k 2 Og(g|e|S ) ol t@3 <2
818g38s3| 883\ 2QE|G|e (5|5 lg(2 8|S 1E 255
s &g3 e o 2 2 2055
HEEE- R EEFEIEIN MEIERYEIEEE I FAR
3 - 988 >l s (2|8 ] o3 ] (]
|82 y 32| R 1) (NaldT|S N ks
g°g = <X gRe || 28822t S sl
<]
3 Brrrr|oSEE X 33 3|aleld s o=
2022|5068 = Q| ole| 8
2232 3 S - a6 o
LA AIR-354 &lg| 8] | 25
R & g 1e N:s
-— 3w
g82s< - 5 [FR A}
paveno(vds8 S| = o =3 S
Q9822 |0%E S| o «Q @ «Q
d8838a@|87 S o 7] =
Q@s3 8 32|=2|3 ==
3@ NYEIE 5]
@ RN Y g13
g3 )
wuvene(n 28 - <
852888 35| |a N B
@83 g "8 N a3 Y Iad
2@ g ° 222I |22
3 NEISIBIEEIESE k2

sjoeq uonuInNN

T p——






