Homemade Chicken & Noodles for Two
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Frosen for Fresher Homemade Taste!





Ingredients:

1 bone-in, skin-on chicken breast
1 whole carrot, peeled and diced
1 rib celery, diced
1 small onion, peeled and diced
1 clove garlic, peeled and minced
¼ teaspoon ground turmeric
¼ teaspoon ground thyme
1 teaspoon dried parsley flakes
6 ounces frozen egg noodles – the thick kind, like Reames brand from Pick N’ Save

1 chicken bouillon cube
2 teaspoons all-purpose flour
4 tablespoons half-and-half

Salt and ground, black pepper
Preparation:

In a large (at least 3-quart) saucepan, brown the chicken skin-side down, then cover with 4 – 6 cups water (just enough to cover the chicken). Add in 1 teaspoon salt, the bouillon cube and 1 teaspoon ground, black pepper. Bring to a boil, then reduce heat to low. Simmer on low heat, pot covered, for 45 minutes.
Remove chicken from pot with a slotted spoon and/or tongs. With two forks, remove as much meat from the bones as you can, slightly shredding meat in the process. Return bones to broth and simmer on low, covered, for 20 minutes.
Remove bones from broth with a slotted spoon and/or tongs, making sure to get any small bones that might have detached.  Add the carrot, celery, onions, garlic, herbs and spices to the pot. Stir to combine and simmer for 10 minutes.
Increase heat and add frozen egg noodles and chicken meat. Cook for 8 minutes, uncovered. Whisk the flour in ¼ cup water until smooth. Pour it and the half-and-half into the soup, stir to combine, and simmer, uncovered, on low for another 15 minutes, or until broth thickens and noodles are tender. Check and adjust seasoning, as needed.

