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Classic Chicken Noodle Soup
Published January 2020
Ingredients

Equipment

Measuring SpoonsBuy
Measuring CupsBuy
Chef's KnifeBuy
Cutting BoardBuy
Large PotBuy
Large SpoonBuy
Instant-Read ThermometerBuy
TongsBuy
Fork
SieveBuy
Steps

1. Season one 3–4-lb. chicken all over with 4 tsp salt.
2. Time to do some prep work: Cut 2 medium onions into quarters. (There's no need to

remove the onion skins, which lend the broth a golden hue, but you can if you'd like.) Peel
4 medium carrots. Coarsely chop 2; set remaining 2 aside. Coarsely chop 2 celery
stalks. Cut 2 heads of garlic in half crosswise.

3. Combine chicken, cut vegetables, 1 Tbsp. black peppercorns, and 2 dill sprigs in a
large pot. Cover with 14 cups cold water and bring to a simmer over medium-high heat.
Cook, reducing heat as needed to maintain a simmer and using a large spoon to skim off
any foam that rises to surface of pot, until an instant-read thermometer inserted into

1 3–4-lb. whole chicken

4 tsp. kosher salt, plus more

2 medium onions

4 medium carrots

4 celery stalks, divided

2 heads of garlic

1 Tbsp. black peppercorns

½ small bunch dill, divided

6 oz. ditalini

Freshly ground black pepper

https://www.bonappetit.com/search?content=recipe&issueDate=2020-01-01
https://www.amazon.com/MIU-COLOR%C2%AE-Endurance-Measuring-Spoon/dp/B00F5JHQR6/ref=sr_1_3?s=kitchen&ie=UTF8&qid=1468867940&sr=1-3&keywords=endurance+measuring+spoons&tag=basicallyrecipes-20
https://www.amazon.com/OXO-Good-Grips-Stainless-Measuring/dp/B00L9WJZW2?psc=1&SubscriptionId=AKIAJ7IODE3ZIX6FGTPA&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B00L9WJZW2?m=ATVPDKIKX0DER&tag=basicallyrecipes-20
https://www.amazon.com/Victorinox-Swiss-Classic-Chefs-Knife/dp/B0061SWV8Y?psc=1&SubscriptionId=AKIAJ7IODE3ZIX6FGTPA&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B0061SWV8Y?m=ATVPDKIKX0DER&tag=basicallyrecipes-20
http://www.ikea.com/us/en/catalog/products/70233421/
https://www.webstaurantstore.com/vollrath-lincoln-3902-optio-6-3-4-qt-sauce-pot-with-cover/9223902.html
https://www.amazon.com/J-B-Prince-U715-Sauce-Spoon/dp/B009OL3UZI?tag=basicallyrecipes-20
https://www.amazon.com/GDEALER-Thermometer-Electronic-Barbecue-Collapsible/dp/B0188XZBMC/ref=zg_bs_289809_1?_encoding=UTF8&psc=1&refRID=B50EGA26P6YF66VKMP7K&tag=basicallyrecipes-20
https://www.amazon.com/Edlund-4412-HDL-inch-Heavy/dp/B002P64OMC?psc=1&SubscriptionId=AKIAJ7IODE3ZIX6FGTPA&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B002P64OMC?m=ATVPDKIKX0DER&tag=basicallyrecipes-20
https://www.amazon.com/Cuisinart-Stainless-Steel-Strainers-CTG-00-3MS/dp/B007TUQF9O?SubscriptionId=AKIAJ7IODE3ZIX6FGTPA&linkCode=xm2&camp=2025&creative=165953&creativeASIN=B007TUQF9O?m=ATVPDKIKX0DER&tag=basicallyrecipes-20
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thickest part of breast registers 155°, 20–25 minutes.
4. Using tongs, carefully lift whole chicken out of pot and transfer to a cutting board. Let rest

until cool enough to handle.
5. Arrange chicken breast side up. Grab a wing and pull it outward so you can see where it

attaches to the body. Using a sharp boning or chef’s knife, cut through the joint to
separate wing from breast (if you hit bone, you’re in the wrong spot; pull the wing out
farther to help you get to the place where the joint meets the socket). Remove wing;
repeat on the other side.

6. Cut through skin connecting 1 leg to carcass. Pull leg back until ball joint pops out of its
socket; cut through the joint to separate the leg. Repeat on the other side.

7. Now for the breasts: Cut along left side of breastbone (which runs right down the center of
the breast). Angling your knife, cut breast meat away from carcass. Repeat this process,
cutting down along the right side of the breast bone for the remaining breast.

8. Pull off and discard any skin from legs and breasts (no need to discard skin of the wings).
Return legs, wings, and what remains of the carcass to pot with vegetables. (You should
now have only the chicken breasts remaining on your cutting board.)

9. Continue to simmer soup, occasionally skimming fat that rises to the top with large spoon,
until reduced by an inch or two and very full-flavored, about 40 minutes.

10. While soup simmers, shred cooled chicken breasts with 2 forks into bite-sized pieces.
11. Thinly slice remaining 2 celery stalks crosswise. Cut remaining 2 medium carrots into

½" diagonal pieces. Finely chop enough dill to yield ¼ cup.
12. Transfer 2 chicken legs to cutting board to cool. Set a fine-mesh sieve over another large

pot. Strain soup into second pot, discarding bones, carcass, wings, and vegetables.
13. Bring broth to a boil over medium-high heat. Add 6 oz. ditalini and stir once. Cook 5

minutes.
14. While ditalini cooks, shred meat off 2 chicken legs; discard bones.
15. Add shredded chicken and sliced carrots and celery to pot and cook until pasta is cooked

through and vegetables are tender but not mushy, 4–5 minutes longer.
16. Remove pot from heat. Stir in dill. Season well with salt (it’s going to take a lot!) and

pepper.
17. Divide soup among bowls. Top with more pepper.

Recipe by Molly Baz
Watch
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Every Way to Cook a Chicken Breast
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