Cream of Chicken Noodle Soup
Yields: 4 cups
Ingredients:

½ c. unsalted butter
1  medium onion 
2 celery stalks with leaves

3 medium carrots

½  c. +  1 T. flour

56 oz. chicken broth

3 sprigs parsley 
3 sprigs thyme 
1 bay leaf
2 ½ lb. chicken

½ c. heavy cream

1 ½ t. apple juice

1 T. salt

¼ lb. egg noodles
white pepper to taste

Recipe Steps: DAY ONE

1. Measure out all ingredients.
2. Chop the onion.
3. Chop the celery.
4. Chop the carrots.
5. Dice chicken.
6. Create a bouquet garni with the parsley, thyme, and bay leaves and store in baggie.
Recipe Steps: DAY TWO

1. Melt the butter in a dutch oven over medium heat.
2. Add the onion, celery, and carrots and cook covered for 12 minutes or until soft.

3. Add the flour and make a roux and cook for 2 minutes more.

4. Pour in the broth and bring to a boil (turn up heat to high) while whisking constantly.

5. Add bouquet garni.

6. Lower the heat and simmer for 15 minutes.

7. Stir in the chicken and bring to a boil.  

8. Remove from heat.

9. Gradually whisk the heavy cream, apple juice, and salt into the soup and season with salt and pepper to taste.

10. Remove from heat and discard the herb bundle (if used) and bay leaf.
11. Cool soup in open container before putting on the lid.
Recipe Steps: DAY THREE

1.   Add egg noodles to soup.

2. Reheat soup on medium-low.
