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¢ 2 boneless chicken thighs or
breasts, cut into bite-sized pieces,

* 3 medium carrots, sliced,

* 3 celery stalks, sliced,

* 1 medium onion, diced,

e 2 garlic cloves, minced,

e 1 cup egg noodles or small pasta,

® 6 cups chicken broth,

e 1 tsp dried thyme,

e Salt and pepper,

¢ Olive oil

COMfortmg and
made with simple
- ingredients,

A

Heat a large pot over medium-high heat with a splash of oil. Add the chicken

and cook until browned on the outside, about 4 minutes. Remove and set aside.
@ In the same pot, cook the onion, carrots, and celery for 4 to 5 minutes
until softened. Add the garlic and thyme, stir for one minute.

@ Pour in the broth and bring to a boil, then add the pasta and return the chicken
to the pot.

@ Simmer for 10 to 12 minutes until the noodles are tender.
@ Season well and serve.
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