Chicken Noodle (or Rice) Soup

2 quarts water or chicken broth

2 cups chicken, cooked, de-boned and cubed

½ - 1 cup onion, chopped (add how much you like)

2 – 3 stalks celery, chopped

2 – 4 carrots, sliced

1 bay leaf

about 2 cups wide egg noodles

                OR

1/3 to ½ cup rice (uncooked)

salt, pepper and/or chicken bouillon – season to taste

Bring the water or broth to a boil.  Add the chicken, vegetables and bay leaf.  Return to a boil.  Add the noodles or rice and cook until vegetables and pasta (or rice) are tender, about 10 – 20 minutes.  Add and correct seasonings.

The measurements on this recipe are very “loose” and simply depend on how much stuff you want in the soup.

