QCOOK

Nourishing Chicken
Noodle Soup

with leeks, carrot & fresh parsley

It doesn’t get any more classic than this,

Chef! Everyone should have this recipe in
their arsenal. This comforting soup is made
with chicken, flavoursome leeks & carrots, and
hearty egg noodle pieces in a savoury chicken
broth. Garnished with fresh parsley and lots of
love!

Hands-on Time: 25 minutes

Overall Time: 35 minutes

Serves: 2 People

Chef: Rhea Hsu

Simple & Save

Waterford Estate | Waterford Pecan Stream
Chenin Blanc

Loved the dish? Let us know. Join the UCOOK
community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

300g

120g

200g

40ml

50g

100g
Sg

Free-range Chicken Mini
Fillets

Carrot

Leeks

Stock Mix

Egg Noodle Pieces

Corn

Fresh Parsley

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Paper Towel

Butter (optional)

Place a pot over medium heat with a
drizzle of oil. Pat the chicken dry with paper towel. When hot, fry the
chicken until golden and cooked through, 1-2 minutes per side. You may
need to do this step in batches. Remove from the pot, cut into small
pieces, season, and set aside.

Boil the kettle. Return the pot to medium heat
with a drizzle of oil or a knob of butter (optional). When hot, fry the
carrot half-moons and the leek pieces until slightly softened, 4-5 minutes
(shifting occasionally). Add 1.2L of boiling water and the stock mix. Bring
to a boil and add the noodle pieces. Simmer until al dente, 7-8 minutes
(stirring occasionally). In the final 1-2 minutes, stir through the corn, the
chicken pieces, ¥ the chopped parsley, and seasoning.

Ladle a generous portion of chicken noodle soup into a
bowl. Garnish with the remaining parsley and finish it off with a crack of
black pepper. Get sipping, Chef!
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Egg, Gluten, Allium, Wheat, Sulphites



