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11b. boneless chicken

» 6+ cups chicken broth

e 1tsp. poultry seasoning

e 1tsp herbs de Provence

e ltsp celery seed

e salt + pepper

e 2-3 medium potatoes
(peeled and diced)

e 1/4 c. butter

e 1small onion, diced

e 2 stalks celery, diced

e 1/4c.flour

e 1/4 c.cream

e 8 oz pot pie noodles

e 2-3 cups mixed vegetables
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This soup freezes really well, but you may
need to add some extra chicken broth
when reheating, in order to thin it out.
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1. Add chicken, chicken broth, poultry seasoning, herbs,
celery seed, and salt and pepper to a large pot or
instant pot.

2.Boil chicken using stovetop or instant pot.

3.0nce cooked through, remove meat from broth, chunk
into bite sized pieces, and set aside. Reserve chicken
broth for future steps.

4.Meanwhile boil diced potatoes in salted water until fork
tender. Drain. Set aside.

5.Melt butter in a saucepan over medium heat.

6.Add onions and celery and saute until soft.

7.Create a roux by whisking in flour, stirring constantly
and cooking for one minute.

8.Whisk in cream and 2 cups of reserved chicken broth.
Set aside.

9.In large pot or instant pot, bring the remaining reserved
chicken broth to a boil.

10.Add in pot pie noodles. Cook until al dente.

11.Stir in mixed vegetables, cooked chicken chunks,
cooked potatoes, and gravy mixture.

12.Combine and season with additional alt and pepper to
taste. Add extra chicken broth to thin soup if needed.
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