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Cafe at Miracles

in The Miracles Club Bldg.

4200 NE MLK Jr. Blvd,
Portland OR 97212

Southern | B ™
Chicken Noodle Soup

. ”»
COOk lng For a tasty, wholesome meal or comfort food Jor a cold or flu. Yields 2 quarts.

Ingredients: discarded
New Hours: M_F 1 lam - 730pm * 2 tablespoons extra-virgin olive oil * 2 carrots, cut in large chunks

P . * I medium onion, chopped * 3 celery stalks, cut in large
Serving Lunch and Dinner * 3 garlic cloves, minced chunks
* 2 medium carrots, cut diagonally into 1/2-inch-thick slices * 2 large white onions, quartered
2 celery ribs, halved lengthwise, and cut into 1/2-inch-thick slices * 1 head of garlic, halved
4 fresh thyme sprigs * 1 turnip, halved

-
| Free fries with purchase of B e i, e
any SandWlCh or burger : 2 quarts chicken stock, recipe follows 2 bay Jeaves

|
|

8 ounces dried wide egg noodles * 1 teaspoon whole black
Valid only at Cafe at Miracles:

* 1 1/2 cups shredded cooked chicken peppercorns
Kosher salt and freshly ground black pepper
4200 NE MLK Jr. Blvd, Portland OR 97212

I handful fresh flat-leaf parsley, finely chopped
I whole free-range chicken (about 3 1/2 pounds), rinsed, giblets

Directions:

1. Place a soup pot over medium
heat and coat with the oil. Add the
onion, garlic, carrots, celery, thyme
and bay leaf. Cook and stir for about

, 6 minutes, until the vegetables are
softened but not browned. Pour in
the chicken stock and bring the lig-
uid to a boil. Add the noodles and

simmer for 5 minutes until tender.

Fold in the chicken, and continue to
simmer for another couple of min-
utes to heat through; season with

I ' ‘ - salt and pepper. Sprinkle with
i B

chopped parsley before serving.

2. Chicken Stock: Place the chicken
and vegetables in a large stockpot
overmediumheat. Pourinonly enough

-;1_' o A f Id water t (about 3 quarts);
WINNE R Of w DlHECTED BY ::c?o Ilzlisrw(;l?meaﬂleubro?; tassle

- , y eak. Toss in the thyme, bay leaves,
THE PULITZER, D o, e b o

[ONY ' @l slowly cometoaboil. Lower the heat
‘ R - tomedium-low and gently simmer for
& PEABODY | RS | (| 1/2 hours, partially covered,
: . ' -~ % until the chicken is done. As it cooks,
skim any impurities that rise to the
surface; add a little more water if
necessary to keep the chicken cov-
¢ eredwhilesimmering.

¥ . 3. Carefully remove the chicken to
a cutting board. When its cool
enough to handle, discard the skin
and bones; hand-shred the meat

into a storage container.
4. Carefully strain the stock through
a fine sieve into another pot to re-

‘ move the vegetable solids. Use the

OPENSEPT. 24  Etseces
; . | storing it, place ﬂ}e potinasink full of
PORTLANDPLAYHOUSE.ORG 8 et 20d e 10 conl dowa the
5"3. 488_5822 5. Cover and refrigerate for up to

one week or freeze.



PDRTLANOPLArHaUSE.ORG

