CREAMY CHICKEN NOODLE SOUP
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This hearty and creamy homemade chicken noodle soup has always been a family favorite!  Rich and satisfying, with a healthy dose of vegetables, silky egg noodles, and slow-simmered shredded chicken.  A touch of fresh rosemary and a splash of sherry are the secret ingredients that make this the silkiest and BEST Creamy Chicken Soup ever - the perfect get-well-soon recipe for making it through cold and flu season!  Perfect on a cold winter night, served with warm crusty bread or savory crackers.
INGREDIENTS:

4 tablespoons butter

1-1/2 cups carrots, sliced (about 4 medium carrots) 

1 cup celery, sliced (about 3 stalks celery) 

¾ cup chopped yellow onion

2 cloves garlic, minced

3 cups rotisserie chicken (shredded) 

¼ cup flour

1/3 cup parsley, chopped 

1 teaspoon fresh or dried thyme (fresh works best!)

Sprig of fresh rosemary (or ½ teaspoon dried rosemary)
½ teaspoon ground nutmeg 

1 teaspoon salt
½ teaspoon lemon pepper

4 cups chicken broth

1-1/2 cup potato, peeled and diced (about 2 medium potatoes)

4 cups uncooked wide egg noodles (or your favorite noodles)
5 Tablespoons butter

1/3 cup all-purpose flour

3 cups half & half (or whole milk for a lighter soup)
½ cup freshly grated Parmesan cheese

½ cup sherry (optional)
HOW I MAKE THIS:

1. In a heavy Dutch oven or stock pot, melt butter over medium heat.  Add onion, garlic, carrots and celery and sauté for 3 to 4 minutes or until veggies are tender.  

2. Sprinkle with ¼ cup flour and spices and continue cooking for 3 minutes, stirring constantly.

3. Slowly add chicken broth and potatoes.  
4. Increase to medium-high heat and bring soup to a boil.  Reduce heat to medium-low, cover the pot, and simmer for 30 minutes.  Taste and adjust seasonings (add additional salt and pepper, rosemary or thyme to taste).

5. Increase heat until soup starts to just come to a light boil, and add rotisserie chicken and egg noodles.  Cook until noodles reach desired tenderness, about 10-12 minutes.
6. Meanwhile, in a medium saucepan melt 5 tablespoons of butter over medium heat.  Add flour and cook for 1 minute while whisking constantly.  While whisking, slowly pour in half & half and cook, stirring constantly until mixture begins to lightly bubble and thicken.  

7. Reduce heat to low and slowly pour thickened cream mixture to soup mixture, stirring constantly until warm.  Stir in freshly grated Parmesan cheese.  Stir in sherry one tablespoon at a time and taste – optional, but this makes for incredibly rich flavor!

8. Ladle soup into individual bowls and serve warm.

YIELD:  6-8 servings
RECIPE NOTES:  
· Soup will thicken as it cools; add additional half & half or milk to thin if necessary or when reheating.
· You can use whole milk instead of half & half for a lighter soup. You can also add heavy cream for a very rich and decadent soup.  

· The addition of sherry right before serving is optional, but it really adds a unique and delicious depth of flavor to the soup.  Don’t buy “cooking sherry” or “sweet sherry”; a regular bottle of medium dry to dry sherry is what you are looking for, and it will last forever!  I suggest adding 1 tablespoon of sherry at a time (and tasting before adding more) to achieve your desired flavor.  
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