LIGHT & Creamy chicken noodle soup 
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This creamy soup is a close runner-up to homestyle Chicken Noodle Soup.   When you have a sore throat, an achy head or just need something to soothe you, this is wonderful medicine!
INGREDIENTS:

2 tablespoons butter, extra virgin olive oil or vegetable oil
1 cup carrots, sliced (about 3 medium carrots) 

1 cup celery, sliced (about 3 stalks celery) 
¾ cup chopped yellow onion

2 cloves garlic, minced

3 cups rotisserie chicken (shredded) or 2 boneless, skinless chicken breasts 
¼ cup flour

1/3 cup parsley, chopped 
½ teaspoon oregano

½ teaspoon fresh or dried thyme (fresh works best!)
Pinch of rosemary
1/2 tsp ground nutmeg 
1 teaspoon salt, ½ teaspoon fresh ground pepper

6 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)
1 cup half & half or whole milk
1-1/2 tablespoon fresh lemon juice

Parmesan cheese, finely grated (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. If you’re not using rotisserie chicken, cut chicken breasts into pieces and add to pan and continue to sauté for an additional 4 minutes, stirring constantly.
3. Add flour and spices and continue cooking for 3 minutes, stirring constantly.
4. Add chicken broth and potatoes.  Increase to medium-high heat and bring soup to a boil, without stirring, and boil for 3 minutes.  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 boil, and add rotisserie chicken and egg noodles.  Cook until noodles reach desired tenderness, about 10-12 minutes.

6. Reduce heat to low and slowly add half & half and lemon juice and continue heating until warm.  Sprinkle with grated parmesan cheese (optional) and serve warm!
YIELD:  6-8 Servings
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