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Country Chicken Soup 
 

 

  

       
 
 
     18% calories from fat 
 
 
 
 
 
 

 

 

 

Ingredients Instructions 

1 onion, chopped 
 
3 carrots, sliced 
 
2 stalks celery, sliced 
 
1 teaspoons salt 
 
3 Tablespoons dry 
parsley flakes 
 
¼ teaspoon pepper 
 
1  2½ pound whole 
chicken, skinned 
 
4 cups water 
 
1 (10-ounce) package 
frozen peas (optional) 
 
1 cup noodles 
 
 
 
Makes 8 servings 
 
 
 
 
 
 
 

1. Place all ingredients in 
crock-pot, except noodles, 
in order listed, cover and 
cook on low for 8-10 
hours. 

 
2. One hour before serving, 

remove chicken to cool 
slightly. 

 
3. Remove meat from bones 

and return meat to crock-
pot. 

 
4. Cook noodles according to 

directions on package. 
When noodles are 
cooked, drain and add to 
soup. Warm in crock-pot 
for 15 minutes and serve. 

 
 
 
 
Note: 
• If using cold or leftover noodles; 
  add to soup and warm in crock- 
  pot for 15 minutes. 
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