Nood/es in
@ Chicken Broth

Front the kitchen of Sally

Chicken and Broth:
| chicken cut up (or 2-3 lbs chicken pieces)
| TJHZ‘Z‘E}-
2 medittm onons, .-'"a)je pPreces
3 stalks celery, large pieces
Bay lealt”
1-2 PS5 ewater
Clefgry, chopped
Caﬁé@e y chopped
Parsley, chopped
Onions, chopped

Sauté onion and celery pieces. Add chicken and water. Bring o boily Simmer
wunti! chicken is cooked. Kemeve chicken. Stran broth (remove v.gjez_‘aéfesl
let droth cool and remove fat. Cut wup chicken preces. Ketetrn defudded
broth to stove. Yedal. Add salt, pepper, and bullion to taste. Add chopped
cabbage, parsley onions, and celery. Adjust seasoning, then return chicken
preces Lo broth. Add noodles and cook wuntil! af dente.

Noodles:
24 ¢ Flour (/3 - 1/2 ¢ for raffba owt noodles)
/2 ¢ salt
2 eqqs bealen or 3-4 yolks
/3 @ water
12 o/

Mixc 2 @ Flowr with salt. Make well in center. In boewl, combine eqgs, ol and
wicter. Add Yo Flowr and salt ruxtire. Knead coell eerntil/ dowgh is ewell mpixed
and elastic. Koll owt very thin on floured surface. Cut Flattened dowugh into
ac{‘fc:fg F.F&C&S width oF Jaaj/} = feqﬂfﬁ of noodles. Foll wup d"aaj}r pfer:&& as
Jelly roll fashion and on cuddi ing board, cwut noodles to desired width. Place
on surface separately so they won't stick to surface or each other. Cook
) Jgafuﬁ Amz.‘}z



