
Starving Artist Chicken Soup 
 
Put down the can opener. Step away from that famous red and white label. This recipe is so easy, so flavorful, and so satisfying 
that you will never again want to succumb to the can. The secret? A rotisserie chicken from the grocery store. Yup. It’s that 
simple. I get every bit of slow cooked flavor from the rotisserie into the soup in no time flat. And it’s better than your grandma’s.  
 
Cooking and Prep: 40 minutes or less 
Equipment: 

• Your favorite large soup pot 
• Wooden spoon 
• Cutting board and knife for chopping 
• Medium bowl for holding all the chicken 
• Kitchen twine 

 
What you need:  
 
1 Rotisserie Chicken  
 (I highly recommend Costco, but use your favorite) 
1 container of Mirepoix mix from Trader Joe’s 
 (that’s about 1 cup each of finely chopped onion, celery, and carrots) 
1 package of cremini mushrooms, coarsely chopped 
3 medium carrots peeled and thickly sliced  
3 quarts (boxes) of chicken broth  
2-3 handfuls of whole wheat or regular egg noodles 
3 Bay leaves  
Fresh parsley, rosemary, and thyme 
Kosher Salt and fresh ground pepper 
 
 
To Make the Soup:  
 
Remove the chicken from its plastic container and drain all the glorious drippings that have gathered 
at the bottom of said container into your soup pot and put over medium heat. Once heated, add the 
mirepoix and the mushrooms to the pot along with a few good pinches of salt and a few grinds of 
pepper. Sweat until soft and translucent, about 6-7 minutes.    
 
Once soft, add two boxes of the chicken broth and carrots, turn heat to high, and bring to a boil. Grab 
a couple of branches of rosemary and thyme, a good handful of parsley (no need to chop or de-stem), 
and the bay leaves, gather into a bundle, tie tightly together with kitchen twine, and drop into pot.  
 
While the pot is coming to a boil, go to town on your chicken. Remove every piece of meat, skin, fat, 
and cut into equal sized bite size pieces. Once you have all of your meat prepped and your soup has 
been boiling for about 10 minutes, add all the chicken to the pot, cover, and allow it to just return to a 
boil. When that happens, add your noodles, cover, drop your heat to low, and simmer for 10 minutes 
or until the noodles are done.   
 
Once finished, kill the heat and remove your herb bundle using tongs or a fork. If desired, add 
additional broth to your soup from the remaining third box. And get ready for the best and quickest 
chicken soup you’ve ever had in your life. No joke.  
 
 
Tips 

• You may think that only 2-3 handfuls of noodles won’t be enough. Let me tell you, they expand 
like crazy. Too many and you won’t have any soup, just chicken and noodles.  


