
D'z Chicken Soup
Simple & Amazing!

Ingredients
• One fresh whole chicken (small to medium size)

• One quart of water, or enough to completely cover the chicken

• Three or four sticks of celery

• Whole carrots

• One whole onion

• One or two fresh tomatoes, diced

• Two or three garlic cloves

• Fresh or dried parsley

• Fresh basil

• Salt, to taste

• Pepper, to taste

• Turmeric, to taste

• One tablespoon of olive oil

Directions
1. Prepare the chicken. Place one fresh whole chicken in a large pot. This recipe is

intended for a small to medium-sized chicken.

2. Add the water. Pour in approximately one quart of water, adjusting the amount

according to the size of the chicken. Make sure the chicken is completely covered with

water.



3. Add the vegetables and seasonings. Add the celery, carrots, whole onion, diced

tomatoes, garlic, parsley, basil, salt, pepper, turmeric, and olive oil.

4. Boil. Bring the soup to a boil and cook for about 20 minutes.

5. Simmer. Reduce the heat and simmer for another 30–45 minutes. Cooking time

depends on the size of the chicken.

Cooking Note
The chicken should be cooked thoroughly and the final cooking time may vary

depending on its size. Adjust the water and seasoning as needed to suit the amount of

chicken and your taste.

D'z Homemade Good



