
“Flavor Crystal Soup” (Chicken Noodle Soup) 
Submitted by Katie Cure ’97  
 
This take on a traditional chicken noodle soup is a big hit with kids who won’t eat 
their veggies. Blending the veggies into the broth provides for a rich thick base with 
small flecks of orange and green. When my children were very young they asked 
“what are those tiny bits of orange and green?” I told them they were the flavor 
crystals that gave all the soup their flavor… and in that moment Flavor Crystal Soup 
was born.  
 
This soup is delicious served just as is or garnished with cheese, sour cream, avocado, 
cilantro or tortilla chips (like a traditional tortilla soup). Add toppings of your choice. 
 
Ingredients 

 64 oz low sodium chicken broth  
 2 large carrots, peeled and chopped 
 2 zucchinis, chopped 
 1 large brown onion, chopped 
 3 large tomatoes, quartered 
 6 cloves of garlic, peeled 
 2 boneless skinless chicken breasts  
 1 package pasta noodles, stars, alphabet (we use fideo) 
 1 TBSP Olive oil 

Directions 

1. In a stock pot add broth, carrots, zucchini, onion, tomato and garlic. Bring to a 
boil over medium heat. 

2. When veggies are soft (approximately 20 minutes) use immersion blender to 
blend broth and veggies together until smooth. 

3. In a separate pan heat olive oil over medium heat, add pasta and stir until 
golden brown 

4. Add a ladle of the soup base to pasta to simmer 
5. After a minute add pasta back to soup base 
6. Add fully cooked chicken cut into bite size pieces (cook the chicken to your 

preference by either grilling or browning in a pan. Alternatively, you can use the 
pulled chicken from Costco or other store bought chicken).  

7. Simmer the entire mix for approx. 10 minutes and it’s ready to serve. 

Serve as is or garnish with your favorite toppings! Makes 8-12 servings. 


