Chicken Soup
Ingredients





Amount

Part One

Chicken Necks




2 pounds

Chicken, Whole,fresh cut in 8-10 pieces(skin on)
1 each

Carrots
, cut in 1 inch pieces



1 pound

Celery
, cut in 1 inch pieces



1 pound

Onion, Yellow, diced in 1 inch pieces

½ pound

Oil, Salad





1/8 cup

Method:

1.  Preheat the oven to 400 degrees.  

2.  In a roasting pan, big enough to hold all the ingredients, rub the bottom with the salad oil.  Place the chicken necks, chicken, carrots, celery and onions into the pan.  Bake in the oven for about 40 minutes or until the vegetables and chicken is golden brown.  Transfer all the ingredients in the pan to a large stock pot ( 3 gallon size or so).  Add water to the pot.  Fill it to within one inch of the top.

3.  Bring the whole mix to a boil and let simmer for about two hours.  Strain the stock and save the chicken to use in part two of this recipe.  Throw out the vegetables.  Return the strained stock to the stove, place on medium heat and boil until the stock is reduced by half.  Taste the stock, add salt and pepper to taste.  If you feel the soup lacks in chicken flavor add chicken base.  I recommend adding 1 tablespoon at a time until the desired taste is acquired.
Part Two  
Chicken Base






as needed

Salt, Kosher






to taste

Pepper, White ground





to taste

Carrots, peeled, diced small




3 each
Celery, diced small





3 stalks

Chicken, cooked, diced 




3 cups
Chicken Stock
, prepared




4 cups

Method:
1.  In a small pot add the carrots and celery with about 1 cup of chicken stock.  Cook until the vegetables are tender. 

2.  In another small pot heat up the diced chicken and 2-3 cups of chicken stock.  
3.  When it is time to serve the soup, do the following:


a. Warm up your soup bowls

b. On the bottom of each bowl put the heated chicken, the cooked carrots and celery.  Add the Chicken Broth.  If you have made matzoh balls, put them in the soup.
