
Day Three: Chicken Soup with Noodles 
 
This is where the real payoff of a roasting chicken comes in: 
you'll use the leftover bones, skin and carcass to make a 
deep, rich broth to complement the other ingredients. 
 

Ingredients: Bones and skin from roasting chicken 
    2 unpeeled carrots, each cut in four  

    pieces 

    1 large yellow onion, stuck with 1 clove 
    1 stalk of celery 

    1 handful flat-leafed parsley 
    Fresh  or dried thyme     
    1 dried bay leaf 

    4 peppercorns 
    Salt 

    One cup of chopped vegetables: carrots, 
    celery, and mushrooms are good.   

    Add leftover roasted vegetables!  
    Noodles, about 8 oz. 
    1 lemon 

    More parsley for garnish 
     

 

• Put bones, skin, meat into heavy pot and cover 
with enough water to have 2 inches on top. Bring 
to boil.  Skim off froth as needed during cooking. 

• Add carrots, onion, celery, herbs, and spices; 
reduce heat to low. Simmer for at least an hour; 
two is better!  

• Strain broth into a new pot; discard skin, bones, 
seasonings. Retain carcass for soup. 

• You should have about 1 quart of broth.  Add 
water or store bought broth if needed. 

• Taste.  Add salt as needed.  

• Pick any remaining meat off of the carcass and 
add the pieces of meat to soup. Discard carcass. 

• Add vegetables and simmer about 5 minutes.  
Then add noodles and simmer 8-10 more min-
utes or until noodles and vegetables are tender. 

• Taste for seasoning again and adjust salt as 
needed. Add juice from one lemon. 

• Top with chopped flat-leafed parsley and serve! 
 
Cooking Tip: 
 
If you haven't tried flat-leafed (Italian) parsley yet, you 
should! You'll find that it's much more flavorful than the 
curly-leafed variety. Use it in soups, stews, omelets or as a 
garnish.  Also parsley is high in vitamin C. 

January Recipes: 
Roasted Chicken in 3 Ways for 3 Days 
    
January is a wonderful time for cooking chicken 
dishes because winter is the season for good-sized, 
inexpensive chickens. Buying one fresh will net you 
the biggest bang for your buck. If convenience is more 
important to you, pick up one already roasted in our 
deli! Either way, you're in for three days and three 
treats: 
 Basic Roast Chicken with Oven-roasted vegetables* 

 Chicken Basquaise 
 Chicken Soup with Noodles 
 

*Full recipes and side dishes can be found on our website: 
www.msmarket.coop 

Recipes serve 2 people 

Mississippi Market  Co-op 

       
 

      3 Days,  
     3 Ways 
 

Delicious meals that 
stretch your grocery 
dollars further! 
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Day One: Basic Roast Chicken * 
 
This fast-roasting method produces very moist meat and 
very crisp skin with minimal oven time and very little work 
for you. 
 
Ingredients:  1  4–5 lb.  whole chicken 
    Salt 

    1 small onion 
    1 small lemon 
    Herbs of your choice (fresh sage,   

    thyme, rosemary) 
    Olive oil 

    Heavy cream (optional) 
 
Preheat oven to 500° F. 
 

• Lightly salt the chicken, inside and out. Put half 
the lemon and half the onion in the body cavity. 

• Gently loosen the skin with your finger on the 
breast side and place some herbs under the skin. 

• Rub the outside of the bird with olive oil.  

• Place in a heavy baking dish and roast for 10  
minutes at 500° F 

• Turn down the heat to 425° and roast for 70  
minutes, basting with the pan juices after 30 
minutes. 

• To remove the pan from the oven; wiggle the 
drumstick. If it feels very loose, your bird is done. 

• Let it sit for at least 10 minutes so the juices don't 
flow out of the bird immediately. 

• If you want pan gravy, scrape all the brown bits 
from the pan into a little saucepan. Pour off the 
fat. Add a few tablespoons of very hot water to 
the brown bits over medium heat; incorporate. 
Then add about ¼ c. of heavy cream to the mix-
ture and let it come to a boil; boil for 1–2 min-
utes. Presto! Perfect—and perfectly intense—
gravy. 

 
*see website for roasted vegetable recipe 
 
 

Save at least one cup of chicken for Day Two, 
and save the carcass, skin and bones for Day 
Three! 
    
 
 

Day Two: Chicken Basquaise 
 

This supper for Day Two uses the chicken you've saved from 
Day One. It includes a fresh set of vegetables. Make it extra-
filling by serving it over white rice or couscous. 
 

Ingredients:   3 Tbsp olive oil 
    Chicken from Day One, torn into   

    pieces (save the bones for Day  

    Three!) 
    1 head of garlic, peeled and crushed 

    2 red bell peppers, cut into thick slices 
    2 small green chilies, sliced thinly 

        (Anchos are mild, jalapenos are hotter) 
    2 slices of bacon, chopped in small  

    pieces (optional) 

    2 yellow onions, chopped in coarse  
    pieces 

    2 28-oz. cans of whole tomatoes   
   Prepared rice or couscous  

    

• Heat a large frying pan over medium-high heat 
until a drop of water in it sizzles and disappears 
instantly. Add olive oil; watch until it starts to 
ripple across the pan. Now it's hot enough to fry 
your food. 

• Add chicken, garlic, bell peppers, chilies and 
bacon. Turn heat down to medium, cover pan 
and cook for about 40 minutes, until the  

  ingredients have formed a rich, thick sauce-like 
  consistency. 

• Meanwhile, heat up another pan,  add several 
tablespoons of olive oil; heat until oil ripples.  

• Add onions; reduce heat to medium-low. Cook 
until onions are transparent. 

• Add tomatoes, smashing them up a bit. Cook 
until soft and sauce-like. 

 
Serve chicken over tomato sauce over rice or cous-
cous.  See website for rice and couscous recipes. 
 
Cooking Tips: 
Garlic will become more potent as it is cut into 
smaller pieces. If you want garlic taste without being 
overpowered by it, use only smashed or whole cloves  
rather than minced or chopped garlic. 
 
To skin garlic cloves efficiently, simply place them 
under a large kitchen knife turned parallel to the cut-
ting board and give it a good whack with the heel of 
your palm.  The skin will fall off or is easily removed. 
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