
Rich and Comforting Chicken and Vegetable Soup

(makes 4 servings) 

There’s leeks, there’s carrots, there’s celery, there’s chicken, butter, eggs and parsley - what 
more can I say - it’s a rich and comforting soup and I challenge you to only make it once! We 
love it and we hope you love it too! 

Ingredients 

1 medium onion, peeled and finely chopped 
2 leeks, trimmed, thinly sliced and thoroughly washed 
2 large carrots, cleaned, peeled if necessary and diced 
2 celery stalks, trimmed, peeled and finely sliced 
1 teaspoon sea salt 
4 small, 3 medium or 2 large skinless chicken breasts cut into bite-sized slices  
2 tablespoons butter (preferably from pasture-fed cows) 
1 litre good chicken stock 
1 tablespoon double/heavy cream 
2 level tablespoons cornflour/cornstarch 
1 egg yolk (preferably Omega-3 rich) 
1 very generous handful fresh parsley leaves, finely chopped 

Method 

In a soup pot, melt the butter over a medium heat, add the onion, leeks, carrots, celery and 
salt, stir well until the vegetables are well-coated then turn the heat down to very, very low, 
put a lid on and sauté for 35 minutes or until the vegetables are cooked through but not 
mushy. 
Add enough of the stock to just cover the vegetables, bring to the boil then turn the heat 
down to low, place the chicken on top of the vegetables, put the lid back on and ‘poach’ the 
chicken until it is cooked (around 10 to 15 minutes). 
Remove the chicken and set aside, covered with foil. 



In a bowl, whisk the cream, cornflour/cornstarch and egg yolk before adding slowly to the 
vegetables in the soup pot, stirring all the time. 
Once thickened, gradually add the rest of the stock, stirring all the time until desired 
consistency. It should be a bit like a chowder but it’s up to you. Add some boiling water if you 
want it fairly thin. 
Simmer for around 15 minutes to ensure the cornflour/cornstarch is thoroughly cooked 
before putting the chicken back in the pot, seasoning to taste and simmering for another 5 
minutes or so until everything is piping hot. 
Serve topped with parsley and dig in!


