
Naynay’s Chicken Soup Recipe  

Ingredients: 3 cups of chicken broth, 2 chicken breasts, carrots, and 2 yellow 

potatoes, big soup pot 

 

Instructions:  

_ Put 3 cups of chicken broth in a soup pan and bring to a boil. As soon as boiling, add 

your 2 chicken breasts and cover and cook for 45 minutes to an  hour. As soon as the 

chicken is done, take the chicken out of the pot and cut in the middle to see if the 

chicken is fully cooked which it should be.  Put chicken in a separate bowl and shred it. 

As soon as the chicken is shredded, take your carrots and 2 potatoes and cut into bite-

sized pieces. After chopping the potatoes and the carrots, put the shredded chicken, cut 

carrots, and the cut potatoes back in the pot and cook the chicken and veggies until 

potatoes and carrots are soft. Enjoy! 

 

  

 

 

 
 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

  

 

 
 


