
 

“Like” us on Facebook for photos from tonight’s class! www.facebook.com/independenthealthfoundation 

  

 @HealthyOptBuff 

January 27th, 2014 Cooking Class 

Featuring 

Dan and Tiffany Gagliardo 

Of D’Avolio’s Olive Oil and Vinegars 

  

Ingredients:  

3 Carrots, peeled and chopped 

1 Stalk celery, chopped with tops 

5 Cups chicken broth 

3 Cubes chicken bouillon 

3 Pieces chicken, uncooked, bone in thighs work well 

 

(Optional Variation) 
2 Eggs 
½ Cup grated cheese 
1 Bag spinach, chopped 
 

Directions: 

1) Put carrots, celery, broth, bouillon, salt, chicken in a soup pot. 
2) Bring to a boil then put on medium heat. 
3) Cook for 1.5 hours 
4) Take out chicken and chop/shred, then put back in. 
 

Variations: 

 After cooked for 1.5, add the eggs, cheese, and spinach. 

Another variation: 

 Add rice, pastina, orzo, or wild rice 

   

 

 

Chicken Soup 
Serves 6 


