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Recipe by: Laura Vitale 1) In a large soup pot over medium high
heat, preheat the olive oil. Season the
Serves 4-6 chicken legs with salt and pepper to taste,
add them to the hot oil and let them cook
Prep Time: minutes for a few minutes on each side or until
Cook Time: minutes golden brow, remove to a plate.
Ingredients 2) Add all the chopped veggies in the pot
__ 2 cups of Butternut Squash, cut into 1 inch and season with salt and pepper, let them
cubes cook for about 5 to 7 minutes or until the
__ 2 cups of Cubed Potatoes veggies start to cook down and develop a
__1 cup of Celery, chopped little color.
__1large Onion, chopped
__ 1 cup of Chopped Carrots 3) Add the water, tomato puree, bullion cube and the chicken legs,
__4 Chicken Legs reduce the heat to low and let it cook for about 2 hours.
___2 Thsp of Olive Qil
___1 Chicken Bullion Cube 4) Remove the chicken from the pan to cool, once cooled discard the
__Yacup of Tomato Puree skin and shred the meat off the bone, set aside.
__1 cup of Short Cut Pasta
___6 cups of Water 5) Using an emersion blender, blend the veggies until desired
__Salt and Pepper, to taste consistency, add the shredded chicken back in a turn the heat up to

medium high, let it come to a boil and add the pasta.

6) Cook the pasta for about 10 minutes and adjust the seasoning before
serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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