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Chicken Soup (Laskin Family Recipe)

Adapted from my mother’s recipe (roast the chicken bones and add a sweet potato!)

Serves 12

Prep Time 15 min

Cook Time 2% -3 hours
Ingredients:

16 cups water (add more to ensure all ingredients are covered)

2 pkgs chicken bones (I use Kosher Chicken — about 1kg — these will be roasted as suggested by
my son who is a Chef)

2 chicken breasts (with skin and bone — you can use thighs if you prefer)

1 sweet potato (peeled and cut in half — adapted from Grandma B — adds rich colour)
2 large or 4 medium carrots (peeled and cut in chunks)

1 large or 2 medium parsnips (peeled and cut in chunks)

2 small or 1 large onion (peeled and left whole)

2 stalks celery (cut in half — leave on leaves if desired)

Fresh Parsley (chop a small handful)

Fresh Dill (chop a small handful — my mom always added dill for sweetness)

1 garlic clove

% Teaspoon Salt (or to taste)

% Teaspoon Pepper (or to taste)

Directions:

1. Roast the chicken bones and chicken breasts in a 450°F oven 25-30 minutes until brown.

2. Prepare all vegetables. Fill a big pot with 16 cups of water, add salt, pepper and garlic.

3. Add browned chicken (bones and skin and drippings too) and onions, celery, parsnips, sweet
potato, and carrots.

4. Reduce heat and simmer for 2 - 2%2 hours until chicken is tender.

5. Add in parsley and fresh dill as desired and adjust seasoning and simmer for another 15
minutes.

6. Take off the heat, cool and strain for clear broth (once cold you can also skim fat and save for

matzo balls and/or you can slice the carrots and/or shred the chicken and add back if desired;
otherwise the boiled chicken can be used for chicken salad or sandwiches).



My Mother’s Recipe

My mother Adele (Tritt) would have followed the recipe from her mother, Leza (Schwarzkopf) who was
born in Odessa, Ukraine (then part of the Russian Empire) in 1888 and emigrated to Canada before
she was 20. She was trained as a pharmacist but didn’t like the pharmacies in Canada as they sold
other things besides medications, so she quit and went to secretarial school. A professional woman at
the turn of the century! | remember my Grandma Leza making chicken soup for Jewish holidays and
then, as they say, from generation to generation, my mother began making the soup for family
gatherings — memories flood every time | make and serve chicken soup with matzo balls for the Jewish
holidays as | serve the soup in my mother’s china. It tastes like memories.

Over the years the recipe has adapted — | added in a garlic clove and parsnips to make it sweeter. |
liked the colour of my sister-in-law’s mother’s soup (Grandma B) and added a sweet potato as she
does. My son who went to culinary school and is now an Executive Chef suggested | brown the chicken
for richer flavour. And now it’s my turn — my daughter now has taken over making the matzo balls!

Chicken Soup with Matzo Ball in my mother’s china  Cooking the matzo balls in the soup
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