
The Small Token Gift Registry is the 
perfect way to ensure you receive gifts 
that mean something to you. Create a 
charitable wish list and invite others to 
donate to the causes you care about 

most on your behalf.

Check out my registry at:
smalltosmalltoken.org/registry/
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Chicken Noodle Soup
Heat 1 tablespoon oil in a saucepan 
over medium-high heat. Sauté one 
diced carrot and one diced stalk of 
celery until just tender, about 5 
minutes. Unwrap the bouillon cube 
from the soup mix, and then add it, 
plus all remaining ingredients to the 
sausaucepan. Add in 3 cups of water. 
Bring to a boil, reduce heat, and 

simmer until the noodles are cooked 
through, about 10 minutes. Stir in 2 
cups chopped cooked chicken before 

serving. Season to taste.
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