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Asian Chicken Noodle Soup 
 
6 main dish servings (probably 12 first-course servings) 
 
You can use really any type of mushroom, including white button. 
 
2 skin-on, bone-in chicken breasts, 12 to 16 ounces each 
2 teaspoons vegetable oil 
2 leeks, white and light green parts only 
1 tablespoon peeled and minced ginger 
2 garlic cloves, minced 
4 cups water 
4 cups chicken broth 
8 ounces soba noodles, broken in half 
12 ounces shiitakes, stemmed discarded, caps sliced thin 
2 tablespoon rice vinegar 
4 tablespoons soy sauce 
1 teaspoon chili oil (optional) 
1 tablespoon toasted sesame oil 
¼ cup chopped cilantro 
2 scallions, chopped 
 
1. Adjust an oven rack to the lower-middle position; heat the oven to 450 degrees. Heat the oil in 5-quart Dutch 
oven over medium-high heat; swirl to coat the pot evenly with oil. Brown the chicken breasts skin side down until 
deep golden, 3 to 4 minutes; turn the chicken breasts and brown until they’re golden on the second side, 3 to 4 
minutes longer. Place the pot with the chicken in the oven; roast until the thickest part of a breast registers 160 
degrees on instant-read thermometer, 18 to 25 minutes. Transfer the chicken to a platter and set aside until it’s 
cool enough to handle, then shred it, discarding the bones and skin. 
 
2. Discard all but about 1 tablespoon of the fat in the Dutch oven.  Without rinsing the pot, sauté the leeks, 
ginger and garlic over medium heat until the leeks are softened, 3-4 minutes, scraping up any browned bits from 
the bottom of the pot.  Add the water and broth; bring to a boil over medium-high heat, then cover the pot and 
reduce the heat to medium-low.  Simmer for 15 minutes. 
 
3. Add the mushrooms, chicken, and soba to the broth mixture and simmer for about 6 minutes, until the 
noodles are tender.  Stir in the rice vinegar, soy sauce, chile oil, sesame oil, cilantro and scallions.  Serve. 


