Mom’s Thicker Chicken Noodle…..Rachel Ray
 Ingredients

· 1 pound wide egg noodles 

· 2 tablespoons butter 

· 1 tablespoon flat-leaf parsley, chopped 

· 1 tablespoon EVOO - Extra Virgin Olive Oil 

· 1 pound boneless, skinless, chicken breasts, cut into bite-size pieces 

· Salt and ground black pepper 

· 1 large onion, cut into small dice 

· 2 to 3 ribs celery from the heart, cut small dice 

· 2 carrots, peeled and cut into small dice 

· 2 parsnips, peeled and cut into small dice 

· 1 fresh bay leaf 

· 1 tablespoon butter 

· 1 tablespoon flour 

· 1 tablespoon Dijon mustard 

· 2 cups chicken broth 

· 2 tablespoons fresh sage, finely chopped 

· 1 cup frozen peas 

Preparation
     Place a large pot of salted water over high heat and bring to a boil. Cook the pasta until al dente according to package directions. Drain thoroughly, return it to the pot and toss with 1 tablespoon butter and parsley. Set to the side. 
     While the pasta is cooking, place a large skillet over medium-high heat with one turn of the pan of EVOO, about 1 tablespoon. Add chicken to the pan, season with salt and pepper and lightly brown. Remove chicken from the pan and add onion, celery, carrot, parsnips and bay leaf. Cook until tender, about 3-4 minutes. 
     Scoot all the veggies to one side to create some space on the bottom of the pan. Melt 1 tablespoon butter and stir in flour. Cook about 1 minute then stir in Dijon mustard and chicken broth and bring up to a bubble. Add in sage, peas and toss the browned chicken back in. Cook until chicken is cooked through and broth is thickened, about 3-4 minutes. 
     Serve chicken on top of buttered parsley noodles. 
