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	For the stock: 
1 chicken, 3 1/2 to 4 pounds, cut into 8 pieces 
1 medium onion, quartered 
2 medium carrots, cut into 4 pieces 
1 medium rib celery, cut into 4 pieces 
1 bay leaf 
3 cloves garlic, pressed or minced 

For the soup: 
1 medium onion, finely chopped 
3 medium carrots, peeled and finely chopped 
1 medium rib celery, finely chopped 
2 cloves garlic, minced (optional)

8 oz egg noodles, medium

Combine all the ingredients for the stock in a large soup pot and cover with cold water. Bring to a boil over high heat, then reduce the heat to low and simmer uncovered for 1 1/2 to 2 hours, skimming any foam from the top of the stock as it simmers, until the chicken is fall-from-the-bone tender. Add water, as necessary, to keep the stock ingredients covered. 

Strain the stock through a fine mesh sieve, discarding everything except the boiled chicken, and return the stock to the rinsed-out pot. Remove the chicken from the bones and shred into small pieces. Set aside. 
Add the onion, carrots, and celery to the stock and simmer 20 minutes until the vegetables are tender. Add the shredded chicken and uncooked noodles.  Cook until noodles are al denté.
Allow the soup to sit, covered, 10 minutes before serving. Serve garnished with parsley.
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