Judy Coe’s Beef n’ Noodles
(In her own words)

2-3 Pounds Chuck Roast

1 Can Campbell’s BEEFY-Mushroom Soup

1 Package Dry Onion Soup Mix

1 Tablespoon Salt

10 Cups Water

1 Pound Package Coe’s Noodles

IN THE CROCKPOT—My absolute favorite way!

This works great in a crock-pot.  Just put everything except the noodles in the crock-pot and turn on low overnight.  An hour or two before dinner the next night, pull apart the beef and add the noodles to the very hot, next thing to boiling, broth.  Gently stir just enough for the broth to cover the noodles then AVOID stirring again until they are done.  They will absorb the broth beautifully, and the longer they sit in the broth, the yummier they will taste.

IN A HURRY?

Use a can of beef, canned beef broth, plus the soups mentioned above.  Bring to a boil in a 6 or 8 quart pan, and then add the noodles.  Gently stir just enough for broth to cover them.  Bring back to a boil then turn to a very low heat until cooked to your liking.  AVOID stirring again until they have finished cooking.  

Judy Coe’s Chicken n’ Noodles

THE REALLY YUMMY WAY:

4-5 Pounds Chicken (Preferably Leg Quarters)

10 Cups Water

1 Tablespoon Salt

1 Can Cream of Chicken Soup

1 Package Coe’s Noodles

Place chicken pieces in pan and cover with water.  Boil until tender and strain chicken from broth.  Remove meat from bones and add back to the broth.  Add salt and Cream of Chicken soup.  Bring to a boil.  Add noodles.  Gently stir in noodles.  AVOID stirring while it cooks.  Turn heat to low and cook until done.
IN A HURRY?

Use 2 quarts chicken broth and canned chicken.  Add a can of Cream of Chicken soup.  Bring to a boil.  Add noodles.  Gently stir.  Do not stir while cooking.  Turn heat to low and cook until done.  
