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Turkey Soup 
Us here at HealthyNow love to turn our leftover turkey into a healthy, delicious soup that 

that lasts for days! And this Turkey Soup is packed with nutrition and helps keep Fall colds 

and flus at bay. 
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You’ll need for the stock: 
• leftover turkey carcass, with large 

pieces of meat, skin & fat removed 

• 4 large carrots, peeled and 
chopped into large pieces 

• 2 large onions, peeled, quartered 

• 5 celery stalks, including the leafy 
tops, cut into large pieces 

• 2 bay leaves 

• 2 to 4 tablespoons of salt 

• 1 tablespoon peppercorns 

You’ll need for the soup 
• 1 batch of turkey stock 

• 4-5 carrots, peeled and diced 

• 4 celery stalks, diced 

• 2 cups leftover turkey meat 

• 1 bag (12 oz) egg noodles 

• fresh thyme for garnish 

• salt and pepper to taste 

 

To make it: 

1. Add the turkey carcass to a large stock pot. 
2. Add in the onions, bay leaves, carrots, celery, salt and peppercorns. 
3. Fill the pot with enough water to just cover the turkey 
4. Set the heat to high and bring to a boil. 
5. Once boiling, turn the heat down to a good simmer and let cook for 2-3 hours. 
6. Drain the stock into another smaller stock pot and let cool. 
7. Once cooled for about an hour on the counter, put in the refrigerator to chill for 3-4 hours 

or overnight until you can see the fat start to separate to the top. 
8. Skim the fat off the top as much as you can and place your pot back on the stove. 
9. Add diced carrots, celery and salt and pepper to taste and cook 15 minutes or until tender. 
10. Add the pasta and turkey pieces and cook until the pasta is done, another 10 minutes. 
11. Test for seasonings again and serve. 
 

Enjoy! 
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