SIP A BOWLFUL OF SHANDOR’S

‘NO PLACE LIKE HOME SOUP’
Shandor’s story

Ingredients

”I’’ve been living in a hostel since March 2017
after I had a workplace accident that left me
partly disabled. I lost my job, then had to give
up my rented home and move into temporary
accommodation, but soon after the property
was put up for sale so I had nowhere to go.
I couldn’t see beyond the end of the day. My
room has a fold down bed. I share a bathroom
and kitchen with other people in the block and
we have to pay for washing facilities. There’s
no privacy, no curtains on the windows. It’s
a very empty, soulless place. Christmas is
particularly tough; I share custody of my
young son and see him every weekend but
a hostel isn’t a good place for a child and I
can’t cook for him. Cooking is a way to gauge
moods and positivness in general I think.
During my experience, I contacted Shelter for
legal advice on my situation, and received a
warm, nonjudgmental voice at the end of the
telephone that actually seemed interested in
my plight for a safe and secure home.
In good spirits, food can be associated with
good memories. If I am cooking for others,
making the best possible of whatever
ingredients I have is very important as feeding
others is a great responsibility.
The dish always at the top of my list is a basic
chicken broth. As a child, with two older
brothers, this simple soup could well be the
main meal for an evening.
It used to be a mini battle between the three of
us to see who could get most of the onion or
the chicken pieces!”

• 1 whole chicken or pack of drumsticks/wings
• 1 large peeled and chopped carrot
• 1 onion
• 1-1 ½ litres water (experiment with the amount
you wish to make)
• Seasoning
• Vermicelli (small handful per portion) OR
pasta of your choice
• 1 Saucepan

Method

1. Place the chicken, carrots, onion,
water (enough water in the pot to cover
the chicken- approx. 12 cups) and
seasoning into a pot and bring to the boil,
then lower to a simmer. If the chicken skin
is left on, a thin layer of fat will appear,
and and you can remove the layer of
fat by using a large spoon or ladle and
scoop up the fat and pour it into a glass
or spare bowl.
2. After around 20 minutes steady
simmering, you will notice the chicken will
shrink back on the bone and the onion will
have turned a greyish colour. The centre
will ‘pop out’ of the top and the onion will
be soft.
3. Cover and bring to a boil, then reduce
the heat and and simmer 1-1 ½ hours or
longer, until chicken is cooked.

Shandor

Portion size: Up to you! Pick the amount of
ingredients to make as much chicken broth as
you like – more chicken, water & vegetables...
the bigger the broth!

Go meat free!
Use vegetable
stock and added
veggies instead!

4. Check and adjust the seasoning to taste.
5. A
 dd the vermicelli and bring back to a
simmer. Simmer according to the cooking
instructions on the pasta pack or until
required texture. The onion will be soft,
the chicken should fall off the bone
and the bones become soft. You can
use a different type of pasta instead of
vermicelli if you wish.
6. Serve and enjoy with your favourite tipple
or non alcoholic drink. Fancy a sweet
treat, why not make my Poppyseed Cake?
A true winter warmer that tastes like
home!

Enjoy!

From Shandor
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