ITALIAN PENICILLIN SOUP
8 
cups lower-sodium chicken broth

2 
cups chopped sweet onion

1½ 
cups peeled and coarsely chopped carrots (about 2)

2 
celery ribs, coarsely chopped

6 
garlic cloves, smashed and peeled

¾ 
teaspoon kosher salt

4 
thyme sprigs

2 
fresh bay leaves

1 
(2 ounce) Parmigiano-Reggiano cheese rind, plus grated cheese for garnish

4 
ounces uncooked pastina pasta

2 
cups shredded rotisserie chicken


Fresh flat-leaf parsley leaves

Bring broth, onion, carrots, celery, garlic, and salt to a boil in a large saucepan or small Dutch oven over high; reduce heat to medium-low, and simmer until vegetables are softened, about 10 minutes. Using a slotted spoon, transfer vegetables and 1 cup of broth to a blender.

Secure lid on blender, and remove center piece to allow steam to escape. Place a clean towel over opening. Process until smooth, about 30 seconds. Stir blended carrot mixture back into soup.

Add thyme sprigs, bay leaves, and Parmigiano-Reggiano cheese rind. Bring to a boil over medium-high. Add pasta, reduce heat to medium-low, and simmer, stirring occasionally, until pasta is tender, 18 to 20 minutes, adding shredded chicken in the last 3 minutes of cooking.

Remove from heat. Remove and discard thyme sprigs, bay leaves, and Parmigiano-Reggiano cheese rind.

Serve immediately, and garnish with parsley and grated Parmigiano-Reggiano.
Sometimes, the best remedy for a cold—or just a long day—is a steaming bowl of soup. Enter Italian Penicillin Soup, lovingly known as Sick Day Soup or Chicken Pastina Soup. While it might not come with a doctor’s seal of approval, this rich, aromatic dish is the ultimate comfort on a chilly day, offering a perfect blend of tradition and ease.

What sets this apart from standard chicken noodle soup? The simmered vegetables are blended and stirred back into the broth—a “genius” move that adds both body and complexity. Cooking the pastina directly in the broth thickens it just enough, while fresh herbs and a Parmesan rind elevate the flavor to something truly special.

“Honestly, this will be the only way I make chicken noodle soup from now on,” says recipe tester Amanda Holstein. Whether you’re under the weather or just craving something cozy, this hearty soup is destined to become your cold-weather favorite.

6 (serving size: about 1½ cup) 
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I’m an Italian American (1st generation) and I can tell you that this soup is always made with fresh stock from a previously roasted chicken. Therefore, the stock you are using as a base is a reduced roasted chicken bone broth and it will be pre-seasoned to start. Starting with a homemade stock/bone broth, makes a world of difference. It’s worth the extra effort. Trust me!Here’s how I make a roasted chicken reduced broth/stock: Typically, in my house, I will serve a roasted chicken for dinner one night and afterwards, I will de-bone the chicken and boil the bones along with vegetables (carrots, celery & an onion) and herbs (parsley & rosemary) in water at a medium/high heat until the mixture reduces by about half. Prior to placing everything in the pot, I break all the bones to ensure the result is a good bone broth. For the first few minutes, you should watch the pot and skim off any fat that rises to the top. After that, place a lid on the pot askew and leave it alone until the reduction is at ½ way. Usually about 2 hours. I let my pot cool and leave it in the refrigerator until the next day when I warm the pot and double strain it until the liquid is completely clear. The two-day process allows all the flavors to settle and it makes an amazing stock.My Nonna would cook an egg and add it separately to her soup. She made a very thin omelet style egg and she would cut it into tiny square pieces and add it into the pot. She also made her own pasta which was hand cut into tinny squares as well. True Italians, once again.Bon Apetit!

Read More

Helpful (10)

Michael Neiswender

02/05/2025

Very nice recipe and blending the vegetables gives a rich mouth feel. Using packaged stock and rotisserie chicken are good ideas if your main goal is to make the soup quickly, but I would highly recommend making your own chicken stock from fresh whole chicken. If you have the time you can roast it first, then reserve roasted meat and make stock from the bones and remainder. You'll get a much better tasting and fresh result, and have some extra chicken meat and stock for another recipe. Cheaper too! :-)

Read More

Helpful (11)

Lodita

01/09/2025

I made this recipe with Chef John's Roasted Chicken Broth recipe, also from this site:https://www.allrecipes.com/recipe/220417/roasted-chicken-broth/That made it more work, but I do believe it was worth the effort. I even followed the suggestion of one reviewer to roast the bones and veggies for a half hour before proceeding with the liquid part of the broth. It made an incredible broth that helped this recipe a lot. Plus, I didn't have to use the salty rotisserie chicken the recipe called for. Both my husband and I expected far less from the soup than it delivered! Give it a try sometime. The only problem I had was not being able to find pastina at my usual grocery store, but I used acini di pepe instead, and it was more than fine.

Read More

Helpful (8)

JovialMiso6049

02/05/2025

For those of you questioning the validity of the use of lower sodium chicken broth and then the addition of kosher salt, you should consider this… Based on most brands of regular chicken broth containing around 850mg of sodium per cup, 8 cups would contain approximately 6,800mg of sodium. According to most low sodium chicken broth brands, 8 cups would contain approximately 2,240mg of sodium as a typical serving of low sodium chicken broth contains around 280mg of sodium per cup. Three-quarters of a teaspoon of kosher salt contains about 1,725 milligrams of sodium. Therefore the lower sodium chicken broth plus the kosher salt still equals about half the sodium in the regular chicken broth alone. By the way, recipes should be a guideline. The cook can always adjust amounts to the needs of their own family as well as omit things they see as extra or unnecessary. For instance, if i know my family is going to salt their individual bowl at the table, I’m free to use the lower sodium chicken broth and completely omit the kosher salt. Etc. Etc.

Read More

Helpful (6)

NiftyDuck2655

01/04/2025

OMG, delish! I modified the process just a little. I pureed the cooked veg and pulsed the chicken thighs. I added two more bay leaves and extra garlic cloves. I also added 2 tbls of soy sauce for depth.This is so easy to make. Fills the kitchen with such yummy aroma...it was hard to wait for all the flavors to meld.Thank you for sharing. We love it!

Read More

Helpful (3)

Sam

04/03/2025

Very good! I think I added a little too much thyme, & I know I added extra pastina so my soup looks like stew. I tasted the blended mixture of veggies before adding it to my broth, and it’s delicious. . I did sauté some smaller pieces of celery, onion, & carrots & added it to my broth along with the pastina just because I like my soup chewy:) I discovered that I’m not a big fan of pastina, so I’ll probably use egg noodles next time. Thanks for sharing!

Read More

Helpful (3)

Jayne

04/02/2025

Made me chuckle to see the use of ready made chicken broth, as this IS the base to make chicken broth??. If you throw in a ½ organic chicken or capon and water instead of boxed broth, it’ far more nutritional than anything from the store, and the extra meat is great to use for chicken salad sandwiches. And this IS our staple for a true comfort meal, with or without pastina. Almost all good Italian pasta brands now offer no gluten as well.

Read More

Helpful (5)

maria

02/15/2025

Followed the recipe closely. I did not add celery because I HATE celery! Yuck! Used my immersion blender. This was soooo good!! I will definitely do it again.

Helpful (3)

Jane Simons Haines

02/13/2025

I couldn’t find fresh bay leaves, but the dried were fne. This is the best chicken soup I have ever had. I shared with my sisters and they couldn’t believe how good it was. I used an emulsifier in the pot instead of transferring the vegetables to a blender. My kitchen smelled so good all day!

Read More

Helpful (3)

Lori Levin

04/27/2025

I thought the soup needed more body so I added a can of rinsed cannellini beans to food processor and soup. Came out great.

Helpful (2)
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UpbeatHoney1347

08/3½025

A keeper!Great flavorsEasy to followWorth the effort

I put too much Pastina in but it's still delicious!

Helpful (0)

Julie

08/30/2025

A keeper!Easy to followWorth the effortGreat flavorsFamily favoriteCrowd-pleaser

Absolutely delicious, so much depth of flavor and simple to make! Thanks for your delicious recipe!!!! C

Helpful (0)

Laura

08/20/2025

I usually make it like the recipe and with broth but my boyfriend just made me some now since I'm sick and it is heavenly. It's thicker, like Gerber, but delish. I also asked for no chicken since chewing hurts. I just have to keep it away from our kitten bc she loves it too and garlic and onions are toxic for cats.

Read More

Helpful (0)

Phyllis Piccola

08/08/2025

