
Rotten Rooster Soup 
 
cook time: 4-8 hours 
serves: 8-10 adults 

Ingredients: 

- 1 rotten rooster (aged 4-6 days) 
- 1 bunch of celery 
- 1 large sweet onion 
- about 5 large carrots 
- fresh sage 
- fresh rosemary 
- fresh thyme 
- bay leaves (I used 4 fresh leaves, but you could use 

2 dried leaves if you prefer) 
- a liberal amount of salt (to taste) 
- pepper (also to taste) 
- kitchen twine (or string or thread) to tie up your herb bouquet garni  

Optional ingredients: 

- Noodles (At our house, we don’t eat wheat, so instead, we used a barilla Gluten Free rotini noodle, 
which turned out surprisingly tasty). 

- Fresh garlic (I originally intended to use garlic, but completely forgot, and the soup was delicious, 
so I leave it up to you.)  

Preparing the bird: 

After your bird has been butchered, allow it to age (covered, but not sealed tightly) in the fridge for 
4-6 days. This is especially important when cooking an older, tougher bird. 

Once the bird has aged, cut around the leg joints so that you have three large pieces, place all pieces 
into the crockpot, cover with water, and add a hearty sprinkling of salt. Cook on high for several 
hours, until meat shreds easily with a fork. (You could also do this on the stove, if you’re available to 
keep an eye on it.) 



Remove the bird from crockpot and allow to rest long enough that it is cool enough to handle. While 
it’s resting, take the liquid from the crockpot and run it through a fine mesh strainer to remove the 
funky little bits, into a large stock pot. Bring to a simmer.  

Once the meat is cool enough to work with, you can shred it up into bite size pieces for your soup. 
Use a fork or your fingers, whatever you prefer. I used a fork on the large surface areas, and my fingers 
to do the legs and to get into the weird little nooks and crannies. Be sure to check the meat for odd or 
especially tough bits as you’re shredding it. Remember that this is a rooster, and roosters have a 
reputation for being tough and gristly. If you have a dog, this is a great opportunity to share. I was 
pleasantly surprised about how much of the meat was not only usable, but really nice and tender. 

Once all the meat is shredded, it goes into the pot with the simmering broth. The leg bones also go 
into the pot in order to impart even more delicious flavor. 

Soup Instructions:  

Slice the carrots and the entire bunch of celery (except the leaves). I sliced both relatively thick (about 
1/8”) because I like my soup more rustic. Rough chop the onions. Remember, everything will soften 
quite a bit while it’s cooking, so take that into account when deciding on how large to make your 
pieces. Add all the veggies to the pot.  

Take small clusters of the fresh sage, rosemary, and thyme, and tie them together in a bunch with a 
length of twine or string. (Tada! You just made a super fancy bouquet garni.) Add to pot, along with 
the bay leaves. 

Bring soup back to a boil, and then reduce to a simmer. Continue to cook for two more hours.  

If you’re going to add noodles, you can throw them straight into the pot to cook with the soup, about 
15 minutes before serving, but be sure to add more liquid to compensate for what the noodles will 
soak up. I chose to cook mine separately in half canned chicken broth and half water to impart that 
“chickeny” flavor into the noodles, but not use up the beautiful stock in the soup. It worked out nicely.  

Remove your bouquet garni, bay leaves, and leg bones. Add salt and pepper to taste (it’s a big pot of 
soup, you’ll want to be pretty liberal), and serve that delicious rooster goodness. 


