Hot £ Sour SOMP

A great TiHe Soup +o ke for Nouwselt or 4o hawe Wih friends. Add o +ouch of
et over chicken or beet: 'S o quick and easy dish When ~ou ave on Hne vun. Prep

Fime 1S About 10 winutes and uoo\q\r\@ Five 1S avound 15 minutes. So, Nou Should be
nole 40 <lap Hhis one Up 1n under 30 minudes. This veuipe Wil feed G \num@\r\{ hounds.

ngrediesnts
- 2 deespoons of & neutval ol — o + | e0SpoOn pgpve

Howvour (Sensame o Lvnoln) - B4 Lp HhinlN cut bamboo Shoots
<L wnp Sliced Shidhee mushrooms - 1 block exdvan fvm dofu diced up)
- V2 Ablespoon sambal Oclel o 2owps of HhinlN e chinese w\bbm@e
-5 wps low <odium vey Shock - | 4nblespoon Sesame ol
-2 @M\a @loves (Crushed) - VA e White onlons
© VA WP vice Vinegv + 200p™ <oban noodies
- | 4nblespoon minced gjinger - 1 deaspoon corn Hour
- % 4nble Spoons of At + % Springy onions (diced)
Method

+ Heot Hne ol in & lvge pot over wedium beat Once hody add Hre Shitake mushrooms and Sourte for abourt-
7 minutes,

- Add Hre gvdic and gingec and ook for another winude, Stirving all tne time. Now, add +he veg Stock,
vinegov, T, Savbal Olek and Aopwve: and bring i+ Al Fogetner 40 o gende Simmer. Once i has reached
A Sow Simmer, Add Hhe bamboo Shoots and ofu Clou can add e Chicken or beef now, i Nou want)

- Geab the orn Hour and 2 Ablespoons of Wavker and ik Hrem +O@€+\rw +o ke & Smooth consistency,
Make Suve Nou do Hnis as i+ Will end up chunky and Nou do not Wannd ot

SowlN add Hhe mik +o 4e Soup, Shiving i in well A Nou ave 20N Non@.. H Wil ¢hvt 4o Hhicken up
i ovound % 40 4 winudes S0 Nour hand Wil be Sore from Shirving by Ahen.

- SHr in Hee Chinese w\bb&\@f, e of He cud up SPring ONoNS, Sese ol and a touch of pepper and et
1S Simmer for another 5 minudes,

- Once Hwt He 1S up, ke oFF Hie henty 4nste and andd & li-He exdvan of Whad Nou would e 40 i
from Ahe ingedients ~ou have used

- Serve Up and @Wn\s\n Wit 4he vemaining Spring onion.

Ths is an adaptavtion of Hoe ot and Sour Soup from Thugy Withen 101



