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Mi so Soup with Shi.
Shiitake stock | ends an especially r
vegetables or ingredients such as t o
but i f shiitake are omitted, it i s b

stock rr atthhaen wat er

Soak shiitake in the 6 cups water overnight or for
at least two hours. Remove shiitake, cut off and
discard tough stems, thinly slice the caps, and
place in a pot with the soaking water. Bring to a
simmer, add sliced carrot, and cook for 5 to 10
minutes. Add greens and cook for 5 to 10
minutes more. Turn off heat. Dilute the miso in a
little of the broth, then add to soup. Allow to

steep briefly before serving.

Preparation List:

Serves 4

» 6 cups water

»  5dried shiitake mushrooms

>  1carrot, sliced

» 1% cups chopped greens (such as kale or mustard

greens)

Y cup barley or brown rice miso




