Tofu Soup

Ingredients Instructions
4 c Chicken Broth 1.In a large pot, bring the chicken broth and
3 c Water water to a boil. Once boiling, cover, and lower
2 T Vegetable Oil the heat to keep it simmering.
3 Eggs 2.Meanwhile, place a pan over medium-high heat

16 oz Tofu (soft)

3 0z Mushrooms (sliced)

12 oz Napa Cabbage (sliced)
1t Sesame QOil

21/2 t Salt

1/4 t White Pepper

1/4 c Cilantro (chopped)

1 Green Onion (chopped)

until hot. Once hot, add the oil to coat the

bottom of the pan. Crack the eggs into the pan,

and cook over medium-high heat until the eggs are
browned around the edges.

3.Flip the eggs over and do the same to the other
side, making sure the eggs are cooked through
completely. Transfer the fried eggs onto a plate
and cut into bite-size pieces with scissors.

4.Add egg and the white pepper to simmering soup.
Increase the heat to high, and add tofu and
mushrooms. Cover and boil for 10 minutes over high

heat.
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5.Next, add the napa cabbage. Cover and cook for
another 5-10 minutes, or until the cabbage is very
tender. Add the sesame oil and salt. Top with
cilantro and green onion and serve.
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