&% Earths |
Natural Food & Vitamin Centers = Mushroom Noodle Soup
Recipe Collection Serves 4 - 6 ~ Vegan ~ Gluten Free

Ingredients

v 1 Tbsp. virgin coconut or vegetable oil
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1 Tbsp. garlic, finely chopped (~ 3 cloves)

1 tsp. minced ginger

80z mixed mushrooms, cleaned and sliced (shiitake, maitake and crimini)
2 Tbsp. tamari, soy sauce or Bragg's Amino (to taste)

40z - 50z brown or white rice noodles or mai fun

6 cups vegetable broth

3 - 4 green onions or scallions, chopped (~ % cup)

Seaweed snacks, cut in slivers (garnish)

Preparation

In a medium soup pot, heat coconut oil over medium low heat. Add garlic and ginger and cook and stir until
aromatic, 1-2 minutes. Add sliced mushrooms, toss to mix, then add tamari and cook and stir 5 minutes more. Add
vegetable broth and raise heat to simmer. Simmer about 10 minutes or until mushrooms are tender. Meanwhile,
cook rice noodles in boiling water according to package directions, and drain. Stir noodles into soup and taste for
seasoning. Add extra tamari if desired. Serve in bowls topped with the green onions and slivers of seaweed snacks.



