Kristine’s Spicy Asian Dragon Soup*

*I never measure anything and I substitute whatever I have lying around if I am missing something.  My recipes are not an exact science.  If something sounds weird, go with your judgment on it.

2 32 oz. containers Pacific brand Veggie Stock

4 Chicken breasts, cooked sliced (set aside)

2 T Coconut oil

1 Med Onion Chopped

2 stalks celery sliced at an angle

1-6 sliced jalapenos to taste—seeds in

½ head Cabbage-sliced on mandolin or thinly with knife

Your favorite Mushrooms, as many as you like
Handfulls of baby spinach

3 Sliced Carrots

1 piece Kombu (optional) DO NOT ADD SALT IF YOU USE KOMBU

2 T Miso, preferably dark

Tamari to taste

Hot garlic chili paste to taste—I like LOTS
Tofu, Cilantro + chopped green onions for garnish

Whatever else is lying around that tastes good—other veggies, meats etc—throw it in.

Chop onions and celery and jalapenos.  Cook in coconut oil until tender.  Add all other ingredients.  Cook 20 minutes, remove kombu and discard or slice thinly and return to soup.  Ladle into bowls and garnish with tofu, cilantro and chopped green onions.

Remember, this is your soup.  Substitute what you like.

Other things I sometimes toss in: lemon grass, thai basil, broccoli, pea pods, ginger, bamboo shoots, agave nectar etc.  You get the idea.

