Hot Sour Soup

2 cups chicken stock

1/4 tsp red pepper flakes

1/2 Tbsp white vinegar

1 Tbsp low-sodium soy sauce

1/2 tsp white pepper

1 tsp sesame oil

2 oz tofu, cubed

1 oz bamboo shoots, thinly sliced
3 0z mushrooms, thinly sliced

1 egg beaten

Cornstarch slurry:

1 Tbsp cornstarch
2 Tbsp water

TIPS
TOTAL CARBS = 2.6g
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wellness resources as well as class schedules!

Cook Time Prep Time
15 minutes 10 minutes

NUTRITION FACTS

Number of Servings 4

Calories Per Serving 1g5

Total Fat 3.5g Total Carbohydrate
Saturated Fat 0.7g Dietary Fiber 0.4g
Trans Fat Og Total Sugar 1.6g

Cholesterol 43mg Protein 4.1g

Sodium 520mg

DIRECTIONS
1. Saute pepper flakes in oil until fragrant (1 minute)

2. Add chicken stock tofu, bamboo, mushrooms, white pepper,
soy sauce, sesame oil. Stir well and cover. Bring soup to a boil.

3. ONce soup boils, turn the heat to medium and stir in the
cornstarch slurry. Return to a boil.

4. Stir well and drizzle in the egg while stirring to form soup
ribbons.

5. Add white vinegar and taste to adjust seasoning.

Garnish with sliced green onion and serve immediately.
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1/4 tsp red pepper flakes
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1/2 tsp white pepper
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Cornstarch slurry:

1 Tbsp cornstarch 
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	Directions: 1. Saute pepper flakes in oil until fragrant (1 minute)



2. Add chicken stock tofu, bamboo, mushrooms, white pepper, soy sauce, sesame oil. Stir well and cover. Bring soup to a boil.



3. ONce soup boils, turn the heat to medium and stir in the cornstarch slurry. Return to a boil.



4. Stir well and drizzle in the egg while stirring to form soup ribbons.



5. Add white vinegar and taste to adjust seasoning.



Garnish with sliced green onion and serve immediately.


	tips: TOTAL CARBS = 2.6g


