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Udon Noodle Soup

with SPring (areens, SPring Oﬂions, and Wl]cl Mushrooms

This reciPe originall9 aPPearecl in ] ABLT Magazine’s SPring 2007 |ssue.

=] tablcspoon vcgctablc oil

=2 tablcspoons A\sian sesame oil

* | small red onion, thinlg sliced

* | small bunch sPring onions (scallions), sliced on ciiagonal into %4 Picccs

* i-inch Picce fresh ginger, Peelecl & thinlg sliced

. 1 clove garlic, minced

" 5 ounces wild mushrooms, (use a variety that is in season such as oyster, crimini, shitake, etc.) sliced into
uniform size Pieces (aPProx‘ -2 inches)

=2 tablcspoons mirin (sweet Asian cooking wine)

-2 ’cablcspoons soy sauce

= Pacl(agc sPringgrccns or baby sPinac|1 (8-12 0z)

. 1 cup vcgctch broth

" 2cups chicken broth

" 5a|t & pepper to taste

- ]:rcsh cilantro (optional)

- 114 oz.-Pacl(agc frozen JaPancsc udon noodles (can use left over spaghctti or fettuccine noodles}

0 [Teat vcgctab!c and sesame oil in wok or saucepan. Add onion ginger and garlic, cool(irxg until onion is soft
and !igl’xtlg browned. Add mushrooms, mirin and soy. ook until mushrooms are softened (aPProximat615 5

minutes).

o Add spinach, vcgctablc broth and chicken broth. Simmer and cook until sl:)inac!'x wilts (approximatelg 3-5

minutes).
(0} Ac{c{ noodles and cook until noodles are heated and tender (c{o not overcook or tl’leg will become mushfj).

0 Senre immcdiatcl3 }33 dividing into individual serving bowls and gamis}']irxg with fresh scallions and fresh

cilantro leaves.

4-6 Hervings

a Passionate [Food origina] recipe www.pass/onafe[ooc/,com
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