
Vidalia Onion & Shiitake Mushroom Soup

Active Time: 15 minutes | Total Time: 1.5 hours | Serves: 6

Nutrition Information Per Serving

73.7 calories, 16.49 g carbohydrate, 2.95 g fiber, 13.54 g NET carbs, 2.05 g protein, 0.31 g fat

Ingredients Preparation

2 cup(s) Pacific Organic Vegetable Broth (Low
Sodium)

2 clove(s) organic garlic, minced

4 medium(s) Vidalia onions, chopped

4 cup(s) spring water

2 whole(s) organic leeks, sliced

2 whole(s) organic shallots, diced

2 ounce(s) shiitake mushrooms, sliced

8 tsp(s) organic Worcestershire sauce

1 tsp whole mustard seed

1. To best prepare leeks, chop leeks first, then rinse
well in a colander to remove any dirt between
leaves.

2. Saut&eacute; onions, shallots, and leeks in broth
for 2 minutes or until translucent. Add shiitakes
and worcestershire sauce and saut&eacute; two
minutes. Stir in remaining vegetable broth, water,
sliced garlic and mustard seeds.

3. Simmer 1 hour on medium low.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


