MUSHROOM MISO SOUP

® 6 cups vegetable or mushroom stock

e 3 scallions, chopped — separate white and green parts
e 2 garlic cloves, finely chopped

® 2 cups fresh Maitake mushrooms, chopped

e 8 0z. bok choy, thinly sliced

e 2 square inch piece of wakame (seaweed), cut or broken into small pieces
e Y inch piece of ginger, peeled and sliced

e 3 tbsp. liquid aminos or coconut aminos

e 3tbsp. miso

e 8 droppers of LIVER LIFE®

e 1 tbsp. extra virgin olive oil

e 2 tbsp. Chopped cilantro or parsley

e EZ SEASONING, to taste

e 3 droppers any HEALTHY VIBES™.

In a large pot, sauté white scallions in olive oil until softened, about 3 minutes.
Add garlic and mushrooms — sauté for 3-5 minutes.
Add stock, green scallions, bok choy, ginger and aminos.

Bring to a boil, then lower to simmer and add the wakame. Simmer for 20
minutes, Stir occasionally.

Turn off heat and stir in miso, LIVER LIFE®, EZ SEASONING and HEALTHY VIBES™.
Remove ginger slices.
Top with chopped cilantro or parsley upon serving.

ENJOY!

NOTE: If using dried mushroomes, follow the instructions to reconstitute the
mushrooms and use the soaking liquid as part of the broth.



