Eight Treasure Soup

Serves 2

Ingredients:

1 ounce fresh shiitake mushrooms

¼ teaspoon peanut oil

2/3 teaspoon fresh ginger, minced

½ tablespoon green onion, thinly sliced

2/3 ounce prosciutto, thinly sliced in strips

3 cups chicken stock

2 teaspoons soy sauce

2 teaspoons rice wine (or white wine)

3 ounces chicken breast, boneless, skinless, sliced in thin strips

1 ounce carrots, sliced thinly on diagonal

3 ounces shrimp, peeled, deveined, cut in half

1 ounce firm tofu, cut in small dice

1 ounce bamboo shoots, canned, sliced

1 ounce fresh spinach leaves, cut in strips

for garnish:

½ tablespoon green onions, diagonally sliced

½  teaspoon sesame oil

½ teaspoon chili oil

Instructions:

1.  Remove stems from mushrooms and slice caps in thin strips.

2.  Heat 2 - 3 quart pan over high heat.  Add oil, ginger, green onion, and prosciutto.  Cook for about 30 seconds.  Add chicken strips and sauté lightly for 2 to 3 minutes.  Add stock, soy sauce, and rice wine.  Bring to a gentle boil.  Reduce the heat to low, cover with a lid cook for 5 minutes.

3.  Add carrots and mushrooms; cook for 5 more minutes.

4.  Add tofu dice, bamboo shoots, and spinach strips.  Cook over very low heat for 5 more minutes.  Add shrimp and remove soup from heat.  As soon as shrimp turn pink (30 seconds to a minute), the soup is ready.

5.  Add sesame and chili oils.  Serve in bowls and top with slivers of green onion.

Calories:  200 per serving

