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 The Woodlands at Phillips
Shiitake Mushroom Soup
Ingredients:

4 Tb.


Vegetable oil

1 whole

Onion, Sliced
2 ribs


Celery, sliced

2 


Carrots, peeled sliced

3 cloves

garlic, chopped

2 pcs.


Ginger, peeled and sliced

2 lb.


Shiitake mushrooms, sliced



           Better Than Bouillon Mushroom Bouillon



Water

1 head.


Bok choy

To taste

Salt and Pepper

1 LB


gluten free pasta, cooked Al-Dente
Directions:

1. In a sauce pan, heat the oil and add the onion, celery and carrots. Cook until softened but not brown. 
2. Add the garlic, ginger and toss to coat with the oil and heat through. You do not want to brown the garlic. Add the mushrooms and cook until softened.

3. Add the water, mushroom bouillon and bring to a boil. Turn to a simmer and simmer approximately 30 minutes. 

4. Add the bok choy and simmer an additional 20 minutes.

5. Remove from heat and season with the salt and pepper. 

Presentation:

1. Heat soup in sauce pan, (heat the amount of soup you are going to serve).
2. Add the pasta and heat through, season with salt and pepper. 
3. Serve in heated bowls.
4. For a heartier meal add cooked chicken
Chef Gary Trevisani

FIVE DOLLAR CORKAGE FEE PER BOTTLE; TEN DOLLAR MAXIMUM PER TABLE.


