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 Lemon Miso and Greens Soup

24 oz. shiitake mushrooms

Your favorite dark green leafy vegetables, washed and chopped

6 cup cold water

12 sheets nori seaweed

9 tbs. miso

3 cup warm water 

12 tbs. lemon juice 

21 cups cold water

24 thin, round lemon slices

1.  Wash mushrooms, trim bottoms of stems, and cut vertically into slices.

2.  Chop scallions and place in 2-qt. soup pot with 6 cups water.  Add mushrooms, bring to boil.  Reduce heat, cover, and simmer.

3.  Roast nori over medium heat, and crumble into mushrooms.  Simmer for 1 minute more.

4.  In small bowl, dissolve miso in 3  cups warm water and stir into soup.  Allow soup to boil, then quickly remove from heat.

5.  Stir in lemon juice, cold water, and greens.  Heat (do not boil) until greens are cooked. 

6.  Serve with sprinkling of chopped scallions and a floating lemon slice.
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