
Classic Miso Soup
5 cups Dashi *Note cooking directions below
2 dried shiitake mushrooms, re-hydrated, stems removed and thinly sliced
4 ounces fresh tofu, cut into ½ inch pieces
a few strands of wakame seaweed
2 tablespoons red miso (akamiso)
3 green onions, thinly sliced

Break wakame into small pieces and remove any tough stem.  Set aside. 
Heat dashi to a simmer.  Add shiitakes, tofu & wakame to broth and simmer 2 minutes to heat. Dissolve the Miso with 2 tablespoons of dashi in a 
small bowl and whisk until smooth.  Stir in half of this mixture to the broth and taste for seasoning.  Add remaining Miso and adjust seasoning to 
desired flavor.  Add green onions and heat until nearly boiling.  
Do not boil the broth!  Divide soup evenly into four warm bowls, garnish with green onions and serve immediately.
 * To prepare Dashi follow directions on package. 


