Soba Noodle Soup
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Recipe by: Laura Vitale
Serves 2

Prep Time: 5 minutes
Cook Time: 5 minutes

Ingredients

___4 cups of Chicken Stock

__About 40z of Mixed Mushrooms, roughly
chopped

__1 Carrot, peeled and shredded

___About ¥ of a Small Head of Cabbage,
shredded

__Large Handful of Sugar Snap peas, roughly
chopped

___ 60z of Soba Noodles

__3or 4 Scallions, dark tops removed and the
rest chopped

___Soy Sauce, to taste

1) Fill a saucepan with water and bring to a
boil. In a different saucepan, add the stock
and bring to a boil.

2) Add the noodles to the boiling water and
cook for 4 minutes. Add the cabbage,
mushrooms, carrot and sugar snap peas to
the stock and cook those for 4 minutes as
well.

3) Drain and rinse the noodles, divide them
in two bowls.

4) Season the broth mixture with the soy sauce and pour the veggies
and broth over the noodles, scatter over some chopped scallions and
enjoy!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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