 MISO SOUP

Ingredients:

· 3 cups dashi soup stock

· 1 block tofu

· 3-4 tbsps miso paste 

· 1/4 cup chopped green onion

· sea weed  (wakame) 

Preparation:
Put  dashi soup stock in a pan and bring to a boil. Cut tofu into small cubes and add them to the soup. Simmer the tofu for a few minutes on low heat. Scoop out some soup stock from the pan and dissolve miso in it. Gradually return the miso mixture in the soup. Stir the soup gently. Stop the heat and add wakame and chopped green onion. Remember not to boil the soup after you put miso in.
*Makes 4 servings
Dashi is Japanese stock, which becomes the base of many Japanese dishes. There are different kinds of dashi. It can be made from kombu (dried kelp), katsuo-bushi (dried bonito) flakes, niboshi (dried small sardines), hoshi-shiitake(dried shiitake mushrooms), and more. Kombu dashi and dried shiitake mushroom dashi are known as good vegetarian stocks. It might take extra effort to make dashi, but good dashi makes your Japanese dishes taste much better. 
Or if you go to Asian supermarket, they sell Dashi in a powder form.   You can put one packet in the boiling water. 
