
SPICY SHIITAKE MISO

Keep in an airtight container and store in 
the fridge. 

Broth Base 

1 tbsp coconut oil 

1 cup red onion 

2-3 large garl ic cloves, crushed 

2 packed tbsp fresh ginger, grated or chopped in small 

pieces 

1-2 tbsp fresh turmeric, grated or chopped in small pieces 

(alternatively, add 2 tsp dried turmeric) 

6 cups water, vegetable broth, or medicinal mushroom broth 

1 tbsp dulse (you can substitute kombu or nori) 

1/2 tsp astragulus (optional) 

1/8 – 1/4 tsp cayenne  

10 shiitake mushrooms (stems off) 

2 cups chopped bok choy, spinach, kale or fresh nettle 

leaves 

1 tbsp tamari (gluten free) or Braggs

2 tbsp miso paste per serving 

Additional add-ins to customize your soup: 

2 cups yam or potatoes, cubed 

rice noodles 

ci lantro 

green onion 

regular or smoked tofu 

wild salmon fi l let, prawns and scallops 

a drizzle of sesame oil 

lenti ls or rice 
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©  2 0 1 7  C O P Y R I G H T  G A T H E R  &  S T A Y

& GREENS SOUP

Heat a large pot on medium with the coconut oil. 

Saute the onion, garlic, turmeric and ginger for 5 

minutes. Add the water or broth, dulse, cayenne, 

turmeric (if using dry), shiitake’s and yams (if 

adding).

Bring water to a boil, and simmer for

approximately 20 minutes. 

Add the rice noodles and bok choy and protein of 

your choice and continue to simmer for another 8- 

10 minutes, or until the protein and noodles are 

done. (Modification – if you’re adding lentils or rice 

instead of noodles, add them with the water, 

spices, shiitake and yams, bring to a boil and 

simmer for approximately 20-25 minutes, or until 

tender). 

Turn off the heat and let the soup cool for a few 

minutes.

Add the tamari and miso, and any additional 

toppings. Stir and serve immediately. 


