WHELAN

Chinese Chicken Noodle Soup
£ This soup is delicious, nutritious and low in calories.

Ingredients

¢ 1 medium chicken

+ 12 slivers of ginger cut into matchstick size
¢+ Pepper and salt

¢+ 2 Tablespoons sesame oll

¢ 6 cloves garlic cut into slivers

+ 1 tablespoon olive oil

¢ 1 cup oyster mushrooms sliced thinly
¢ 1 cup broccoli cut into small pieces

+ Handful of spinach leaves shredded
¢ 3 cups chicken stock

¢ 4 spring onions finely chopped

¢ 1 packet dried egg noodles (thin)

Serves 6

To Cook

Poach the chicken in water with the ginger until well cooked. Remove the chicken from the pot,
reserving the liquid for stock. Remove the skin from the chicken and shred the chicken meat. Place it
into a bowl, adding the seasonings and sesame oil. Allow to stand for an hour or so for the flavours to
develop. Meanwhile heat the oil and fry the garlic slivers until well browned and crunchy.

In a large saucepan add the stock and cook the noodles until soft. Add the broccoli, spinach and mush-
rooms. Cook for just a few minutes. Then add the shredded chicken and stir through.

Dish up into bowls, topping with garlic and spring onions to finish.
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