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Chicken noodle soup Recipe
	Ingredients

· 1 boneless, skinless chicken breast

· 900ml chicken or vegetable stock

· 1 tsp chopped fresh root ginger

· 1 garlic clove, finely chopped

· 50g noodles

· 2tbsp sweetcorn (optional)
· 3 mushrooms

· 2 spring onions

· 2 tsp soya sauce
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Method
	Peel the garlic
Crush the garlic with the salt using the blunt side of a knife 
	[image: image2.jpg]





	Peel the ginger and carefully grate using the small side of the grater    
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	Wash and slice the spring onions and mushrooms
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	Heat 1 tablespoon olive oil in a pot
Add the ginger, garlic and spring onions and cook for 2 minutes

Then add the mushrooms and cook for 1 more minute
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	Add the chicken breast and chicken stock and simmer for 20 minutes until chicken is cooked
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	Remove the chicken breast and shred into small pieces and put back in the pot
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	Add the noodles and sweetcorn to the pot and simmer for 5 minutes until the noodles are soft

Add soya sauce before serving
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