Egg Drop Soup

Servings: 4 Diet: Vegetarian & Gluten-Free

Ingredients

e 4 cups chicken broth, low sodium

e 1tablespoon low-sodium soy sauce

¢ 1tablespoon cornstarch or 2 tablespoons for a thicker soup
® 5eggs, beaten

e 1bunch scallions, white and light green parts, chopped

e Optional: hot sauce

Instructions

STEP 1: In a medium saucepan, bring 4 cups of chicken broth to a boil. Reduce the
heat to simmer.

STEP 2: Stir in the soy sauce and cornstarch. Continue stirring until the cornstarch
dissolves. Using a ladle or large spoon, stir the soup in a circular motion and slowly
drizzle in the egg until it has all been added. Let simmer for 1 minute.

STEP 3: Ladle into bowls and top with scallions. Add hot sauce to taste, if desired.

(QUICKY TIPS )

e Nutrition Boost: Top with leftover
cooked chicken (or 1 can of chicken)
and veggies, roughly chopped.

e Make it Gluten-Free: Use gluten-
free soy sauce or tamari instead of
regular soy sauce.

e Make it Vegetarian: Use vegetable
broth instead of chicken broth.
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Per Serving: 150 Calories | 7g Carbs | 1g Sugar | 1g Fiber | 7g Fat (2.5g Sat Fat) | 13g Protein | 340mg Sodium

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes



(QUICK¥ TIPS )

1L) Sxz sead g2 S ilipol (s32e
2 E592 19 paw 3y Olaiem ol (Syz Lbed
159 (S84 g

e s 1{6x5 29> I (2 giids U
Lo > L gisiolS d sl 5y pulw Lgaw
59,89 $)le3 b pulw

S B 3 D9n )z 3185x5 292 2 09
£59)89 Y D9 il

& &

CAPITAL AREA

FOOD BANK

9l A sy

SHo @239 05 L7 P9 <U9«> O)gp 9-'13’)> s llle4 .

ool GSig) @39 @S Low 3 4lablS ol)g> 1509001

E90lS 919> 15399 32 )l (gun ST 5 @8 b dienlind g)lg= 5 4cgblS glyg> 15990 01
Soud Gigh eSSBS

6969”Lﬂ9du>dLPPWQ|M')LJWW-‘1 .
oslw pySi5)lisl e

9943
.ts_;Sd.aSl)uJbg.)gS.ngﬁul9;.)9w4]9.,)¢)9pullu4dp.)usk9|§4bm9iod.):?UI

diaanlidd 9)l92 3 2 (59 2 498558539 (2 S oluw 4 L )l ol Ligaw 3 115 2
929 929 9l E5))9 S)> (5915 4 )0 919y S L9 b 8o 9] (S92 3 g i >
inlg )l GBI L5 2t ab BLl Jgi 2 448 53 (59219 LSy S®

4S {59219 )9 Ul 23S )L 813 5 .E592 19 puw 3y 52 5y i ol 69>|9uu59-wlf4Jlf'U3
&salot (2

()9&&9.444.1.04.0])3’25 lg_cd.ol)s7|).ul.9¢l.o|)5].|0)9J<l.o|)Sl|L,d).,\)l.®9))l54.0l)57|6)9“5150 u59J95t5.\J|),9d>).QdJ

@o9w dol)S Lo 340 1 (yuign dol)S 13 |

£5259 42> 0 i capitalareafoodbank.org/recipes o)l gilogleo (1325 gl 9394455 65b) 3 5



