CHICKEN UDON SOUP yields 4 portions




                 recipe developed by The Clever Cleaver Brothers®
   2 teaspoons dried Dashi mix combined    



1 tablespoon grated ginger

      with 4 cups water or 4 cups clam broth



1 cup sliced mushrooms










1 cup sliced green onion

1/4 cup chicken broth






1 cup 1/2"-diced firm tofu

1/2 cup Sake







4 cups cooked UDON noodles (found in

1/4 cup soy sauce





   
    Asian markets)

   1 cup 1/2"-diced raw chicken




2 hard boiled eggs, each egg cut in half

   1 tablespoon sugar






4 tablespoons pickles ginger slices

1.
In a large sauce pan, place the prepped Dashi/clam broth mixture (Dashi found in Asian markets), chicken broth, Sake and soy sauce. Combine and bring to a boil. 

2.
Add chicken and sugar and simmer for five minutes.

3.
Add ginger, mushrooms, green onion, tofu and UDON noodles. Cook for three minutes.

4.
Pour in bowls and garnish each bowl with an egg half and some pickled ginger slices. Enjoy Chicken Udon Soup.
