TURKEY EGG DROP SOUP yields 4 portions



                                     recipe developed by The Clever Cleaver Brothers®
   3 cans (14 1/2 oz. each) chicken broth


IN EACH CUP

      juice from half of lemon

1/4 cup corn starch dissolved in 1/4 cup water

1/4 teaspoon sesame oil

   1 cup cooked tortellini




1/4 teaspoon soy sauce

   1 cup shredded cooked turkey


  
   1 tablespoon thinly sliced green onion

1/2 jar pearl onions, drained (optional)
   2 eggs whipped

1. 
In a sauce pan, bring the chicken broth and lemon juice to a boil.

2.
Using a wire whip, whip in the corn starch/water mixture until the broth slightly thickens. Turn to simmer.

3.
Add cooked tortellini, shredded turkey and pearl onions. Blend in the whipped eggs and hold warm for 
service.


4.
When ready to enjoy, place sesame oil, soy sauce and sliced green onion in each bowl.

5.
Fill the bowls with Turkey Egg Drop Soup. ENJOY!

