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Gingery and Garlicky Chicken Soup
Recipe by Rebecca Katz, reprinted  
with permission from Clean Soups by Rebecca 
Katz with Mat Edelson

Makes six 2-cup servings

2 tablespoons extra-virgin olive oil
1 yellow onion, finely diced
6 fresh shiitake mushrooms, stemmed and sliced
2 carrots, peeled and finely diced
4 stalks celery, finely chopped
Sea salt
4 cloves garlic, minced
1 tablespoon finely chopped fresh ginger
2 teaspoons freshly grated turmeric,  

or ½ teaspoon ground turmeric
6 cups chicken broth or vegetable broth
1 ½ cups cooked and cubed organic chicken breast
1 tablespoon white miso
2 teaspoons freshly squeezed lemon juice
2 scallions, white and green parts, sliced diagonally
2 cups loosely packed watercress or baby spinach

Directions
Heat the olive oil in a soup pot over medium heat, then add 
the onion, mushrooms, carrots, celery, and ¼ teaspoon salt 
and sauté just until golden, about 8 minutes. Stir in the garlic, 
ginger, and turmeric and cook for another minute. Pour in  
½ cup of the stock to deglaze the pot, stirring to loosen any 
bits stuck to the bottom, and cook until the liquid is reduced 
by half. Add the remaining 5 ½ cups of stock, bring to a boil 
over medium heat, then decrease the heat to low, cover, and 
simmer for 20 minutes. Add the chicken. Ladle ¼ cup of the 
hot broth into a small bowl, add the miso, and stir with a fork 
until the miso is dissolved. Stir the mixture back into the soup. 
Stir in the lemon juice and scallions. To serve, distribute the 
watercress among six bowls and ladle in the soup. Or store in 
an airtight container in the refrigerator for up to 5 days or in 
the freezer for up to 3 months.

NUTRITION INFORMATION PER 
2-CUP SERVING:
Calories   119
Protein   11 g
Carbohydrates  6 g
Fiber   2 g
Sodium  354 mg
Potassium 332 mg

Cost per serving: $1.95
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