Miso Soup

Ingredients:

6 cups Dashi

6 oz aka-miso (red bean paste)

6oz Daikon (Japanese Radish)

3oz Burdock Root

1 each Spring Onion

To Taste Salt

Method of Preperation:

1. Bring the stock to a boil.

2. Peel the daikon and cut into ¾ inch cubes. Scrape the burdock with the back of a knife, and cut into pieces about ¼ inch in diameter and 1 inch long (julienne). Place in cold water to prevent Discoloration.

3. Add the daikon and the burdock to the boiling stock and cook until tender. Mix the bean paste with a little of the hot soup (tempering) and then return the bean paste mixture back to the pot. Mix well and return to a boil.

4. Cut the Spring Onion diagonally into ¼ inch widths. Season the boiling soup with salt and garnish with the spring onion. Serve immediately.

