
Kira’s Semi-Homemade Won Ton Soup Recipe

In a large stock pot, bring 6 cups low sodium chicken broth to a rolling boil.
Add1/3 cup thinly sliced carrot (use a mandoline for best results), 
lower to a simmer for 4-5 minutes.  Add 1/3 cup sliced zucchini, simmer
3 minutes.  Add 1/2 cup shredded cabbage, 1/3 cup sliced bok choy,
1/4 cup tiny crimini mushrooms, simmer 2 minutes.  Add 1/2 cup chopped,
cooked chicken and 1/3 cup cooked shrimp.  

Add 1 cup frozen cilantro won tons (available from Trader Joe’s) 
or other frozen won ton. Simmer 10 more minutes or until won tons are 
heated all the way through.

Serve very hot with a garnish of sliced green onion.


