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Dandelion Green Soup

1 medium yellow onion

1 tsp. sesame oil

1 clove garlic

1 cup celery

6 cups water

½ tsp. sea salt

1 tbs. miso

1 bunch dandelion greens or watercress

1.  Chop onion.  Heat oil in soup pot; mince garlic and sauté for 30 seconds.  Then immediately add onion.  Sauté onion and garlic over medium heat until they begin to brown.

2.  Add chopped celery and sauté for 2-3 more minutes.  
3.  Add water and salt, and bring to boil; reduce heat and simmer for 5-6 minutes.  Pour soup into a blender with miso; puree, then return to soup pot.
4.  Slice greens and drop into soup.  Bring to boil, and serve.
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