THERAPY

/- AND PERFORMANCE CLINIC

RECOVER STRONG, PERFORM STRONGER

DIRECTIONS

1. Add the water to a pan with the soy sauce and
the contents of the miso soup sachet.Bring to a
gentle simmer, then add the carrot and bok
choy and simmer for 1 minute. Drop in the
frozen gyoza and simmer for 3-4 minutes until
the gyoza is cooked through.

2.In a small bowl, whisk the egg then slowly pour
into the hot soup, stirring gently to allow
ribbons to form.

3.Serve with crispy chilli oil drizzled over, and a
scattering of spring onion on top.

Under 4o0kcal, 20g protein




