Chicken and Bok Choy Soup

Ingredients

· 1 onion 

· 2 garlic cloves 

· 1 tablespoon oil 

· 1 pound of ground turkey or lean chicken

· 4 cups vegetable stock 

· salt 

· pepper 

· 1 tablespoon soy sauce 

· 1 pound bok choy 

Directions

Chop the onion and garlic. Fry the onion and garlic in the oil. 

Add ground turkey to the onion and stir to brown the turkey. Add the vegetable stock (you could use chicken stock if you have it), a good pinch of salt, grind of pepper and the soy sauce. 

Twist the leaves off the Bok Choy (I find that easier and quicker than chopping them). Rinse any dirt off the ribs and chop coarsely. Add to the soup. Simmer for 10 minutes. 

Roughly chop the leaves and add to the soup. Simmer for another 2 minutes. Serve.

