
 Pork, apple & miso noodle soup
 

 Pork, apple & miso noodle soup
  Search:

  Dinner
  Pork
  Soup
  Recipes

 Pork, apple & miso noodle soup
 
(function(d, s, id) { var js, fjs = d.getElementsByTagName(s)[0]; if (d.getElementById(id)) return; js =
d.createElement(s); js.id = id; js.src = "//connect.facebook.net/en_US/all.js#xfbml=1";
fjs.parentNode.insertBefore(js, fjs); }(document, 'script', 'facebook-jssdk')); 
 Tweet !function(d,s,id){var js,fjs=d.getElementsByTagName(s)[0];if(!d.getElementById(id)){js=d.cre
ateElement(s);js.id=id;js.src="https://platform.twitter.com/widgets.js";fjs.parentNode.insertBefore(js,
fjs);}}(document,"script","twitter-wjs"); 
 

  
  
(function() { var po = document.createElement('script'); po.type = 'text/javascript'; po.async = true;
po.src = 'https://apis.google.com/js/plusone.js'; var s =
document.getElementsByTagName('script')[0]; s.parentNode.insertBefore(po, s); })();  
 Add to favorites   

Page 1 of 3

https://www.naturalhealthmag.com.au/nourish/dinner-ideas
https://www.naturalhealthmag.com.au/nourish/pork
https://www.naturalhealthmag.com.au/nourish/soup
https://www.naturalhealthmag.com.au/nourish/recipes
https://twitter.com/share
https://pinterest.com/pin/create/button/


 Pork, apple & miso noodle soup
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Apples and mild white miso lightly sweeten this easy noodle soup recipe. It’s got plenty of flavour
with few ingredients, but feel free to add a dash of hot sauce for zing.   

Ingredients (serves 4)

1 tbsp olive oil
350 g organic, lean ground pork (see Tips)
2 tart, firm apples, peeled and chopped
2 cups reduced-sodium chicken broth
4 cups water
250 g udon noodles, preferably whole-wheat
¼ cup white miso (see Tips)

Method
Heat oil in a large saucepan over medium-high heat. Add pork and cook, stirring occasionally, until
no longer pink on the outside, about two minutes. Stir in apples and cook, stirring occasionally, until
just beginning to soften, about two minutes more. Add broth and water; bring to a boil. Add noodles
and cook according to the package directions, stirring occasionally.

When the noodles are almost done, carefully scoop out about ½ cup of the cooking liquid from the
pan and combine with miso. Stir the miso mixture into the soup and remove from the heat. Serve
immediately.
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Tips: Depending on your supermarket, it might be hard to find a lean, organic option for ground
pork. But it’s easy to make your own in a food processor. Choose a lean cut, such as loin or
tenderloin. Cut into pieces and then pulse in a food processor until uniformly ground (being careful
not to over-process, turning the meat into mush). Or ask your butcher to grind it for you.
White or sweet miso (Shiromiso), made with soy and rice, is yellow and mild in flavour. Look for it
near tofu at well-stocked supermarkets. It will keep in the refrigerator for at least a year.
 

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    
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