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EGG DROP SOUP 
Time: 20 minutes 

Serves: 4 

Ingredients: 

2 teaspoons grapeseed or other neutral tasting oil 
2 tablespoons ginger – finely chopped 
4 cloves garlic - finely chopped or grated 
6 cups chicken stock 
2 tablespoons fish sauce 
4 eggs – beaten 
Pinch fresh ground black pepper 
Salt to taste 
4 green onions – thinly sliced 
 

Preparation: 

Place a large pot on medium heat and add the oil. When the oil is hot, add the ginger and garlic, stirring 
constantly for 30 seconds. 
 
Add two cups of chicken stock to the pot and bring the heat to high. Reduce the heat to simmer for ten 
minutes. 
 
Strain the stock in the pot, discarding the garlic and ginger. Return the stock to the pot and add the 
remaining four cups. Stir in the fish sauce and bring the heat to high until a boil is reached. 
 
Remove the pot from heat and whisk in the eggs. 
 
Stir in the pepper and salt to taste. 
 
Serve garnished with the green onion. 

Nutritional Information Per Serving: 

Calories: 79 
Fat: 6g 
Carbs: 1g 
Fibre: 0.3g 
Protein: 5g 


