
NOURISHING DETOX SOUP (serves 6) *gluten-free & vegan friendly 

*Found on Farministasfeast.com   

 

Ingredients for the base broth: 

 

1-3 tablespoons olive oil 

1 onion, diced 

1-2 tablespoons fresh ginger root, peeled and grated 

4-5 garlic cloves, grated or finely minced 

2 teaspoon turmeric powder (or 3 teaspoons fresh turmeric, finely grated)  

¼ teaspoon mustard seed 

1 teaspoon cumin 

1 teaspoon coriander 

¾ teaspoon sea salt & ground black pepper 

4 cups water 

4 cups chicken stock (or substitute veggie stock if preferred for a vegan-friendly version) 

⅛ teaspoon cayenne, or to taste 

1 tablespoon apple cider vinegar  

 

Add-ins: 

4 ounces gluten-free brown rice Pad Thai noodles 

1/2 small Savoy cabbage, sliced crosswise very thin 

2 C Shiitake mushrooms, sliced 

2 C Garnet yam zoodles 

fresh scallions, green onion or herbs of choice. 

 

 

 

 



Instructions: 

 

1. Heat 1 tablespoon olive oil in a medium sauce pan over medium heat. Add sliced Shiitake 

mushrooms and sauté 2-3 minutes. Set aside. 

2. Heat 2 tablespoons olive oil in a medium-sized stock pot over medium heat. Add the onion and 

sauté until translucent; about 3 minutes. 

3. Lower the heat to medium-low and add the ginger root. Sauté 3-4 minutes until it begins to 

brown, stirring frequently. 

4. Add the garlic and continue to sauté for 2 minutes. 

5. Add all the remaining spices and cook 1 more minute. 

6. Add water, stock, salt and bring to a simmer. Add vinegar and taste. Adjust seasonings to your 

liking. 

7. Add the rice noodles and continue simmering for 4 minutes. Remove from heat and immediately 

add sautéed Shiitake mushrooms, cabbage, and sweet potato zoodles. (Note: the hot soup will 

automatically cook the cabbage & sweet potato zoodles). 

The soup will keep in the refrigerator for a week or you may follow this recipe through step #6 and 

freeze the base broth to enjoy later. 


