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Pakistani-Style Chinese Chicken
and Corn Soup

Yield: 4 min
Total Time: 50 min

Recipe from: https.//www.reci peschoose.com/reci pes/sweet-corn-soup-recipe-chinese-style

I ngredients:

¢ 4 pieces bone-in chicken

1 potato peeled and cubed

1 green chili

1/2 teaspoon salt

1/8 teaspoon pepper

2 1/2 cups water

1 tablespoon butter

1 small onion finely chopped

2 cups chicken broth additional, or stock
1/2 cup sweet corn roughly crushed

2 teaspoons soy sauce

1 teaspoon ginger crushed

4 garlic cloves crushed

1 egg lightly whisked

1 pinch white pepper

lemon juice optional, for garnish

3 tablespoons sliced green onions or 2 tbsp chopped cilantro, optional, for garnish
2 teaspoons sesame oil optional

Nutrition:
1. Calories: 150 calories
2. Carbohydrate: 17 grams
3. Cholesterol: 60 milligrams
4. Fat: 8 grams
5. Fiber: 2 grams
6. Protein: 6 grams
7. SaturatedFat: 2.5 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/sweet-corn-soup-recipe-chinese-style

8. Sodium: 530 milligrams
9. Sugar: 2 grams

Thank you for visiting our website. Hope you enjoy Pakistani-Style Chinese Chicken and Corn Soup
above. Y ou can see more 16 sweet corn soup recipe chinese style Get ready to indulge! to get more
great cooking ideas.



