GOLDEN oPICED OAT CONGEE

CREAMY, COMFORTING, ANTIOXIDANT-RICH OAT PORRIDGE

lﬁjﬂ 4 servings

@ 30 minutes

INSTRUCTIONS

1.Bring broth, oats, mushrooms, and carrot to a
boil in a large pot

2.Reduce the heat to medium and stir in the
ginger, spices, and soy sauce

3.Cook for an additional 15 minutes, stirring
often until the porridge has thickened

4.8erve immediately
Store leftovers in the fridge for up to 5 days. The

porridge will continue to thicken with time. Thin

with a little water before reheating.

Eat Your Greens

with Dr. Black
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