
Vegan Thai Soup (GF, CF) 

2 T olive oil  

1 onion (finely chopped)  

2 cups mushroom (sliced)  

1⁄2 head broccoli (chopped)  

1 T fresh ginger (chopped)  

3 cups vegetable broth (GF)  

1 cup coconut milk  

2 T lime juice  

Salt to taste  
1⁄2 cup cilantro  

 
In a large pot, sauté onion, mushrooms, broccoli, and ginger in 
the oil. When nearly cooked, add the vegetable broth, coconut 
milk, lime, and salt. Garnish with cilantro.  

 


