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. Heat the oil in asoup pot over mediuen high beat. Sauté the onion with the salt,

stirring occasionally, until the onions begin to soften, about 2 minutes, Mix in the red _O_'l_m_"‘
pepper god garlic and continue to sauté, stirring occasionally, until the onions are Red ;k P
trans{ucent, about 5§ more minutes.

. Add 5 cups cold water and the sweet potato. [ncrease heat until the soup boils. L}LO
Reduce heat, cover, and siramer untl the sweet potaioes have sofiened. sbout 15 PmTO
minutes.
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. Stir in the com and tofu and continue 1o cook for about 10 more minutes, L’O‘Z-N—-‘—Ffu
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- Puree approximately one-third of the soup in & blender or food processor and stir it
beck into the soup reraining in the pot.

- Whisk the miso into i cup hot watar and add it to the soup along with the Jitne juice,
taraari, and fresh dili. Heat over medium low heat until just befiore boiking. Serve.
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