	Ingredients: 

	2 cans of white hominy
2 lbs. of fresh mushrooms
1 ½ of wheat gluten/soy chunks
2 medium tomatoes
Half of a dry Pasilla chili pepper 
Half of a medium onion

	2 cloves of garlic
1 tsp. ground oregano
Salt to taste
8 cups of water
2 tbsp. of oil


	
How to Prepare: 

	This is a meatless version of a traditional Mexican soup. To make this soup, first prepare the ingredients that will make the broth. Put the tomatoes to boil for two minutes and set aside. Put the dry pepper in a bowl with a little water and boil for two minutes. Set the pepper aside for about 15 minutes to make it softer. After 15 minutes, put the salt, chili pepper, the tomatoes, the onion and garlic in a blender for 30 seconds at high speed, being careful not to leave it too thick or make it too watery. Place 2 tbsp of oil in a soup pot and heat the oil until it’s hot, then add the mixture. Stir and cook this for 2 minutes. Open both cans of hominy (be sure to drain all the water first) and add the hominy to the mixture. Stir and cook for another two minutes. Add the oregano and five cups of water. Cook this for ten to fifteen minutes on medium-high temperature. While this is cooking, wash and cut the mushrooms. Have a pan with ½ tbsp of oil warming and toss mushrooms in. Cook quickly for about 30 seconds. Add ½ teaspoon of soy sauce for flavor if desired. Put the mushrooms aside and repeat this with the gluten, except add 1 tbsp of oil and let it cook for about 2 minutes until slightly brown. Put the gluten aside. Test the salt of the soup and add more if necessary. If you would prefer it to be spicier, add Tabasco sauce to your liking. Turn off the stove and add mushrooms and gluten. Serve with shredded cabbage, fresh sliced green onion, radish chunks, and lemon juice. 


