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Vegan Broth 

Fundamentals are everything!  

I believe that all that we do in the kitchen NEEDS the right foundation, the 
right fundamentals to build a delicious meal.  
This is my go to vegan broth that I use for pretty much anything, from sauces, 
soups to risotto.  
I recommend making a double batch if you have a pot that is large enough. 
One recipe makes 2 quarts of broth and trust me, you will be looking for 
recipes just to use this broth.  
The broth freezes beautifully. Simply store the cooled off broth in mason jars 
(be sure not to overfill) and freeze for up to 3 months. Be sure to freeze one 
ice cube tray filled with the broth, to make easy to use preportioned broth. 
Great to use when pan frying veggies, to soften them while they fry without 
adding additional oil and to just add some flavor.  
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Ingredients 

1 Large White Onion  
1  Medium sized Carrot  
1  Celery Stalk  
1  Bulb of Garlic 
4  Pieces of Italian Parsley (stem & leafs, use flat leaf Parsley)  
6  Pieces Sun-dried Tomatoes 
1  20grams packet of Shiitake Mushrooms (or 8 pieces)  
2  Dried Bay Leafs  
2  TBL Dried Wakame (or 1.5 Nori Sheets, read instructions on how to use  
 Nori carefully)  
2  TBL Coconut Oil  
4  TBL White Miso 
2  TBL Red Wine or Apple Cider Vinegar  
4  Quarts of Water  

Be sure to have these utensils/equipment  

Soup Pot  
Strainer  
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Method 
 

•  Let's prep the ingredients!  
First chop the onion, carrot, celery  
and sun-dried tomatoes  
into thin pieces, place into a bowl.  
Break the Parsley into 4 pieces  
and smash each peeled  
clove of garlic flat,  
add these to the bowl of  
chopped vegetables.  
In a small bowl, combine Miso  
and vinegar and set aside. 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•  In a large pot heat up  
the coconut oil (medium heat)  
and add the vegetables.  
 
 
Lower the heat  
and place a lid on the pot.  
 
 
After 2 minutes remove the lid  
and add miso mixture to the veggies. 

•  Turn up the heat!  
 
 
Keep stirring the vegetables and allow  
the bottom of the pan to brown. 
 
 
Don't worry!  
Browing is what you want to see.  
 
 
Once the bottom of pan is brown,  
add 1 quarts of water  
to deglaze the bottom of the pan.  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•  Now add the dried shiitake, the wakame* and bay leafs.  

Give it all a good stir and then add the remaining 3 quarts of water.  
 
Bring the mixture to a boil, once it boils reduce the heat to allow it to 
simmer until is has halved in volume - app. 1 hour.  
 
 If you do not have wakame and are using nori sheets, add the nori once 
the mixture has been removed from the heat and is cooling.  
Do not add the nori together with the shiitake and bay leafs. Unlike 
wakame which is dried whole seaweed, nori is pulped seaweed that 
has been laid out to dry in thin, paper-like sheets.  
For this reason it is best not to boil the nori with the mixture for 1 hour. 
Simply stir in the shredded nori as the mixture is cooling.  

•  Once the mixture has cooled, strain it into a large bow. Be sure to press 
down all the vegetables so you get all the liquid out.  

•  I store the broth in mason jars. Mason jars freeze very well, you just 
have to be sure to not overfill the jar. Keep in mind that the broth will 
expand a bit during the freezing process.  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•  This recipe makes 2 quarts of broth. Store the broth up to 1 week in the 
refrigerator and up to 3 months in the freezer. 

 

Golden deliciousness! 
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