
Seaside soup 

 

Near the shores where they dropped the mer child, the local people make 

and eat seaside soup every day. It’s a common delicacy in that area.  

 

2 x cups boiling hot water 

2 x Tbs miso soup paste 

10 -12 marinated tofu cubes  

1 sheet of seaweed 

 

Put the 2 cups of water in a pan.  

Add the miso paste to a sieve and sieve into the water while slightly 

submerging it.  

 
Add the tofu and seaweed and lightly simmer. 

         
Serve and eat.  

If you like spice, then chili or any added spice is nice.  

 
 



 

 


