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[image: ]This is China’s tenth appearance at the Summer Olympic Games. The 2008 Beijing Summer Games were a memorable one – lots of world records were broken. China is also planning to host the 2022 Winter Olympic Games. 

Did you know that China has the biggest population in the world? Approximately 1.3 billion people! China also has a variety of traditional Chinese dishes too, one of them being egg drop soup. It’s unbelievably easy to make, and it only takes 10 minutes!
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Ingredients:
· 1 cup chicken broth (low-sodium)
· ¼ tsp. soy sauce
· ¼ tsp. sesame oil
· 1 tsp. cornstarch to thicken (optional)
· 2 tsp. water
· 1 egg, beaten
· 1 tsp. chopped fresh chives

Directions:
1. Combine chicken broth, soy sauce, and sesame oil in a small pot and bring it to a boil.
2. Stir together the cornstarch and water in a separate bowl.
3. Pour the cornstarch mixture into the boiling broth.
4. Gently stir while you pour the egg.
5. Season with chives.
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