
Thai Coconut Chicken Soup-
". p. ]y:er:.re rce

1 quart chicken stock, recipe lollows
1 sialklemon grass, whiiepadonly, c.acked open with the flat side ofaknife
3 kaffir lkn€ lerv€s fiesh ord sd hand torn
1 (3-inch) piec€ fr$h ginger, p€el€d and lhinly sliced
2 small Thai ch'lies, halved lengthwise
2 garlic clov6s, crush€d
1 (13-ounce) can unsweelened coconut milk
2 iablespooN Thai fish sauce (nam pla)
1 ll2leaspoons sugar
1 {8-ounc€) can stlaw mushrcoms. insed

1 1/2 cups shredded cooked chicksn
Ko6n€r salt €nd frcshly ground pepper
1/4 cup chopped flesh cilantrcleaves

- -- Recipe Summary
Difficulty: Msdium
t sar Ratng:
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Bring the slo€k to the bojr over medium heat in 6 soup pot Add the l€mon
g.ass, kafrir lime l€aves, ginger, chilies, and sadic. Lower the heat lo m€djum-
low, cover, and gently dmmer for 10 minutes to tel rhe spices lnfuse the blorh.

Unco!€r and stir in lhe coconul m,rk Lsh sauce, suga,, mushrooms. time juice.
and chick€n Simmerfor 5 minutes ro h€ar th€ chrck€n rhroughis3ason wih satt
and pepper. Ladl€ the soup into a soup tureen or individuat ssruing bowts.
Gamishw h ora4iro. B€ caEfur !o avoid chBwngth6 t€mongrasq. ginger. o.


