
IHAI HOI AND SOUF PRAWN SOUP

TOM YAM GOONG

SERVES 2
U.S. METB C INGBEDILNTS

3 c!!s 750 mls chick€n slock
3 3 gal gal. thinly siced
1 1 sta k ol lemongra$. diagonal y cut

2 2 kaifr lme leav6!. lorn

2 2 shallots. Peel€d and crushed

1 c!! 100 s siraw mushr@ms. cul inlo q!al€6
5 5 bird s ey€ chii6s. crushed

1 1 lomalo, cul nlo wedges

1 clp 150 g PBwns. p8oled and dewlned
3 lbsp 45 mls lish sauce

llsp 59 sugar
! lbsp 60 mls ime juice

1/4.oe 10 q co and€r l€aws @arsely chopped

1/3 cup 2a s sprinq onons. cLn ido 1 n. lenqlhs

2 lsp 10 q chrl pasl€

PFOCEDURE
Add gaangal. emonsras

chiri.s and tmaio6 5nd simmd unt iagradt about 2 3 mlnuiF
2 Add pEwns and !!mms unt lhey ha* lusl chang€d @lor
3 Se6on Uirh lish sauce $gar and motuioe. @k bneny abodt 20 sdds and

spinkrd wirh spdns oniorc B€mo€ trom f'e hMr imm6dial6ry

4 Ladd 6 in t$ souo sre sDr.kl€d wrh spnnq onss and s*ffins oil

'Ih. souo shourd b6 spry. eny ed sour

For sfl ns later s bets ro add p1rM al ra3l.

- Addinq ! rhsp ol dow mirkE (opliond)

ur add ch ck€i b€foE mushrcoms

+\ffi6ww,ntg€ha,.)
t


