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Chicken Soup with Coconut Milk (Tom Kha Gai)

A quick and easy chicken and coconut soup from Thailand.

Serves 4
Preparation Time: 5 minutes
Cooking Time: 20 minutes

Herbs and Spices Required:
3 dried Whole Chillies or 3 fresh Whole Chillies

Ingredients:
8 oz / 225 g chicken breast, sliced
4 oz / 110 g button mushrooms
3 tbsp lime juice
1/2 tsp sugar
4 tbsp fish sauce
3 tins coconut milk
Chillies to taste (see above)
Herbs and Spices as listed above

Cooking Instructions:
Soak the lemon grass in hot water for 5 minutes. Put the coconut milk in a saucepan. Add the lemon grass, galangal, ginger root and lime
leaves. Bring to the boil and gently boil until the fat of the coconut milk comes to the surface. Add the chicken, mushrooms, lime juice, fish
sauce, chillies (to taste) and sugar. Reduce heat and cook slowly for a further 10 minutes until the chicken is cooked through. Cooking slowly
should prevent the coconut milk from separating. Before serving, taste and adjust the sour, salt and sweet balance to your liking by adding
more lime juice, fish sauce or sugar. Everyone will have their personal favourite combination.
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