
THAI HOT AND SOUR SHRIMP SOUP

Serves 6 for appetizer or first course.  You can speed up the process by using pre-cooked shrimp, but they often end up overcooked.  Another variation is to use 1/2 pound of chicken breast meat instead of the shrimp.  The Thai name for this soup is Tom Yum Kung.  All the Tom Yum soups are hot and spicy.  The spice level here is medium, say about 7 on a scale of 1 to 10.

	1. PEEL SHRIMP:  Peel and devein shrimp, save shells. Wash drain and dry shrimp and set aside.



	
1/2
lb. medium shrimp

	2. LEMON SEASONINGS:  Cut each stick of lemon grass into  three 2 inch pieces, discarding strawlike top. Lightly crush the six pieces with pestle, hammer or the blade of a knife.


	
2
sticks fresh lemongrass


1
tablespoon grated lemon rind



	3. SHRIMP STOCK:  Combine lemongrass, lemon rind, sliced ginger, chicken stock and shrimp shells in a pan and bring to the boil. Lower heat and simmer for 20 minutes.


	
6
cups chicken stock


2
thin slices ginger or galangal

	4. SEASON STOCK:  Strain the stock.  Add the fish sauce, lime juice, sugar, cayenne and oil.  Drain the straw mushrooms and add them to stock.

This much of the soup can be prepared ahead of time and refrigerated if necessary.



	
2
tablespoons fish sauce


3
tablespoons fresh lime juice (1/2 lime)

1/4 teaspoon sugar

1/4
teaspoon ground cayenne pepper

1/2
teaspoon oil


1
15 ounce can straw mushrooms



	5. GARNISHES:  Prepare garnishes shortly before serving the soup.   Cut the green chilies into very fine rounds.  If you remove the seeds, wear rubber gloves - the Thai chilies are very hot! Wash and dry the coriander leaves.


	
3
tablespoons fresh coriander leaves (cilantro)


2
fresh hot green Thai chilies (short ones)



OR


2 
tablespoons minced fresh serrano pepper

	6. COOK SHRIMP:  Heat the stock with mushrooms so it starts to bubble.   Drop in peeled shrimps and cook until they are opaque (about 2 minutes).


	

reserved peeled deveined shrimp

	7. SERVE SOUP: Put soup into serving bowls.  Garnish with green chilies and whole fresh coriander leaves and serve hot.


	Average serving is 1/5 of shrimp, and 7 mushrooms

	
	


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Long Document Name: Thai hot and sour shrimp soup

Source: 
Far Eastern Cookery by Madhur Jaffrey

Originated: 
December 1, 1994
Revised: August 2, 1997
Printed: August 2, 1997
Key Words: 
Thai hot sour shrimp soup

Served: 
Lunch 12/03/94.


THAI CHICKEN COCONUT SOUP

Serves 4 for appetizer or first course. You could double the amount of chicken to make it a heartier soup, but I really prefer more broth. The Thai name for this soup is Tom Kha Gai. The spice level here is moderate, say about 5 on a scale of 1 to 10.

	1. BONE CHICKEN: Skin and bone the chicken breast. Slice the meat into 1/4 inch pieces.  Cover and reserve.



	
1/2
lb. chicken breast

	2. LEMON SEASONINGS:  Cut each stick of lemon grass into  three 2 inch pieces, discarding strawlike top. Lightly crush the six pieces with pestle, hammer or the blade of a knife.


	
2
sticks fresh lemongrass


1
teaspoon grated lemon rind (optional)



(NOT FOR CYNTHIA)



	3. COCONUT MILK:  Shake the can of coconut milk quite well before opening. Reserve 1/2 of the coconut milk for later.  Combine lemongrass, lemon rind, sliced ginger, chicken stock and coconut milk in a pan. Drain the straw mushrooms and bamboo shoots, and add them to stock.  Bring soup to the boil.


	
1/2
can chicken stock


1
can Taste of Thai Lite coconut milk (14 oz)


4
thin slices ginger or galangal

1/2
can straw mushrooms (use only 7.5 oz)

1/2
can bamboo shoots

	4. COOK CHICKEN:  Add the fish sauce, sugar  and chicken breast meat.  Simmer for about 4 minutes, until the chicken is  cooked.



	
5
tablespoons fish sauce


2
tablespoons sugar



reserved chicken breast meat




	5. GARNISHES:  Prepare garnishes shortly before serving the soup.   Cut the green chilies into very fine rounds.  If you remove the seeds, wear rubber gloves - the Thai chilies are very hot! Wash and dry the coriander leaves.


	
3
tablespoons fresh coriander leaves (cilantro)


2
fresh hot green Thai chilies (short ones)



OR


2 
tablespoons minced fresh serrano pepper

	6. FINAL SEASONINGS:  Add remaining coconut milk to the soup, and heat to the boiling point.  Remove from heat and stir in the lime juice and cayenne pepper.


	

reserved Thai coconut milk 


3
tablespoons fresh lime juice (1/2 lime)


1/4
teaspoon cayenne pepper

	7. SERVE SOUP:  Put soup into serving bowls, removing pieces of sliced ginger and lemongrass.  Garnish with green chilies and whole fresh coriander leaves and serve hot.


	

	
	


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Long Document Name:   Thai chicken coconut soup

Source: 
Synthesis of recipes from Thailand the Beautiful by Panurat Poladitmontri,  


Thai Cookbook by Pojanee Vatanapan,  and


Practical Thai Cooking by Puangkram C. Schmitz

Originated: 
December 1, 1994
Revised: August 2, 1997
Printed: August 2, 1997
Key Words: 
Thai chicken coconut soup

Served: 
Lunch 12/17/94.  Cynthia really thinks there is too much lemon-lime flavoring.

Interesting variation at SawatDee restaurant (1/18/96):

sliced green onions

chopped tomatoes

red onion

red serrano chile

fresh mushrooms

kaffir lime leaf

very small wedge of lemon

small amount of chicken

probably used ½ chicken stock and ½ lite coconut milk


THAI GREEN CURRY PASTE

This is a great condiment, and the magic ingredient in Thai green chicken curry. It smells great, and the taste is really hot. For a really quick lunch or dinner, marinate a dozen shrimp in this paste. Then stir fry quickly in olive oil, and serve with rice.

	1. ROAST SEEDS: Roast coriander and cumin seeds for 2 minutes in a dry skillet (do not burn!).  When they have cooled, grind to a fine powder in a spice mill.



	
1
tablespoon coriander seeds


1
tablespoon cumin seeds



	2. LEMONGRASS:  Discard tops and all but bottom two inches of each stalk of lemongrass. Slice thinly.


	
3
stalks of lemongrass



	3. PUREE SPICES:  Combine roasted ground spices with all remaining ingredients in food processor or blender. Puree until a fine paste is formed. You can substitute fresh ginger for the galangal. Use rubber gloves to remove the seeds from the chilies.


	
6
whole peppercorns


1/2
cup cilantro leaves


1
two inch piece of galangal, peeled


1
teaspoon lime zest


8
cloves garlic, peeled


4
shallots, peeled and coarsely chopped


12
green serrano chiles, seeds and stems removed


1/4
cup water


1
teaspoon salt


1
teaspoon shrimp paste (optional)



	4. STORAGE:  Pour paste into airtight jar to refrigerate, where it will keep for a month. You can freeze this, but it will lose some of its “zip” over time.



	

	
	


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Long name:
Thai green curry paste
Source: 
A World of Curries, by Dave DeWitt and Arthur Pais

Originated: 
February 15, 1996
Revised: August 2, 1997
Printed: August 2, 1997
Key Words: 
Thai green curry paste

Served: 
Numerous dinners during spring of 1995


THAI GREEN CHICKEN CURRY

Serves 4 for main course. This is Cynthia’s favorite of all Thai dishes. You could substitute 1 pound of shrimp for the chicken (Cynthia’s most favorite).  We prefer more vegetables, and less meat. Most restaurants have about twice as much meat in their entrees. The spice level here is medium, say about 7 on a scale of 1 to 10. Use less Green Curry Paste, and less fresh red chilies to lower the spice level.

	1. BONE CHICKEN: Skin and bone the chicken breast. Slice the meat into 1 inch cubes.  Cover and reserve. Also prepare the rest of the ingredients in advance, especially the Serrano peppers and the cilantro leaves. 

    Start some rice cooking so that it will be ready to serve with this dish.



	
2
chicken breast halves

	2. COCONUT MILK:  Shake the cans of coconut milk quite well before opening. Heat coconut milk on low for 5 minutes.


	
1
can regular Taste of Thai coconut milk (14 oz.)



	3. GREEN CURRY:  Add the Green Curry Paste and the chicken breast meat. Poach on low heat for about 5 minutes.  (If using shrimp, cook them at Step 7)



	
2
tablespoons Green Curry Paste (Thai Kitchen)


Reserved chicken breast meat



	4. COOK TOMATOES:  Remove chicken and set aside, covered. Add tomatoes. Simmer for about 5 minutes. 



	
1
pound large tomatoes, quartered twice




	5. VEGETABLES:  Halve the Thai eggplants. They will have lots of seeds, which is expected. Prepare green beans by removing each end, and de-stringing (if necessary).

Optional: add any assorted vegetables you may have on hand. If Thai eggplant is not available, you can substitute 1/2 pound Japanese eggplant, sliced.


	
1/2
pound Thai eggplant, halved (or regular eggplant, peeled and cut into 1 inch cubes)


1/4
pound green beans

optional:


1/2
onion, sliced


1/2
bell pepper, sliced (prefer red pepper)



	6. SEASONINGS: Cut the Serrano chilies in half lengthwise, and remove the seeds.  Be sure to use rubber gloves! Then half the chilies again. Wash and dry the coriander leaves. Add these ingredients to the green curry, and let simmer over medium heat for 10 minutes.


	1/2
cup fresh coriander leaves (cilantro) - but much better flavor with Thai basil


2
tablespoons fish sauce


1
tablespoon sugar


2
green Serrano chilies (optional)



	7. BRING TO BOIL:  Return the chicken to the dish. Turn heat to high. Cook for 5 minutes.


	

Poached chicken breast meat




	8. SERVING:  Put a mound of rice on one half of a warm serving plate. Ladle green curry next to the rice, with lots of sauce.


	

Cooked rice


- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

Long name:
Thai green chicken curry
Source: 
A World of Curries, by Dave DeWitt and Arthur Pais


Modified to reflect dishes served at Annie’s Thai Castle and Hunan Gourmet

Originated: 
February 15, 1996
Revised: August 2, 1997
Printed: August 2, 1997
Key Words: 
Thai green chicken curry

Served: 
Numerous dinners during spring of 1995

