





	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�
�
�
�
�
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