Thai Noodle soup

Cooking Time

25 minutes

Ingredients (serves 4)

· 1 tbs vegetable oil 

· 2 garlic cloves peeled and crushed

· 3 cm of ginger root peeled and grated

· 1 small packet of coriander which is finely chopped except for a few sprigs to use as garnish.

· 2 fresh red chillies, deseeded, chopped to produce thin chilli rings.
· 2 stems of lemon grass, pale section only, outer layer removed and then finely chopped. 

· 4 kaffir lime leaves, torn into pieces
· 1L (4 cups) chicken stock  (2 chicken stock cubes required)

· 2 (about 500g) single chicken breast fillets cute into chunky strips

· 1 x 400g pkt fresh thin noodles 

· 80ml (1/3 cup) fresh lime juice (2 squeezed limes)

· 3 tsp Thai fish sauce 

· 1 small packet of shiitake or Yorkshire mushrooms cut into chunky slices.
· 1 small packet of mangetout 

· 1/2cup loosely packed fresh coriander leaves. 

Method

1. Heat the oil in a large saucepan over medium-high heat. Add the garlic, ginger and stir in the lemon grass. Add the chicken and stir until all the pieces turn white. Add the chillies cook, stirring, for 2 minutes. Add stock, Thai fish sauce, coriander, kaffir leaves and lime juice. Cover and bring to the boil. Reduce heat to low and simmer, covered, for 15 minutes or until cooked through. 

2. With just a few minutes to go add the mangetout, then the mushrooms followed by the cooked noodles. Bring to the boil and cook for 2 minutes or until noodles are tender.  

3. Ladle the soup among serving bowls. Top with a few sprigs of coriander. Serve immediately.
