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Recipes from Chef Robert Conaway





Chicken soup w/coconut, tamarind and lime
Chicken soup
Ingredients:
3 c
coconut milk

7 oz
chicken breast, sliced

8 slices galangal

2 ea
`lemongrass stalks

3 ea
shallots

1 ea
tomato, julienne

1 can straw mushrooms, sliced

¼ c
cilantro, chopped

1 bu
green onions, tops cut into 2 in pieces

2T
roasted chili paste

3T
fish sauce

2T
lime juice

1T
tamarind juice

1/2t
sugar

1 ea
onion, julienne

Instructions:

1. Heat the coconut milk, galangal, lemongrass & shallots on a sauce pot until it begins to simmer. 

2. Add the chicken, mushroom, tomato & onion. Cook for 5 minutes.

3. Add the chili paste, lime juice, fish sauce & sugar. Simmer.

4. Check seasonings and serve with the cilantro and green onions as garnish.
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