Coconut Soup with Chicken
One recipe per unit of 4-5

½ can coconut milk (about 200 mL)

125 mL chicken broth

¼ stick lemon grass, crushed


1 small slice (½-cm or ⅛– ¼”) Galanga, crushed or pierced

2 fresh lime leaves, slivered/minced (tiny)
½ a Thai chili pepper, sliced ultra-thin crosswise
Juice of ¼ fresh lime 



5-15 mL fish sauce

5-10 mL sugar




1-2 mint leaves (optional)

¼ small red onion, cut into strips

3-4 small mushrooms, sliced (about 125 mL)
1 chicken breast, cubed (2-cm/1”)
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Optional/Substitutions:
15-25 mL Lemon Juice in place of Lemon Grass

15-30 mL Lime Juice in place of fresh Lime

7-8 mL Ground Galanga in place of fresh Galanga (or use ginger, dried or fresh)
Add Broccoli and/or Cauliflower florets if desired (or brocco-flower)
Cilantro, chopped, for garnish
Method:

· Combine all ingredients in a sauce pan.

· Bring to a boil, reduce heat and simmer just until the chicken is cooked through. 
· Add chopped cilantro just before serving, if desired. 
· Serve and enjoy…..
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