


clear spicy prawn soup

desired result:

4-5 giant prawns 10 tiny straw mushrooms

3 cups water 2-3 kaffir lime leaves

2-3 tablespoons lime juice 15 green and red bird’s eye chilies,

2-3 tablespoons fish sauce stems removed and roughly pounded

1 coriander, coarsely chopped or use

3 tabl 1 , thinly sliced
ablespoons lemongrass, thinly slice only the leaves

Clean the prawns and drain, peel and remove the heads and tails. Then halve lengthwise and
devein. Store the oil from the prawns’s heads in a bowl.

Add water into a pot and bring to a boil on medium heat. Add the prawns’ peels and heads to
the water. Boil for 3-4 minutes, then remove from the water. Use the soup as stock.

Wash the straw mushrooms, remove the black roots and halve.

Stir-fry the prawn oil with oil at low heat until it becomes reddish orange and fragrant. Then
turn off the heat and set aside in a bowl.

Heat the stock on medium heat. Once it boils, add lemongrass and simmer for a while. Then
add the mushrooms, prawns, kaffir lime leaves, and season with fish sauce, lime juice and
pounded chilies. Adjust the flavor before adding the prawns oil. Turn off the heat. Serve in a
bowl. Garnish with coriander.

tips:
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