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Mouthwatering Thai Soup Recipes
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
This soup is aromatic with turmeric zest.
Preparation Time: 20 mins
Yield: 8
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Add chicken stock in a pot, let to boil.
2. Add in lemongrass, galangal, turmeric paste, chopped turmeric, garlic and kefir lime leaves. Boil for 30 minutes on low flame.
Recipe 2: Thai Milk Vegetables and Coconut Soup
This soup is great combination of vegetables and coconut milk.
Preparation Time: 20 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add in coconut milk and simmer.
2. Add in sugar, soy sauce and lime leaves.
3. Add in shallots and pepper, cook for 1-2 minutes.
4. Add in vegetables and tofu, boil for few minutes.
5. Serve with noodles.
You love to have noodle soup? Today make is in Thai style.
Preparation Time: 30 mins
Yield: 3
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add chicken stock, garlic, and lemongrass.
2. Add inch chicken and cook for 6-7 minutes on high flame.
3. Add in lime juice, fish sauce, pepper, and some salt.
4. Now add coconut milk and simmer on low heat for 3-4 minutes.
5. Now ladle soup in bowl with noodles.
6. Top with coriander and spring onion.
This Thai soup is going to be sour new friend.
Preparation Time: 30 mins
Yield: 2
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a pot add chicken broth and let to boil on high flame.
2. Add in lemongrass and cook for 5-6 minutes.
3. Now add garlic, chili, mushrooms, kefir lime leaves, cook on low heat for 4 minutes.
4. Add shrimp, sliced bell pepper, and all cherry tomatoes, let to boil for 5-6 minutes.
5. Add in coconut milk and 2 tsp. of fish sauce. Add in brown sugar and simmer for 1-2 minutes.
6. Transfer to serving bowls and top with coriander.
Recipe 5: Gai Tom Kha Namsai Soup
A new version of Thai soup is waiting for you.
Preparation Time: 40 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pan add water and let it to boil.
2. Add in chicken and cook on low flame for 9-10 minutes.
3. Add galangal, and salt, cook for another 30 minutes.
4. Transfer soup in serving bowls.
5. Top with spring onion and cilantro.
6. Enjoy.
This soup is best for your whole family members specially your children.
Preparation Time: 40 mins
Yield: 6
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a food processor add chicken, ginger, fish sauce, spring onions, and oyster sauce, press.
2. Spread wonton wrappers and brush them with some water.
3. Place 1-2 tsp. of mixture at the center each wrapper and fold the corner up to make dumpling shape.
4. In a pot add chicken broth and let to boil it on high flame.
5. Add in the lemongrass, soy sauce, and slice mushrooms. Let to boil.
6. After that simmer for 5 minutes.
7. Put dumplings in chicken broth with chili. Cook for 5 minutes.
8. Reduce the flame and add in cucumbers.
9. Drizzle lime juice.
10. When done ladle soup in bowls. Garnish with coriander and spring onion.
Enjoy making this soup and share with your loved ones.
Preparation Time: 45 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add plenty of water and let to boil.
2. Add in duck and let to simmer for 30 minutes.
3. Now add in garlic, peppercorn, and coriander.
4. Add in all remaining Ingredients, simmer for another 30 minutes.
5. Enjoy hot.
Recipe 8: Thai Chicken Noodles Soup
Make this new version of soup and give your loved ones a real treat.
Preparation Time: 35 mins
Yield: 6
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pot add chicken stock and let to boil
2. Add in fresh, lemongrass, ginger, boy choy, carrot, and lime leaves. Let to boil.
3. Now reduce flame and let to cook covered for 5-6 minutes.
4. Now add in chili, chopped garlic, oyster sauce, lime juice, and fish sauce. Mix well.
5. Now drizzle coconut milk, mix well.
6. Add some noodles in serving bowls, drizzle soup.
7. Serve with coriander.
Recipe 9: Seafood Tamarind Soup
This is simple soup with allots of nutrients.
Preparation Time: 35 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pot add fish, sliced green onion, onion, pepper, salt, Thai chili pepper, and about 6 cups of water. Cook for 20 minutes on medium heat.
2. Now add in handful of green vegetables and stir to combine.
3. Enjoy.
Recipe 10: Chicken Noodle Soup with Lemongrass
Do you love the aroma of Lemongrass? Add it in your soup bowl and enjoy the real flavor.
Preparation Time: 30 mins
Yield: 3
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pan add chicken stock and let to boil.
2. Add in lime leaves with chicken and boil for 3-4 minutes.
3. Now add in garlic, ginger, red chili, carrot, and chopped celery. Cook for 3-4 minutes.
4. Now add oyster sauce, bok choy, fish sauce as and sugar. Simmer for 30 seconds.
5. Now add in coconut milk and mix on low flame.
6. Transfer cooked noodles in serving bowls and top with hot soup
7. Sprinkle coriander on top.
Recipe 11: Mustard Greens Soup
This is a real simple soup packed with flavors.
Preparation Time: 45 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pot add all Ingredients and let to boil on high flame.
2. Now reduce heat and cook covered for 30-35 minutes.
3. Enjoy hot.
Recipe 12: Coconut Pumpkin Soup
This creamy and mouth melting soup is a great blessing.
Preparation Time: 35mins
Yield: 3
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a pot add stock and let to boil on high flame.
2. Add in lemongrass, kaffir lime leaves, shallot, minced garlic, ginger, and chopped chili. Let to boil well.
3. Add in pumpkin and yam, boil for 6-8 minutes on low heat.
4. Now add turmeric, coriander powder, cumin, brown sugar, fish sauce, shrimp paste, and lime juice.
5. Now add in coconut milk and let to boil on low heat.
6. Add tofu and spinach and mix it.
7. Serve with noodles in bowls and top with basil and coriander.
Recipe 13: Pork and Cabbage Soup
This soup is not only simple to make but delicious to taste.
Preparation Time: 35 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Press the pepper powder with garlic and coriander in the mortar and pestle.
2. Transfer this mixture in ground pork, with soy sauce, toss to combine.
3. In a soup pot add water and let boil.
4. Meanwhile add in pork, cabbage, add preserved cabbage. Cook for 20-minutes on low heat.
5. Season with salt, sugar and some Thai pepper powder.
6. Transfer to serving dish and garnish with cilantro and spring onion.
Recipe 14: Veggie Tom Yum Soup
This clearing soup can be served with plain rice or with bread.
Preparation Time: 35 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Add chicken stock in a saucepan and let to boil,
2. Add in lemongrass, lime leaves, chili, minced garlic, ginger. Boil well for 4-5 minutes.
3. Add in mushrooms. Reduce flame and cook mushrooms for 6-7 minutes.
4. Add bok choy with cherry tomatoes, simmer 1-2 more minutes
5. Now reduce flame and mix in sugar, soy sauce, and fresh lime juice.
6. Stir in soft tofu.
7. Ladle soup in serving bowls and sprinkle basil and coriander.
Recipe 15: Thai Vegetable Stew
Blow the mind of your loved ones with this hot bowl of soup.
Preparation Time: 35 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add pork, pork stock, poultry, fish sauce, soy sauce, and Maggi sauce, let to boil well.
2. Add in all vegetables, tofu, and noodles.
3. In a separate pan heat some oil and cook soybean paste till fragrant. Add in garlic and ginger. Stir this mixture int soup pot. Stir well.
4. Enjoy hot.
Do you love a hot and spicy flavor? Make your soup in this way.
Preparation Time: 50 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Shred pork.
2. Marinate pork in soya sauce for 20 minutes.
3. In a saucepan add water and let it to boil.
4. Add in bamboo shoots, fungus and lily buds.
5. Add tofu and marinated pork. Let to boil
6. Now mix in salt, sugar, some more soy sauce, vinegar and sesame oil.
7. Drizzle corn flour mixture in soup and stir well. Let to boil for 1 minute.
8. Now add in egg and mix.
9. Add in green onion and pepper.
10. Enjoy.
Recipe 17: No-Noodle Chicken Soup
Making this soup is a real magic.
Preparation Time: 30 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Melt butter and in a pan and cook add onion with celery stalks.
2. Now add in mushrooms and minced garlic. Stir fry for 5 minutes.
3. Add in broth, carrots and parsley.
4. Season with salt and pepper.
5. Cook until vegetables are tendered.
6. Now add in shredded chicken and mix well.
7. Simmer for 10-15 minutes.
8. Enjoy.
Are you looking for a bowl of soup which can please you till soul? Then you found it here.
Preparation Time: 25 mins
Yield: 2
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Transfer lemongrass in soup pot with chicken broth. Let to boil.
2. Add chicken, mushrooms, kaffir lime leaves, and chilies. Cook for 5-6 minutes.
3. Now add ginger, coconut milk, sugar, the fish sauce, simmer for 1-2 minutes.
4. Add lime juice and mix.
5. Ladle soup in serving bowls.
6. Top with coriander, basil, and spring onions.
Recipe 19: Spicy Mushroom Soup
You will feel loved after trying this soup.
Preparation Time: 5 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Ina saucepan add water and let it to boil
2. Add in galaga, lemongrass, kefir lime leaves and mushrooms. Let to cook until mushrooms are softened.
3. Add in soy sauce, lime juice, Chile peppers.
4. Top with spring onion while serving.
5. Enjoy.
This orange zest fish soup is going to be your loved one.
Preparation Time: 25 mins
Yield: 2
Ingredient List:
For the Paste:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. add paste Ingredients in food processor and press well. Asset aside.
2. In a soup pot heat oil and add in paste, stir for 1-2 minutes.
3. Stir in stock, orange juice, sugar, tamarind pulp, and sugar, let to boil.
4. Add in beans and cook for 4-5 minutes.
5. Add in all remaining vegetables with fish and shrimp. Cook for 2 to 3 minutes.
6. Now add fish sauce.
7. Ladle soup in bowls.
8. Top with orange slices and fresh coriander.
Recipe 21: Thai Sweet and Sour Chicken Soup
Sweet and soup Thai soup is one of the famous soup.
Preparation Time: 30 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a bowl add chicken, sesame oil and ginger. Marinade for 1 hour.
2. Now heat a pan and fry the chicken until no longer pink.
3. Add in stock and all Ingredients pineapple, cook for few minutes.
4. Now add in pineapple and mix well.
5. Serve hot.
Recipe 22: Shrimp and Pumpkin Thai Soup
This soup is going to give you unforgettable taste.
Preparation Time: 20 mins
Yield: 2
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add stock with lemon grass, lime leaves, garlic, chopped shallot, or ginger and boil for 1-2 minutes.
2. Add in pumpkin and sweet potato. Let to boil for 5-6 minutes.
3. Now add in prawns, bok choy, chili powder, coriander, lime juice, cumin, turmeric, fish sauce, shrimp paste, brown sugar, and chili. Cook for 3 minutes.
4. Now add in coconut milk and simmer for 3 minutes.
5. Ladle soup in bowls and top with coriander.
Recipe 23: Thai Vegetable Soup
This vegetable soup is going to blow your mind.
Preparation Time: 35 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a food processor add last 6 Ingredients and process until fine paste is made.
2. Add stock in saucepan and let to boil.
3. Add in spice paste, Thai curry paste, and shrimp paste, and stir well.
4. Add the fish sauce and all vegetables plus basil, cook until vegetables are softened.
5. Enjoy hot.
Thai Carrot soup is magic in your bowl.
Preparation Time: 30 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pan add in oil and cook onion, garlic, ginger, lemongrass and chili, stir-fry for 1 minute.
2. Add in broth let to boil.
3. Add in carrots with rice and all spices.
4. Lower the heat and cook for 15 minutes.
5. Add in coconut milk and mix.
6. Now puree the soup with beater.
7. Pour soup again in soup pan and let to warm.
8. Add in fish sauce, soy sauce and lime juice.
9. Ladle in serving bowls and top with coriander and basil.
Recipe 25: Chicken Ginger Soup
Ginger is going to make this soup a real delight.
Preparation Time: 40 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Heat oil in a pan and fry chicken until lightly golden.
2. Now add in add garlic and ginger stir fry for 1-2 minutes.
3. Add yellow bean sauce and water, let to boil for 5-6 minutes.
4. Now add soy sauce and white pepper.
5. Add in spring onion and cilantro.
6. Put to serving bowls and top with Thai chilies.
7. Enjoy.
Recipe 26: Traditional Tom Yum
Love to make a new soup? Try this one now.
Preparation Time: 20 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add chicken broth and let to boil.
2. Add in lemongrass, let to boil.
3. Now add in garlic, ginger, sugar, chili, fish sauce, mushrooms, lime juice, and soy sauce cook for 3-4 minutes.
4. Add in shrimp and simmer for few minutes.
5. Stir in coconut milk on lower heat.
6. Ladle soup in serving bowls and top with coriander.
Do you love a little sweet a little hot flavor of soup? Then make this one.
Preparation Time: 40 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. Heat oil in a pot and fry chicken till golden.
2. Add in water, garlic, five spice powder, coriander seed, and black pepper, mix well.
3. Stir in soy sauce, sugar, salt, eggs, tofu and mix well. Let to boil. Lower the heat and cook for 30 minutes.
4. In a mortar and pestle add in Thai chilis and make a fine past. Combine it with vinegar and stir.
5. Drizzle soup in serving bowl with rice flakes, top with sauce, spring onions and cilantro.
6. Enjoy.
Add seafoods in your soup and taste it in Thai style.
Preparation Time: 28 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan add chicken stock and lemongrass, let to boil.
2. Add in garlic, ginger, chili, and handful of mushrooms, let to simmer for 2-3 minutes.
3. Add in shrimp, tomato and baby bok choy.
4. Let to simmer for 3 to 4 minutes.
5. Lower down the heat and in coconut milk, fish sauce, soy sauce, fresh lime juice and sugar. Mix well.
6. Pour to serving bowls and top with coriander.
Make this soup and feel like a chef.
Preparation Time: 30 mins
Yield: 3
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a saucepan heat oil and fry garlic until crisp. Add in water and let to boil. Now add in celery slices, Maggi sauce, 1 tbsp. of fish sauce and pepper, and mix.
2. Now add in rice, cabbage, mushrooms, and leave to boil.
3. Now add in shrimp and stir to combine. Simmer for 4-5 minutes.
4. Add to serving bowl and top with fried garlic coriander leaves.
Recipe 30: Tom Yum in Coconut Water with Shrimp
This soup will give you unforgettable taste.
Preparation Time: 30 mins
Yield: 4
Ingredient List:
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH
Instructions:
1. In a soup pot add coconut water with lemongrass, galangal, chili, chopped shallot, tomatoes and kafir lime leaves, let to bring.
2. Add in mushrooms and shrimps.
3. Now add in fish sauce, prik pao and lime juice.
4. Remove from heat.
5. Add to serving bowl.
6. Garnish with cilantro.
Angel Burns learned to cook when she worked in the local seafood restaurant near her home in Hyannis Port in Massachusetts as a teenager. The head chef took Angel under his wing and taught the young woman the tricks of the trade for cooking seafood. The skills she had learned at a young age helped her get accepted into Boston University’s Culinary Program where she also minored in business administration.
Summers off from school meant working at the same restaurant but when Angel’s mentor and friend retired as head chef, she took over after graduation and created classic and new dishes that delighted the diners. The restaurant flourished under Angel’s culinary creativity and one customer developed more than an appreciation for Angel’s food. Several months after taking over the position, the young woman met her future husband at work and they have been inseparable ever since. They still live in Hyannis Port with their two children and a cocker spaniel named Buddy.
Angel Burns turned her passion for cooking and her business acumen into a thriving e-book business. She has authored several successful books on cooking different types of dishes using simple ingredients for novices and experienced chefs alike. She is still head chef in Hyannis Port and says she will probably never leave!
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Angel Burns
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