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is neither creamy nor light. The chicken is soft with no foul smell
i i i lchmbgrans 518 wrell-coolad s FAMUNENIE sour flavor
S - is dish is not spicy, while the coconut milk gives

dominates the sweetness.
the sweet taste and fragrance.

" 300g chicken breast,sliced inco bite-sizes o
‘hcfptﬁid‘cmnnzmilk Ars w4 (1 L
1 cup clear thin coconut milk Cpi 7 {
44 cup thick coconut milk mixed with % cup water) -
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3 cups thin coconut milk
(1% cups thick coconut milk mixed with 1% cups water)

50g young galangal, thinly slic:d
mongrass, thinly choppe 5

5 Mi,l;n A bi‘::‘i =y=sp chilis, roughly pounded (¢ Ly qres N
3 thsp lime juice H
3 thsp fish sauce
1 tsp sugar
3 kaffir lime leaves, torn
a few coriander leaves for

Heat the clear thin coconut milk in a pot. As it boils add the chicken and simmer for

about 3 minutes, then remove the chicken.
Add the thin coconut milk into the pot and heat on medium heat. When it starts to

boil, add the galangal and lemongrass. Continuc to boil for another 3 minures, then

add the fish sauce, lime juice, chicken, and sugar. e

Add che kaffir lime leaves, bird eye's chilies and taste to season. Add the thick coconut /L
milk and stir through. Remove from the heat. Serve warm in a bowl, garnish with

i e
coriander leaves. chva

tips: to prevent the galangal and lemongrass from darkenning, place the thinly chopped

galangal and lemongrass in water mixed with lime juice (1 cup of water mised with 2

tsp of lime juice). However, do not soak for to0 long as the scent of the herbs may
galangal and lemongrass must be caten oo, And

ficcrca.se. To fully enjoy this soup, the
if spiciness is preferred then eat the chilies as well.
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