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FULL MENU

1ST COURSE:

Crab Kofta, Suhme Sauce

Grilled Caulif lower with Green 
Mango and Butter Gravy

2ND COURSE:

Hot and Sour Soup of Prawns 

3RD COURSE:

Chicken Breast, Steamed Leeks, 
Green Vinaigrette 

4TH COURSE:

Open Faced Apple Tart, Toasted 
Walnut Ice Cream

HOT AND SOUR SOUP  
OF PRAWNS   Serves 6

I N G R E D I E N T S

 4 cups light chicken stock 
 2 tablespoons vegetable oil 
 3 stalks lemongrass, coarsely chopped
 5 slices galangal
 1 small onion, coarsely chopped 

 2 tablespoons garlic oil
 1 cup Enoki mushrooms, roots removed and cut  
 into 1-inch lengths
 2 medium tomatoes, peeled, seeded, diced and  
 juice reserved
 5 fresh lime leaves 
 4 fresh bird chilies, cut in half (optional)
 2 tablespoons coriander root, coarsely chopped
 2-3  tablespoons fresh lime juice 
 2 tablespoons tamarind water
 2 tablespoons chili jam
 1 tablespoon fish sauce or to taste 
 ½ cup coriander leaves, coarsely chopped

SHRIMP
 12 wild pink shrimp, cut into quarters
 2 tablespoons smoked butter (see below)
 Kosher salt 
 Circulator 
 

CHILI JAM
 1 cup shallots, finely sliced
 ½ cup finely sliced garlic
 2 slices galangal
 ¼ cup dried long chilies, deseeded,  
 soaked and drained
 2 tablespoons dried shrimp
 1 tablespoon palm sugar
 2 tablespoons thick tamarind water
 1 tablespoon fish sauce
 1 cup vegetable oil
 2-3 tablespoons water
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I N S T R U C T I O N S

CHILI JAM

In a medium saucepan, heat the vegetable oil over heat to 350ºF. Add the shallots, garlic, and 
galangal, and cook over medium heat until softened and golden, add the drained chilies, fry for 
20 seconds. Drain quickly, reserving the oil. Blend the chilies, shallot mixture, dried shrimp into a 
blender and blend to a fine paste, adding reserved frying oil and water to help blend. Transfer to a 
saucepan and bring to a simmer, season with the sugar, tamarind water and fish sauce. Simmer for a 
minute until the mixture lightly thickens. Cool and reserve. 

PREPARING THE SOUP 

Place the vegetable oil in a medium sized saucepan; add the onion and turn the heat to medium, 
cook until soft but without any color. Add the chicken stock to the saucepan. Bring the stock to a 
simmer, add the lemongrass and ginger, and allow the stock to cook for 5 minutes. Check the flavor 
of the broth, — you may cook it longer or add extra flavor ingredients if you feel it is necessary. 
Strain the broth.

COOKING THE SHRIMP

Place your circulator in a deep saucepan or large 8qt plastic container and set to 57ºC. Bring your 
shrimp to room temperature. Place the shrimp into the water and place a light weight on top to 
keep the bag submerged. Cook for 5 minutes, remove from the water and empty into a small bowl, 
season lightly and keep warm while you finish the soup.

SERVING

Heat a medium saucepan and add the garlic oil, fry the tomatoes and their juice until the tomato 
begins to break down. Add the broth and bring to a boil. Add the lime leaves, chilies, lime juice, chili 
jam and fish sauce. Cook for 2 minutes and adjust the flavor with extra lime juice and fish sauce if 
desired. Add the mushrooms and warm through. Place 6 shrimp and coriander into the bottom of 
your serving bowl and top with the soup. 


