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Thai Coconut
Soup with Tofu
and Rice

A savory coconut creamy broth, swirls of
chili oil floating on top, beautiful veg and
cubes of flavor-soaked tofu, and a pile of
steamy rice at your service.

INGREDIENTS

e 1 tablespoon oil

e 5 cloves garlic, minced

e one 3-inch piece of ginger, peeled
and cut into thin slices

e 3 stalks lemongrass, ends

trimmed, outer layer peeled, and e 3tablespoons fish sauce (more or
cut into bigger chunks less to taste)
e 1-2tablespoons roasted red chili e 3tablespoons brown sugar
paste e juice and zest of 1-2 limes (to taste)
e 8 ounces fresh mushroomes, sliced e saltto taste (about 1 teaspoon)
e 1 red bell pepper, thinly sliced e lots of cilantro
e 1 block of extra firm tofu, pressed e chili oil for serving
and cut into small cubes e rice for serving
e 5-6 cups vegetable or chicken
broth

e about 20 ounces full fat coconut
milk (I like Aroy-D brand, and | use
about 1.5 cans)
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INSTRUCTIONS

1.

Heat the oil in a soup pot over
medium heat. Add the garlic,
ginger, and lemongrass; sauté for
3-5 minutes (but don't let the garlic
brown - if it starts browning,
remove from heat / turn the heat
down).

When everything is soft-ish and
smells really nice, add the roasted
red chili paste and sauté for 1-2
minutes. Add the mushrooms and
red pepper (and any other veggies
you like). Sauté for 3-5 minutes to
get them sweating a bit, and then
add the tofu and broth and bring
to a simmer. Simmer for 10-15
minutes.

Add coconut milk, fish sauce,
brown sugar, lime juice and zest,
and salt. Stir in the cilantro. Taste
and adjust till you get it just how
you like it. Pull out the lemongrass
chunks.

| like to ladle the soup over a
shallow bowl filled halfway with
rice - so the soup kind of goes on
one side and the rice on the other,
with the coconuty broth spilling
over into the rice a bit. Top it off
with extra cilantro and chili oil. SO,
SO GOOD.
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NOTES

Some recipes instruct you to keep the
ginger in bigger chunks so you can pull it
out before serving - but personally | kind
of enjoy an occasional bite of thinly-sliced
broth-soaked ginger, so | just leave the
ginger in!

The lemongrass stalks, especially when in
bigger pieces, can be really tough, which
is why I'd advise taking those out before
serving. You could also use lemongrass
paste for a little more convenience so you
can just get the flavor without needing to
pull out the stalks of lemongrass.

PREP TIME: 30 minutes
COOK TIME: 30 minutes
CATEGORY: Soup
METHOD: Stovetop
CUISINE: Thai-Inspired
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NUTRITION Instant Pot Instructions:

Press the Sauté button on the Instant Pot
and heat the oil. Then, sauté the garlic,
ginger, and lemongrass for 2-3 minutes
% DAILY VALUE until soft-ish. Add the roasted red chili
paste and sauté for another minute.
Then, add in the tofu and 4 cups of broth.
0%Cholesterol Omg Place the lid on the pot and cook on
63%Sodium 1438.7mg Manual mode (high pressure) for 3
minutes. Quick release the steam using
the valve. Stir in the coconut milk, fish
6%Dietary Fiber 1.8g sauce, brown sugar, lime juice and zest,
and salt. Add in the mushrooms and red
pepper. If you feel like it could use more
29%Protein 14.6g liquid, you can add an additional cup of
broth if needed. Press the Sauté button
again to simmer the veggies for 5-6
33%Vitamin C 30.1mg minutes until softened. Pull out the
lemongrass chunks and stir in the
cilantro.

Serves 6
Calories Per Serving: 374

35%Total Fat 27.3g

6%Total Carbohydrate 15.6g

Sugars 7.5g

4%Vitamin A 33pg

28%lron 5mg
13%Potassium 596.7mg

16%Phosphorus 194.4mg
https://pinchofyum.com/thai-coconut-soup-

with-tofu-and-ricef#ttasty-recipes-78065-jump-
target
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