Tom Yam

(Spicy Thai soup served with jasmine rice)

Ingredients:

3 cups 

Chicken soup

250g.

Shrimps

2 

Cloves of garlic

5 

Lime leaves

3 

Gills of Galanga

2 

Branch of citronellas

2 

Green onion

5 

Green Thai peppers

1/4 cups 
Juices of lemon

1 spoon of paste of grilled pepper

1 c.s.

Fresh coriander

Preparation:

1.
Boil the chicken soup

2.
Add the garlic, the lime leaves, the green peppers, the gills of galanga, the branch of citronellas, the onions and let cook for 2 minutes.

3.
Add the shrimps or other meats in the soup.

4.
Add the lemon juice and the peppers paste

5.
Serve with fresh coriander and a bowl of  jasmine rice.

