CHICKEN SOUP WITH GINGER, LEMONGRASS + COCONUT MILK

(Tom Kha Gai)
MAKES 12 2-CUP SERVINGS

INGREDIENTS:

3 — 4 LB whole chicken, preferably pasture-raised

2 TBSP Real Salt

6 QTS filtered water (16 cups)

6 lemongrass stalks, sliced in half lengthwise and then in thirds down the stalk
2 inches fresh ginger root, peeled, sliced thinly

8 lime leaves, kaffir leaves are ideal but any leaves from lime tree will do (optional)
8 carrots, peeled and sliced into 3/4” circles (about 4 cups)

2 yellow or white onions diced (about 4 cups)

4 celery stalks, sliced into 3/4” pieces (about 2 cups)

2 (13.5 o0z) cans Native Forest “Simple” coconut milk

% C fresh squeezed lime juice (4 - 6 limes)

Cilantro, chopped and added last for garnish (optional)

INSTRUCTIONS:

Place chicken in large pot, add salt and enough water to fully cover chicken. Bring to
boil. Once boiling, quickly reduce to a simmer. Remove any scum that floats to surface
with a spoon.

Add lemongrass, ginger, and lime leaves. Simmer on low for approximately 2 hours or
until chicken is tender and falling apart.

Once tender, remove chicken from pot and place in large bowl to cool.
Strain liquid stock to remove lemon grass, ginger, and leaves.

Place stock back in large pot. Add carrots, onions, and celery and simmer for 15 —30
minutes, or until fork tender. Turn off heat.

When chicken is cool enough to handle, remove meat from the bones. Shred and add to
the pot.

Stir in coconut milk and lime juice. Salt to taste. Serve with cilantro garnish, if using.
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