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Spicy Thai Noodle Soup 
 

Serves 4 
 

Ingredients 
§ 2 Tbsp vegetable oil 
§ 1 pound of raw shrimp, shells reserved for the stock 
§ 1 shallot, minced 
§ 2 cloves minced garlic, about 1 1/2 tsp 
§ 2 Tbsp minced ginger, about 1 1/2” chunk 
§ 1 jalapeño pepper, seeded and minced 
§ 2 Tbsp red curry paste (I use Thai Kitchen) 
§ 2 – 12 oz [400 ml] cans coconut milk (regular, not “light”) 
§ 2 pieces lemongrass, lower three inches, sliced in half and bruised with the dull-side of a knife 
§ 4 kaffir lime leaves, each torn in half 
§ 2 cups fish (vegetable or chicken) stock 
§ 1 Tbsp fish sauce 
§ 2 Tbsp freshly squeezed lime juice 
§ 1 Tbsp light brown sugar 
§ 4 ounces rice noodles 
§ 3/4 cup blanched vegetables* (broccoli, carrots, or bok choy) 

 

Garnish 
§ Bunch fresh cilantro leaves 
§ lime slices, for finishing the soup 
 

Cooking Instructions 
Heat oil in a large saucepan. Add the prawn shells, shallots, garlic, ginger, jalapeño pepper, and curry 
paste. Stir for about two minutes, being mindful not to burn the mixture. If your coconut milk has 
separated (with thick cream rising to the top), add only the thick cream to the curry paste mixture. If 
the coconut milk has not separated, use about ½ cup of the the liquid. Simmer until the oil starts to 
separate and pools on the surface of the spice mixture. 
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Add the remaining coconut milk, lemongrass, lime leaves, stock, fish sauce, lime juice, and brown 
sugar. Simmer for about 20 minutes, then strain the mixture into a clean pot. Taste and adjust the 
seasoning with additional lime or fish sauce, if desired. 
 
Place the rice noodles in boiling water until just softened, about 2-3 minutes.  Drain and rinse in cold 
water to prevent overcooking. 
 
Just before serving, bring the soup to a simmer.  Add the prawns and cook just until they’re no longer 
translucent, about 3 minutes.  Add the blanched vegetables and rice noodles to reheat. 
 
Transfer to warmed soup bowls and garnish each serving with cilantro leaves. Serve with fresh lime 
wedges for guests to add as they wish. 
 
* To blanch vegetables, place them in rapidly boiling, heavily salted water until crisp-tender. Remove 
vegetables with a slotted spoon and plunge into ice cold water to retain the colour and prevent 
overcooking. 
 


