
SHOPPING LIST:

Ingredients:

* 3-4 cups veggie soup stock (this makes enough soup to 
serve 2 people - double the recipe for 4 or more)
* 1 stalk lemongrass, lower 1/3 minced grass - using your 
food processor.
* 3 kaffir lime leaves (available fresh or frozen at Asian food 
stores - or order online)
* 12-14 medium or large raw shrimp, shelled or use Tofu like 
we did one package chopped into small cubes.
* 2 Tbsp. fish sauce (order online, if not in your market’s 
Asian food section)
* 1-2 small red chilies, minced OR 1/2 tsp. dried crushed 
chili (to taste) (this is not needed if you don't eat spicy, but 
the chilies didn't make it too hot for me.)
* 3 cloves garlic, minced
* optional: a handful of cherry tomatoes (optional)
* generous handful fresh shiitake mushrooms, sliced thinly
* 1 green and/or red bell pepper, sliced
* 1/2 can coconut milk (or more to taste)
* 1/3 cup fresh coriander, roughly chopped - Coriander is 
Cilantro! Use Fresh Cilantro!
* optional: additional red chilies, OR Nam Prik Pao Chili Sauce 
(1-2 tsp.)
* optional: 1 tsp. brown sugar and a sqeeze of lime juice


