
Menu

October 22, 2020

starter 

aromatic coconut chicken soup

mushroom

lime

thai chili

entrée 

pan fried fish 

wok tossed greens  

nam jim

dessert 

forbidden rice

pandanus infused coconut milk

suggested wines 

german riesling, preferably kabinett, spätlese, or auslese

vinho verde

sauvignon blanc



Aromatic Coconut Chicken Soup

October 22, 2020

Serves 4

1 lb chicken thighs, boneless and skinless

½ lb button mushrooms

1 stalk lemongrass

2 cups chicken stock

14 oz can coconut milk

2 inch piece galangal, thinly sliced

4 kaffir lime leaves, torn

4 thai chilies

¼ cup fish sauce

1/3 cup fresh lime juice

½ cup cilantro, roughly cut

   Cut the chicken into small, bite-sized pieces. Cut the mushrooms in half or quarters, depending on the 

size, so they are also bite-sized. Remove the leafy part and root end of the lemongrass. Cut the stalk in 

half crosswise and remove the tough, outer portion. Bruise the lemongrass with the back of your knife. 

Bruise the chilies with the back of your knife. 

   In a medium-sized saucepan combine the chicken stock and coconut milk. Place over high heat and 

reduce the heat to medium as soon as it starts to boil. Add the lemongrass, galangal, and lime leaves and 

let cook for 2 minutes. Add the chicken, mushrooms, and fish sauce then let cook for 3-4 minutes or 

until the chicken has cooked through. Removed the saucepan from the heat and add the lime juice and 

chilies. Taste the soup and adjust seasoning by adding more fish sauce, if necessary. Garnish with cilantro 

immediately before serving.
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Pan Fried Fish and Wok Tossed Greens 

with Nam Jim

October 22, 2020

Serves 6

pan fried fish:

6-8 oz portions fish fillets, boneless (1 per person)

kosher salt, to taste

black pepper, to taste

vegetable oil

wok tossed greens:

3 tbsp vegetable oil

5 cloves garlic, crushed

1 ½ lb greens, roughly cut into 3 inch pieces

1 tsp seasoning sauce or thin soy sauce

white pepper, to taste

nam jim:

7 large cloves garlic, peeled and halved

4 thai chilies, stems removed

1 tbs cilantro root (bottom part of the stems)

½ tsp kosher salt

1/3 cup fresh lime juice

¼ cup thai fish sauce

1 tbs granulated sugar

2 tbs cilantro, roughly chopped
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   Remove fish fillets from the refrigerator about 15-20 minutes before cooking. Heat a large sauté or 

cast iron pan over medium-high heat. In a shallow pan or bowl, lightly season the fish on both sides with 

salt and pepper.  Add enough oil to the pan to thoroughly coat the bottom of the pan to prevent sticking. 

   Once the oil is hot and shimmering, gently lay the fish in the hot pan (see note below) and allow to 

cook, undisturbed, until the fish is approximately 70% of the way cooked. Cooking times will vary based 

on the thickness of the fillets. Using a thin spatula, gently turn the fish over and turn off the burner. Let 

the fish sit in the pan and finish cooking from the residual pan heat.

   Heat a wok or large sauté pan over high heat and add the oil. Tilt and swirl the wok until it is evenly 

coated with the oil. Remove the wok from the heat and add the garlic. Stir continuously for 20 seconds 

until the garlic is fragrant, then return the wok to the heat. Add the greens and toss continuously until 

the greens have wilted. Season with seasoning sauce or soy and white pepper and transfer greens to a 

serving dish.

   In a mortar and pestle combine the garlic, chilies, cilantro root, and salt.  Work the ingredients into a 

rough paste. Scrape the sides of the mortar during the process. If you do not have a mortar and pestle, 

food processor or blender may be used instead, but be sure to pulse only until your ingredients are 

combined and still have a chunky appearance. Remove the paste and place in a small bowl. Add the lime 

juice, fish sauce, and sugar and mix thoroughly.  Allow to sit on the counter for at least 30 minutes to let 

the flavors come together.  This sauce may be made ahead of time.  Add the cilantro right before serving.

___________________________

Note:  When cooking a fish fillet, the side you intend to serve facing up on your plate should be the side that is 

cooked first, face-down in the pan. If your fish has skin and you wish to serve the skin-side facing up on your 

plate, that likewise should be the side that is cooked first, face-down in the pan.
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Forbidden Rice with Coconut Milk

October 22, 2020

Serves 6

2 cups forbidden or black rice, soaked in water overnight

4 cups water

14 oz coconut milk

1 cup granulated sugar

1/4 tsp kosher salt

1 pandanus leaf

  Combine the forbidden rice and water in a medium sized saucepan and place on high heat. Stir 

occasionally until the water begins to boil. Cover the saucepan and reduce the heat to low. Allow the 

rice to cook, undisturbed, for approximately 1 hour or until the rice is soft. Uncover the rice set aside to 

cool.

    Meanwhile, in a small saucepan, combine the coconut milk, sugar, salt and pandanus leaf. Place the 

saucepan on medium-low heat and allow to cook for 20 minutes, stirring occasionally. Remove and 

discard the pandanus leaf. Set aside to cool.  

    To serve, spoon the rice into a shallow serving bowl and pour approximately 1/4 cup of the coconut 

sauce over the top and around the rice. 
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Shopping List

October 22, 2020

1 lb boneless, skinless chicken thighs

6 oz filets of your favorite fish (one per person)

1/2 lb button mushrooms

fresh garlic

6-8 limes

1 bunch cilantro

1 box chicken stock

1 box kosher salt

1 jar white pepper

1 bottle vegetable oil

1 package granulated sugar

Thai or Chinese Market
2-14 oz cans coconut milk

1 bottle seasoning sauce or thin soy sauce

1 bottle fish sauce

 1 piece galangal

1 1/2 lb greens (gai lan, choy sum, chinese water spinach, chinese mustard greens, yam 
leaves, etc)

1 stalk lemongrass

small handful kaffir lime leaves

 8-12 thai chilies

  1 large pandanus leaf

 2 cups forbidden rice
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