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FRAGRANT THAI NOODLE SOUP 
SERVES 4
Ingredients:                                                                                                                                                                             5 cups prepared chicken stock                                            150g fresh thin egg noodles                                                                                           3cm piece ginger, grated                                                      1 cup bean sprouts                                                                                            ¼ cup light soy sauce                                                             400g cooked chicken breast meat, sliced                                                                                          3 baby bok choy, trimmed & chopped                              1 bunch coriander, chopped                                                                                                      1 bunch spring onions, sliced                                               extra soy sauce, to serve                                                                                       100g button mushrooms, halved                
Method:                                                                                                                                                                                            Heat stock in a saucepan over a medium heat.  Add ginger, soy sauce, bok choy, spring onions and mushrooms.

Bring to the boil, reduce heat and simmer for 5 minutes.  Cook noodles in a large saucepan of boiling salted water, stirring for 2-3 minutes, or until tender.

Drain and rinse under hot water.

Stir noodles and bean shoots into stock mixture.  Serve in bowls topped with chicken and coriander, and extra soy sauce if desired.                                                                                                                                                                                 
