‘ ingredients

2 sta"s FFCS]"I lcmongrass

TR Piece of fresh ginger

34 limes, tested and squcezed

6 cups chicken broth

11/2 ounds boneless, skinless chicken breasts

16 ounces shiitake mushrooms

1 can coconut milk
bunch of cilantro roughlg choPPec{
| avocado, cut into bite size Picces
rice noodles, cooked according to directions

siracha to taste

a WOOC]CH sSpoon

remove the touglﬁ outer lagers of lemongrass, smash and then cutinto 17 Pieces.
Pce! the ginger, cut into !argc Pieces and smash.

’clﬁinlg slice the chicken breasts on the &iagona!.

ina largc pot, combine the chicken stock, lemongrass, ginger, and lime zes’c/juice. bringto a boil, reduce heat

and simmer for 20-25 minutes to blend the flavors.

strain broth through afine mesh sieve to remove Parts and return broth to the Pot.

add chicken and return to a boil, reduce heat and simmer for 10 minutes or until chicken is Fu”g cooked.
add mushrooms, simmer for 5 minutes. add the coconut milk, stir, and remove from heat.

to individual soup bowls, add siracha to taste on the bottom, then add rice noodles and Tom Kha Gai.

garnish with cilantro and avocado.

Phil: "Stu, come on, get up. We got a situation.”
Stu: (Moaning) "Where are we? Oh my God Alan - you're head!”
Alan: "No, your head!”

Phil: "“You're gonna freak out - but it's gonna be okag."

Stu: (Seeing his new face tattoo in the mirror) "“This is a real tattoo! Alan, what
did you do?1 Did you roofie me?!"

Alan: "1 didn't do angthing.”

From Hangover Two




