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Singapore style curry noodle soup with prawns, crab and dumplings




Singapore style curry noodle soup with prawns, crab and dumplings

Serves 4
Ingredients
8 Asian shallots peeled and cut in half 1 % tins of coconut milk
3 Sticks of lemongrass, white part finely chopped 200g of crab of white crab meat
5 Cloves of garlic peeled 16 Tiger prawns, shelled (keep shells for stock)
1 Thumb sized piece of ginger roughly chopped 5 cups of water
4 Tbsp of peanut oil 4 Tbls of brown sugar
3 Thbsp of toasted and ground coriander seed Salt and Pepper
3 Tbsp of ground cumin 16 soup wontons (all good oriental supermarkets will stock
4 Tbsp of ground turmeric them)
2 Tbsp of shrimp paste 200g of choi sum
200g fresh egg noodle
To Garnish
Chilli
Spring onion
Beanshoots

Fresh coriander leaves
Method

1) Place you prawn shells and water into a saucepan and bring to the boil, turndown and leave it to simmer for 20 minutes,
strain through a sieve and set the stock to one side, discard shells.
2) To make the paste for the soup, place your shallots, chopped lemongrass, garlic, ginger, peanut oil, ground coriander,
ground cumin, ground turmeric, and shrimp paste into a food processor and blend until a fine paste is formed.
Alternatively you can use a pestle and mortar for a finer finish.
3) Set yourself up a steamer on the stove and bring to the boil
4) Meanwhile place paste into a large saucepan, turn on the heat to high and stir through for a few minutes. Add you
coconut milk and stir through followed by your prawn stock, bring this to a simmer, add your prawns, dumplings, sugar
and crab meat and cook for a further 5-6 minutes.
5) Inyour steamer drop your noodles into the water and in the steamer compartment place your choi sum, both should
cook evenly and be ready about the same time, approximately 2 minutes.
6) Strain the water from the noodles and place them in preheated bowls followed by your choi sum. Top with the soup
mixture and garnish.




