Growing H.M-rz..qtm.g Pn.g.pamg Sharing

INGREDIENTS:

o 2 tbsp vegetable oil

e 1 tbsp mincedginger

e 2 lemongrassstalks — finely chopped

e 2L boilingwater (from kettle)

e Vegetable stock powder (see packet for instructions)
e 2 cans coconut cream

e 6 kaffirlime leaves

e 2 cups broccoli — chopped

e 6 asparagus spears —chopped

e Juicefroma lemon

e 2-3 spring onions—sliced

e Y% cup fresh Vietnamese mint - chopped

METHOD:

1. Heatoil ina large saucepan or pot over medium heat

2. Addlemongrassand ginger and sauté for about 2 minutes

3. Add boiled water, coconut cream and kaffirlime leaves. Bringto boil and then
simmerfor 15 minutes

4. Add broccoli, asparagus and lemon juice

5. Simmerfor another 4 minutes

6. Divideintosoup cups and top with springonions and fresh Vietnamese mint
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