BRESC

<

TOM YAM GUMMI

INGREDIENTS 200 9

350 g prawns

1 dessertspoon oil

20 g Bresc Lemongrass puree

20 g Bresc WOKginger

10 g Bresc Ginger puree

1 | chicken stock

20 to 30 g Bresc WOKchilli

20 gfish sauce

50 g large tapioca grains

0.2 dl sunflower oil juice of 1 lime

PREPARATION METHOD
[@ Shell the prawns, remove the intestinal tract and fry the shells on a
very high heat. Add the WOKginger. Add the stock and allow the
@» T L flavours to develop on a low heat for half an hour, then strain it.
x ‘ Fry the prawns and add the ginger puree, the chilli and lemongrass
[‘\V““f‘ﬁ : S puree. Pour the stock onto it. Season with fish sauce and add the
NREE *’ b lime. Strain the soup and allow to cool. Put a litre of soup on the
Tt yw"f stove, bring to the boil and add the tapioca grains. Keep it at a boil
il & heedih. 4 and stir the soup gently. Drain the grains when they are cooked.
Ginger & Iin;e-WOK 450g Ginger pIJ-ree 450g Rir:jsellthe grains until they are cold. Mix them into a little cold soup
and oil.

Lemongrass puree 450g

450g
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