
Fragrant Chicken Noodle Soup
Serves 4

Soup

  1 litre good, fresh chicken stock (home-made or bought)

  2 long lemongrass stalks

  4 birds eye chillies

  4-5 kaffir lime leaves (optional)

  3 long shallots, peeled and finely sliced

  50g fresh root ginger, peeled and sliced thinly

  3 garlic cloves, peeled and halved lengthways

  4 tbsp fresh lime juice (from 1 ½ limes)

  2 tbsp nam pla (Thai fish sauce)

  100g medium rice or egg noodles (flat ones look best)

  100g mangetout, trimmed and diagonally halved 

  1 small red pepper, deseeded and very thinly sliced

  small bunch fresh coriander, roughly torn

Chicken balls

  250g minced chicken

  2 spring onions, trimmed and finely sliced

  1 garlic clove, peeled and crushed

  1 birds eye chilli, finely chopped  
(deseed first if you like)

  1 tbsp cornflour,  
plus extra for dusting

  ¼ tsp fine sea salt

  2 tbsp finely chopped  
fresh coriander leaves

  freshly ground black pepper

FOOD FACTS  
  Chicken soup has a special place in  

Jewish culture. It’s a traditional part of  
the Sabbath and Celebratory meals and  
is often served with vermicelli or matzo 
balls. The soup also has the reputation  
of being “Jewish penicillin” and is hailed  
as a possible cure for the common cold.

  From the end of the 18th century, Royal 
Navy sailors were issued with lemon juice 
to protect them from scurvy. This was 
replaced mid 19th century by lime juice, 
which, as limes grew in the British West 
Indies, was cheaper. As a consequence, 
British sailors became known as “limeys”.

  Historical facts provided by Monica Askay,  
Cook and Food Historian



①		To make the soup base, pour the stock into a large 
saucepan and bring to a simmer. Finely chop one of 
the lemongrass stalks and add to the pan. Split two of 
the chillies lengthways, almost all the way through, 
and add to the pan. 

②		Add the lime leaves, if using, one of the sliced shallots 
and all the ginger and garlic. Bring to a low simmer 
and cook gently for 15 minutes. Remove from the heat 
and leave to stand while you make the chicken balls.

③		To make the chicken balls, put all the ingredients in a 
large bowl and mix until thoroughly combined – you 
may need to use your hands. Tip a little cornflour 
onto a plate and use to dust your hands as the chicken 
will be a little sticky. Roll the chicken mixture into 16 
small balls and put on a large dinner plate. 

④		Strain the infused stock through a sieve into a clean 
pan. Stir in the remaining shallots, lime juice and fish 
sauce. Slice the remaining 2 bird’s eye chillies very 
finely and add to the pan. Bash the lemon grass with 
a rolling pin to bruise, without letting it split into 
shards, and stir into the stock.

⑤		Bring to a gentle simmer and add the chicken balls. 
Cook for 5 minutes, allowing the liquid to bubble 
gently. Add the noodles and return to a simmer. Cook 
for 2 minutes. Stir in the mangetout and red pepper 
and simmer for 2 minutes more until the chicken balls 
are cooked through and the vegetables and noodles 
are just tender. Adjust the seasoning to taste, adding a 
little extra lime juice or fish sauce if needed.

⑥		Ladle into deep bowls, scatter with the coriander leaves 
and serve.

FOOD FACTS  
  Coriander is both a herb (the leaves) and 

a spice (the seeds). In Roman times it was 
used as a garnish to stimulate an invalid’s 
appetite. It is one of the Bitter Herbs that 
are traditionally eaten by Jews at Passover.

  Historical facts provided by Monica Askay,  
Cook and Food Historian


