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Yield: 8 to 12 servings

What you’ll need...
• 32 fluid oz bone broth soup
• 3 cans regular coconut milk (look for BPA-free 

coconut milk)
• 2 big stalks lemongrass, sliced in large pieces
• 4 tablespoons fish sauce
• 2 tablespoons tamari
• 2 tablespoons apple cider vinegar
• 4 tablespoons lime juice
• 4 tablespoons minced ginger
• 8 cloves minced garlic
• 1 pack skinless chicken thighs, cubed in very 

small pieces (sometimes we use salmon 
instead)

• 8 ounces shiitake mushrooms, sliced
• 1 bunch bok choy, chopped
• 1 bunch of kale chopped
• 1 bunch green onions
• 2 carrots, chopped
• 1 tablespoon Thai green curry paste
• 1 bunch fresh cilantro, chopped (leave the  

stems in!)

1 Heat the bone broth and coconut milk in a 
large, heavy bottomed pan.

2 Once the liquids are heated you can add the 
lemongrass, fish sauce, tamari, apple cider 
vinegar, lime juice, ginger and garlic.

3 Bring broth to a slow simmer, make sure it 
doesn’t boil, and do not cover it during cooking.

4 When the broth is simmering, add the chicken, 
mushrooms, bok choy, kale, green onions, 
carrots and green curry paste.

5 When the chicken is fully cooked and the 
carrots are tender, add the cilantro. After a 
minute, taste the soup and add some lime 
juice if desired.

6 Your tom kha soup is ready to serve! A cilantro 
and red pepper garnish is a nice touch.

This recipe makes a lot of soup. It makes  
great leftovers!

Tom kha soup is a dish from Thailand. The richness of the coconut milk mingles with the tartness of the 
lemongrass in a base of super delicious bone broth soup. It just tastes so darn good!
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