
20-Min Tom Yum Soup

Ingredients Instruction

2 cawan Water

2 kiub MAGGI® Tom Yam Stock Cube

150 g Prawns

100 g Squid

3 keping Kaffir lime leaves

1 tangkai Lemongrass

5 Bird's Eye Chilli

1 Onion

1 batang Celery

0.5 Carrot

1 cawan Cauliflower

2 Tomato

0.25 cawan Nestlé UHT Low Fat Milk

1. In a pot, pour in water and let it boil.

2. When the water starts simmering, add in the MAGGI®
Tom Yam Stock Cube.

3. Next, add in prawns, squid, kaffir lime leaves and
lemongrass.

4. Allow it to boil for 10 minutes.

5. Then, lower the heat on the stove. Add in the pounded
bird’s eye chilli, onion, celery, carrot, cauliflower and
tomato.

6. Finally, allow it to simmer for 10 minutes before scooping
it into a serving bowl.

7. This tom yam soup is best served with warm steamed
rice.

Nutrition

Carbohydrates 13.08 g

Energy 130.64 kcal

Fats 2.27 g

Protein 14.88 g

31 Minutes

3 servings
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