
thai coconut lemongrass noodle soup + 
asian cucumber salad
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Thai coconut soup may not be what every kid is accustomed to, however kids just love this creamy, sweet and 
tangy soup! Encourage your kids to try all the veggies in the soup, but if they just go for the broth and the noodles, 
that will work too!! This simple recipe offers restaurant-quality Thai noodle soup in just a few steps. It's a great 
natural remedy if you're fighting a cold or flu bug, and will boost your mood too. It's the!lemongrass!that does it - 
this added to a variety of healthy veggies and a mound of rice noodles. Total comfort on a chilly day! The easy-to- 
prepare cucumber salad is perfect to have the kids make while the soup is heating up. Have fun and happy 
cooking! –Erin
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Grown ups: Dunk 8-10oz of dried Thai rice noodles (the thickness of linguine) in skillet of boiling water and then 
turn off the heat. Transfer to a bowl and allow the noodles to soften while the kids prepare the soup base. 
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Have kids chop 2 shallots into very small pieces. Have kids touch and smell a small piece of fresh ginger 
(about 2 oz) and 2 stalks of fresh lemongrass. Amazing smells! Have kids slice the ginger into 3 large chunks 
and slice lemongrass into smaller pieces (you will pull them both out before serving). Add the shallot, ginger and 
lemongrass to a large preheated soup pot over medium heat with 1 T vegetable oil and sauté for 3 min or until 
nice and fragrant.
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While the grown ups are sautéing, have kids measure and pour all the broth ingredients: 1 can of coconut milk, 
2 to 3 C of the broth of your choice, ! T salt, 1 T brown sugar and 4 T soy sauce into a large bowl and 
whisk together.!This is the coconut broth!
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Carefully add the bowl of coconut broth to shallots, ginger and lemongrass that is on the stove. Let simmer for 
about 10 to 15 minutes and up to 1 hour. While the broth simmers, have kids chop up 1 can of baby corn, snap 
2 big handfuls of bean sprouts and slice up 8 mushrooms, add to broth and cook for 3 to 5 minutes longer.

.2(*/%),..
While the soup continues cooking have the kids start on the cucumber salad. Have kids measure and pour in to 
the bottom of a salad bowl 2 T soy sauce, 1 T sesame oil and 1 T sugar - whisk the salad dressing together. 
Have kids slice up 2 English cucumbers – add to dressing – Toss together and set to the side.!
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The soup should smell great by now! Taste the broth and add some sugar or salt if it needs it. Pull out ginger and 
lemongrass from broth before serving. Have the kids cut up of 2 limes and place in a small bowl. Have kids cut in 
half ! C of cherry tomatoes and tear up 1 handful of fresh cilantro – place each into small bowls.
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! The coconut palm is sometimes referred to as the “Tree of Life” because it’s useful from top to bottom.

! Coconuts are rich in lauric acid, which is known for being antiviral, antibacterial and antifungal, and boosts the 
immune system.

!  Fresh coconut juice is one of the highest sources of electrolytes known to man

! Coconut milk is sweet and water-like but eventually dries out. Coconuts are quite nutritious

! Because coconut water is sterile and mixes easily with blood, it was safely used as an emergency 
transfusion.

! Coconuts are native only to the South Pacific, but they were spread around the globe by explorers hundreds 
of years ago.

! A coconut can survive months of floating in the ocean. When it washes up on a beach, it can germinate into a  
tree!

! In the United States, you can write an address on the outside of a coconut, slap on the correct postage and 
drop the whole thing in the mail. Amazing! Yes, coconuts are mail able as long as they are presented in a dry 
condition and not oozing fruit juice!

Knock Knock Who's there? Coco Coco Who? Coconut

What is hairy, brown and wears sunglasses.? A coconut on vacation!

 fun  food  facts:
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Check rice noodles to make sure they have softened enough to eat (they should be 'al dente'). Drain the noodles 
and portion out into bowls. Pour several ladles of hot broth over each bowl of noodles.Serve soup with the slices of 
lime for squeezing into the soup right before serving. !Sprinkle cilantro and tomatoes to top the soup to taste. Serve 
with a side of the Asian cucumber salad. Slurp it up!"“aroi mak” "or"YUMMY in Thai!.


