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Spicy Shellfish Soup with Coconut, Lime and Ginger
Recipe 315 of 365

Here’s a soup for the days you feel like raiding the fish market. Clams, mussels, shrimp,
and scallops are poached in a fragrant, sour-spicy broth that’s quick to make (and a good
way to clear the ol’ sinuses). Serve with plenty of good, crusty bread for mopping up the
broth.

You can alter this recipe for a fish-phobic audience by omitting the fish sauce, using
chicken stock instead of clam juice, and substituting shredded meat from a rotisserie
chicken for the shellfish. You can also add leftover rice or quick-cooking vegetables, like
snap peas or asparagus, to the broth just before serving.

TIME: 30 minutes (start to finish)
MAKES: 4 servings

1 tablespoon vegetable oil
2 small shallots, finely chopped
2 garlic cloves, finely chopped
2 tablespoons freshly grated ginger
1 teaspoon green Thai chili paste (or to taste)
1 can light coconut milk
1 tablespoon Thai fish sauce
2 cups dry white wine
1 (8-ounce) container clam juice
Juice of 1 large lime
2 tablespoons sugar
Salt
16 manila clams, rinsed (about 1/2 pound with shells)
8 large mussels (about 1/2 pound with shells)
1/2 lb. medium (41/50) shrimp, peeled and deveined
1/4 cup cilantro, finely chopped
3 scallions, green and white parts, sliced into thin rounds
1/3 lb. small bay scallops, tabs removed

Preheat a large soup pot over medium heat. Add the oil. When the oil is hot, add the
shallots and garlic. Stir until beginning to soften, about two minutes. Add the ginger, and
cook another minute or so, stirring. Add the chili paste, stir to combine, then add the
coconut milk, fish sauce, white wine, clam juice, lime juice, and sugar, and simmer for 5
minutes. Season with salt, if necessary.

Add the clams and mussels to the pot, cover, and let cook 3 minutes. Add the shrimp, stir,
and cover again for a minute or two, until all the clams and mussels have opened. Stir in
the cilantro, scallions, and scallops (which will continue to cook in the hot broth all the
way to the table), and serve immediately.


