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20-Minute Thai Red Curry Noodle Soup With Chicken

Recipe

J. KENJILOPEZ-ALT

This super-quick, Thai-flavored chicken and noodle soup is packed with hot, sour, salty,
sweet, and aromatic flavor and goes from pantry to table in about 20 minutes.

YIELD: serves 4 ACTIVETIME: 10 minutes TOTAL TIME: 20 minutes
Ingredients Directions
Kosher salt 1. Setalarge stock pot of salted water over high heat and bringto a

2 teaspoons vegetable oil

2 tablespoons Thaired curry
paste

2 quarts low-sodium store-
bought or homemade chicken
broth

2 tablespoons fish sauce (plus
more to taste)

2 tablespoons sugar (plus more
to taste)

2 tablespoons fresh juice from
about 2 limes (plus more to
taste)

2 small boneless skinless
chicken breast halves (about 10
ounces total)

8 ounces Thai-stylerice
noodles or thin spaghetti

Handful basil, cilantro, and/or
mint leaves

boil. Meanwhile, heat oil in a large saucepan over medium-high

heat until shimmering. Add curry paste and cook, pressing it into

the bottom of the pan with a wooden spoon until fragrant and

sizzling, about 1 minute. Whisk in chicken broth, fish sauce, sugar,

and lime juice. Add chicken breast halves.

Allow mixture to come to a simmer and cook until chicken is

cooked through, about 10 minutes. Transfer chicken to a bowl and,

wearing gloves or working under cold running water, tear chicken

into bite-sized strips.

Cook noodles in boiling water according to package instructions.

To serve, divide noodles and chicken between four large bowls.

Season broth to taste with more lime juice, fish sauce, sugar, and

salt as desired, then pour over chicken and noodles. Divide herbs

and scallions between bowl, and serve immediately with extra lime

wedges.
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Handful sliced scallions
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