
Seafood Week Saturday 6th October: Prawn Tom Yum 

Prawn Tom Yum

Prawn broth fragrantly balanced with 
lime leaf, lemon grass and Thai red 
chillies, finished with zingy lime, fish 
sauce and coriander. 

A classic Thai broth with some regional 
differences - this is a more central Thai 
Tom Yum, with beautiful fragrance and 
is topped with crab fritters. 

Ingredients for Prawn Stock 

• 250g prawn shells 
• 10g tomato sauce 
• 50g carrot, finely chopped 
• 50g onion, finely chopped 
• 50g celery, finely chopped 
• 1000g water 

Method:
• Add all ingredients to pan and cook on 

medium heat for 5 minutes. 
• Add water and bring to a rolling boil.
• Cook for 1hour, strain and reserve 

liquor.

Ingredients for Tom Yum 

• 750g prawn stock 
• 1 inch of ginger cut into thin strips
• 200g prawns 
• 2 birds eye chillies (whole)
• Juice of 2 limes
• 10g fish sauce 
• 10g coriander 
• 2 lime leaves
• 2 sticks of lemongrass slightly 

bashed
• 200g mushrooms, sliced thinly  

Method:
• Add ginger, chilli and mushrooms to 

pan and cook until soft.
• Add prawn stock and bring to a 

steady simmer.
• Add lime leaves and lemongrass and 

cook for 30 minutes. 
• Add prawns, lime juice, fish sauce 

and coriander and cook until prawns 
are fully pink.

• Serve immediately.

Ingredients for Crab Fritters

• 125g water 
• 125g milk
• 100g butter 
• 4 medium eggs 
• 150g flour
• 100g crab meat 
• 10g coriander 
• 10g Thai red chilli paste
• Juice of 1 lime 

Method:
• Add butter, milk and water to pan 

and bring to a steady boil.
• Remove from heat and add flour 

slowly while stirring. 
• Return to heat and cook while 

stirring until the sides of the pan are 
clean and dough is not sticky.

• Remove from heat and gradually 
add eggs  while whisking. Whisk 
until shiny. 

• Add all other ingredients and mix.
• Deep fry in small quenelles at 180°C 

for 5 minutes.
• Serve immediately. 

Plating the Prawn Tom Yum

• Pour Tom Yum  into a large brasserie 
bowl.

• Garnish with more lime and coriander.
• Serve fitters on side.


