
Fish Soup with Coconut Milk

1 medium white fish filet 

Optional : 
1- using the bone and the head of the same fish to make a stock



2- chicken stock or both combine

1 quart of water

2 medium tomatoes coarsely chopped

1 medium onion peeled and coarsely chopped

1/2 green or red bell pepper chopped

1 cup(250 ml) coconut milk

3 cloves of garlic peeled

Handful of fresh cilantro

3 tsp extra virgin olive oil

Salt and pepper to taste.

Instructions:

In a pot cook the fish head and bone with 1 quart of water if you choose to( or you can use home made chicken stock or store bought) after reaching a boil, simmer for 30 minutes. Strain the bones and add fish fillet and cook on slow heat for 15 to 20 minutes. Turn off the heat and set aside.

In a skillet with olive oil fry onion, bell pepper garlic for 2 to 3 minutes and then transfer to a blender add some warm stock and pulse until it becomes homogeneous. Add back to the fish pot and cook in a high heat stir occasionally to boil salt and pepper to your taste now add the coconut milk and turn to slow heat, stir a little more for 3 to 5 minutes and ready to serve just add some garnish such as cilantro chilly sauce and some extra virgin oil. 

CHEF MARINA CHUNG
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