Thai-Style Mussels and Prawns in Coconut Broth
Ingredients:
1 pound fresh mussels, cleaned and de-bearded
1 pound prawns, cleaned and deveined
1 Thai chile pepper, thinly sliced
1 small red onion, sliced into 1/4-inch half-moons
1 stalk lemongrass, crushed and cut in thick diagonal slices
2 cups vegetable broth
1 cup fresh coconut milk
1 cup chopped cilantro, leaves and tender stems
1/2 cup scallions, thinly sliced
2 tablespoons oyster sauce
2 tablespoons white miso
2 tablespoons coconut oil
2 tablespoons light brown sugar
2 tablespoons fresh lime juice
2 tablespoons lime zest
1-inch piece of fresh ginger, minced
Lime wedges for serving
Fresh coconut flakes
Kosher salt

Directions:
1) Preheat your oven to 350 degrees and line a baking sheet with aluminum foil. Using a spoon, scrape out
about an inch of the flesh from the interior of the coconut shells and squeeze out as much liquid as you can
from the coconut.
2) Place the coconut flakes on the baking sheet in a thin layer and place the baking sheet in the oven. Toast
the coconut for 5 to 10 minutes until crisp. Remove the baking sheet from the oven and set the coconut flakes
aside.
3) Heat the coconut oil in a heavy-bottomed soup pot over medium-high heat. Add onions and cook until
softened, about 5 minutes. Add the vegetable broth and bring to a simmer.
4) Add the lemongrass, ginger, half of the cilantro, chiles, lime juice, sugar, miso, and oyster sauce. Simmer for
20 minutes. Add the coconut milk, then taste broth for salt and adjust as needed.
5) Bring the broth to a boil over high heat and add the mussels. Cover and cook for 3 to 5 minutes, shaking the
pan a few times. Add the prawns, cover the pan and cook for 3 minutes more until the prawns are pink and
the mussels shells have opened. Discard any shells that do not open.
6) Transfer the mussels and the prawns to soup bowls and ladle the broth on top.
7) Garnish with cilantro, sliced chiles, scallions, toasted coconut, lime zest, and a squeeze of lime juice.

