
 

 

Coconut Curry Noodle Soup 
 

BY VALERIE PICCITTO, RHN, CNE 

  
Coconut Curry Noodle Soup 
Serves 4 

  
INGREDIENTSINGREDIENTS  
1 can full fat coconut milk, refrigerated 
overnight 
1 Tbsp red curry paste 
1-2 Tbsp olive oil 
1 package of extra-firm organic tofu, cubed 
stems of 1 bunch of cilantro, roughly chopped 
(reserve the leaves) 
2 cups vegetable stock 
1 carrot, sliced into thin rounds 
1 Tbsp tamari sauce 
zest & juice of 1 lime 
knob of ginger, diced 
2 cups broccoli florets 
3-4 baby bok choy 
1 package of thai rice noodles (I find these in the international aisle of my 
grocery store) 
3 green onions, thinly sliced 
sea salt & fresh pepper 

DIRECTIONSDIRECTIONS  

1. Remove coconut milk from fridge, turn upside down and scoop out the 

cream (reserve the rest for later). Melt coconut cream in a soup pot 

over medium heat with curry paste for a few minutes. 
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2. In a separate pan, on medium heat, with 1-2 Tbsp olive oil, sear tofu 

cubes until golden brown. Set aside on a paper towel lined plate. 

3. Add remaining coconut milk to soup pot with cilantro stems,  vegetable 

stock, carrot slices, tamari, lime juice & zest and ginger. Simmer for 10 

minutes. 

4. Add broccoli and bok choy and simmer for another 10 minutes. 

5. Add rice noodles to the pan and let them soften for about 5 minutes. 

They don’t need to simmer like pasta. Just rehydrate in hot liquid. 

6. Stir in cilantro leaves, seared tofu and season with salt and pepper. 

Taste carefully for seasoning and adjust accordingly. 

7. Garnish with green onions and a few more cilantro leaves. 

  

  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  

  
  

LINK LINK : http://valeriepiccitto.com/blog/coconut-curry-noodle-soup  
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