
I N G R E D I E N T S 

S E R V E S  6 - 8

2  T B S P  C O C O N U T  O I L

1 / 2  L A R G E  O N I O N ,  D I C E D

1  R E D  B E L L  P E P P E R ,  D I C E D

2  G A R L I C  C L O V E S ,  M I N C E D

1  M E D I U M  P O T A T O ,  D I C E D

1 / 2 - 1  F R E S H  J A L A P E N O ,  M I N C E D

4  C U P S  F R E S H  O R  F R O Z E N  C O R N 

1 4 - O Z  F U L L - F A T  C O C O N U T  M I L K

3  C U P S  W A T E R

2  T B S P  R E D  T H A I  C U R R Y  P A S T E *

S A L T  A N D  P E P P E R  T O  T A S T E

2 - 3  T S P  F R E S H  G I N G E R ,  G R A T E D

Z E S T  O F  O N E  L I M E

J U I C E  O F  O N E  L I M E 
 

T O P P I N G S  ( O P T I O N A L )

F R E S H  C I L A N T R O ,  C H O P P E D

F R E S H  B A S I L ,  C H O P P E D

U N S W E E T E N E D  C O C O N U T  F L A K E S

P I C K L E D  J A L A P E N O S  S L I C E S

COOKING METHOD

1. Heat the coconut oil in a large stock pot over medium-high heat. Add the onion, garlic, bell pepper, 
potato, corn and jalapeno. Sautee for about 10 minutes until all vegetables are tender.

2. Stir in the coconut milk, water and red Thai curry paste. Bring to a boil and reduce heat. Simmer 
until vegetables are soft, about 10-15 minutes. Add salt and pepper to taste and grated ginger.

3. Take soup off of heat and allow to cool for about 20-30 minutes. Use either an immersion blender 
or, working in batches, transfer soup to a high-speed blender and puree until smooth. Whichever 
method you use, remember the soup is hot. If using the blender take the pour spout off to release 
the steam. 

4. Return the pureed soup to the pot and gently reheat. Stir in the zest and juice of lime. Taste and 
adjust seasonings to taste. If you are adding protein to the soup add at this time. 

5. To serve, ladle soup into bowls and garnish with whatever combination of toppings you prefer. 
Enjoy!

Thai Coconut Corn Soup

N O T E S :  I F  Y O U  W A N T  T O  A D D  M O R E  P R O T E I N  T O  T H I S 

R E C I P E  A D D  2  C U P S  S H R E D D E D  C H I C K E N  O R  1 - 2  C U P S 

G R I L L E D  A N D  C H O P P E D  S H R I M P  A F T E R  B L E N D I N G  A N D 

B E F O R E  S E R V I N G . 


