Soto Ayam (Balinese Chicken Soup)

Preparation time: 20 mins
Serves: 4 people
User Rating: W W W W
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Categories: Quick & Easy, Dinner Recipes, Lunch Recipes

Ingredients

e 2 carrots, diced

e 3 kaffir lime leaves, finely shredded

e 1/4 cup coriander, leaves picked

e 2 green onions, sliced

e 2 tomatoes, cut into small dice

e 1 chicken breast, cooked and shredded (leftover roast chicken is ideal, or you can poach chicken in water until cooked through)
e 4 eggs

e 1 packet (270g) soba noodles (100% buckwheat noodles)

e 1 litre good quality chicken stock (preferably homemade), reduced salt

Method


https://www.australianeggs.org.au/recipes-and-cooking/category/quick-and-easy
https://www.australianeggs.org.au/recipes-and-cooking/category/dinner-recipes
https://www.australianeggs.org.au/recipes-and-cooking/category/lunch-recipes

1. Bring a saucepan of water to the boil and add the eggs. Cook for 6 minutes, remove with a slotted spoon and run under cold water until
cool enough to handle. Peel and cut into quarters.

2. Bring the same saucepan of water to the boil again and add the soba noodles. Cook for 4-5 minutes, stirring occasionally to ensure they
don’t clump together. Drain in a colander and run cold water through the noodles to remove excess starch and stop them cooking further
and sticking together.

3. Meanwhile, place the chicken stock in a saucepan and bring to a simmer. Steam or microwave the carrot for 3 minutes until tender.
4. Portion the noodles, carrot and shredded chicken into 4 bowls.

5. Pour over the hot stock and then top with Kaffir lime leaves, coriander, tomato, hard boiled eggs and green onion. Serve immediately.

Serving size Energy Protein Total fat Saturated fat Carbs (total) Carbs (sugar) Sodium Fibre

Vitamin D

All nutrition values are per serve.



