
Spicy Laksa
Noodle Soup

60 4

18

M I N U T E S s e r v i n g s

S P I C E  L E V E LI N G R E D I E N T S

Fo
ll

ow
 u

s 
   

 →
   

  F
or

 m
or

e 
re

ci
p

es
 a

nd
 v

id
eo

s 
   

 →
   

  @
um

am
ic

ar
t

S C A N  T O  S H O P

Spicy, sour and ssssizzling! Rich and fragrant Laksa
is a soup popular in Singapore, Malaysia, and
Indonesia and originated from Chinese and Malay
culinary influences. Creamy coconut milk infused
with all the aromatic Southeast Asian spices that
make a delicious broth to pair with your favorite
noodles. Top it off with your choice of proteins and
vegetables to make for a comforting and hearty
one-bowl meal.



1 lb chicken thigh

1 tbsp ginger, minced

1 clove garlic, minced

1-2 red Thai chili

1 stalk lemongrass, 

 minced

½ c laksa paste

1 can coconut milk 

4 c chicken stock

DIRECTIONS
Prepare the chicken: preheat oven to 400 degrees.
Season chicken thighs with salt and pepper and bake for
40 minutes. 

Heat cooking oil in a large pot, and fry ginger, garlic,
chili and lemongrass until fragrant, stirring constantly
to prevent burning.

Mix in the laksa paste and stir fry for 2-3 minutes. Turn
down the heat to medium and pour in coconut milk and
chicken stock. Bring to a boil. 

Add in the soy puffs and allow broth to simmer for an
additional 10 minutes. Use this time to cook the noodles
and shrimp and shred the chicken.

Season the broth with lime juice and fish sauce to taste.
Serve laksa over cooked noodles and top off with
shrimp, shredded chicken, bean sprouts, fried shallots,
cilantro and lime. Enjoy!
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1 package soy puffs

16 oz cooked noodles

12 large shrimp

1 tbsp fish sauce

1 lime

½ c fried shallots

2 c bean sprouts

½ c cilantro, chopped

salt and pepper, to taste 
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INGREDIENTS

Spicy Laksa Noodle Soup

https://thewoksoflife.com/chinese-tofu-bean-curd/#soy-puffs
https://thewoksoflife.com/chinese-noodles-wrappers/#fresh-white-noodles

