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Aromatic Versatile Broth for a multitude of purposes.

© Marieke Brugman
In a large pot combine the following:

3 stalks lemon grass, bruised with the back of the knife and sliced

80 gm ginger, finely slivered.

40 gm galangal finely slivered

root ends from a bunch of coriander

½ inch turmeric, (if available fresh) finely slivered

1 bunch spring onions, sliced

3 large pieces dried mandarin peel

6 kaffir lime leaves

2 sticks cinnamon

50 gm dried tamarind flesh

In a muslin bag tied together combine: 

½ tbsp fennel seeds

1 tsp cloves

6 cardamom pods

4 star anise

Cover with cold water, bring to the boil, reduce to a low simmer and leave to tick along on top of the stove at least 4 hours and up to 6 or 8.

Strain the ingredients into a clean pot and taste for sugar (preferably jaggery or palm sugar), salt and pepper.

Blended with coconut milk this makes an outstanding vegetarian soup base to which all manner of slivered vegetables and or noodles can be added.

Use to make a rice pilau or boil lentils.
