
Method

In a frypan, melt butter over low to medium heat, add shallots and garlic and gently saute for 2-3 mins, add peppercorns, bay
leaf, thyme, milk and cream, soy and fish sauce, bring to a very gentle simmer, as soon as you see bubbles forming around the

outer edge of the frypan, add the chicken tenderloins. 

Gently poach the chicken for 2-3 minutes on each side, turn off the heat and remove the chicken from the poaching liquid, set
aside. Using a sieve, strain off the poaching liquid into a bowl, remove the peppercorns, thyme and bay leaf from the sieve and

discard, add the shallots and garlic back to the poaching liquid.  

Chop the chicken into small pieces - whatever size your blender needs to be able to create a smooth texture.  

In a blender, add the chicken, Miso and additional fish sauce and soy, along with 1/2 of the poaching liquid (including the
shallots and garlic), blend to a very smooth consistency, if you would like the soup thinner, add more poaching liquid.  

You can choose to add the rice in this first stage if you would like to rice to be blended smooth or you can add the rice last
when heating through, keep the cooked grains whole.  

Once you have the desired thickness and consistency, transfer to a saucepan and gently heat through, adding cooked rice and
lemon/vinegar in the final minute of cooking. Serve and garnish if desired.

Please note that many ingredients are optional.
If you can't eat garlic leave it out, if you don't have both soy and fish sauce just use whichever one you have on hand, the

peppercorns are removed prior to blending but if you cannot tolerate the mild pepper taste - omit the peppercorns.  This is a very
flexible recipe! If you don't have cream, omit. Soy and Fish sauce are there to provide salt and umami, I have given a guide to

quantities but if you would like to use more or less, it is totally up to you. 

Taste along the way to ensure it is to your liking, you can always add more but starting slowly is best.

Ingredients (serves 4)
1.5 TB butter

1 Golden Shallot - peeled and sliced thinly 
2 cloves garlic, peeled and 
bruised (gently squashed) 

200-250ml milk 
60ml cream 

1 tsp fish sauce
1 tsp soy sauce

2 sprigs of thyme
2 bay leaves

5 black peppercorns - whole 
4-6 chicken tenderloins

1-2 TB White Miso
1 tsp additional soy & fish sauce - if desired

1/2 tsp of vinegar or lemon juice
1-2 cups of cooked rice - any variety

Sesame oil or olive oil for serving
Mix of fried shallots, toasted black and white

sesame seeds to garnish, if desired

chickn miso and rice soup
Mandy Hall's


