LEMON GRASS SEAFOOD SOUP yields approximately 5 cups






          recipe developed by The Clever Cleaver Brothers®
   2 tablespoons butter




   
   1 teaspoon sesame oil

   2 cloves minced garlic



   
   1 cup bok choy, thinly sliced

   1 chili pepper, cut in half



   
   1 cup 1/4"-diced Roma (plum) tomatoes 

   1 teaspoon dried lemon grass


   
   1 tablespoon fish sauce

1/2 pound bay scallops




1/4 cup lemon juice

1/2 pound small shrimp - peeled,


   
   1 quart chicken broth or oriental broth

     deveined & butterflied



   
   1 cup 1/4"-sliced green onion

1. 
In a sauce pan, melt the butter and add minced garlic. Heat for 30 seconds without browning the garlic.

2.
Add chili pepper, lemon grass, shrimp and scallops. Combine and cook for one minute.

3.
Add sesame oil, bok choy and diced tomatoes. Combine and cook for one minute.

4.
Add fish sauce, lemon juice and chicken broth or oriental broth. Bring to a boil, turn to simmer and cook 
for five minutes. Just before service mix in the green onion.

5.
Serve the Lemon Grass Seafood Soup in warm soup bowls. ENJOY!

