
 
 

 

Makes 8 Cups 
 
1  Star anise whole 
2 cloves  Garlic, minced 
1   Medium onion, diced 
1/2 tsp  Sambal chili paste (or similar) 
4 pcs  Kefir lime leaves (or 1Tbsp lime zest) 
1 stalk  Lemongrass, diced 
2 tsp  Soy sauce 
500 ml  Canned diced tomatoes 
1 Tbsp  Canola oil 
6 cups  Water 
1/2 cup  Edamame beans, shelled 
1/2 bunch Enoki Mushrooms (or similar) 
 
Sautee onions, garlic, spices in oil until 
translucent. (About 5 minutes) 
Add tomatoes and water, bring to a boil and then 
simmer for 2 hours. 
Strain liquid and garnish with edamame beans 
and fresh enoki mushrooms.  
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Recipe by David Penny,  
Chef Great Estates of Niagara 
 
 
 
 
 
 
  
 
 

TOM YUM SOUP 
 

Inniskillin Two 
Vineyard Riesling 


