
Scallop and Shrimp Tom Kha 

INGREDIENTS 

• 1 1” piece ginger, peeled 
• 10 kaffir lime leaves or 1 Tbsp. lime zest and ¼ cup lime juice 
• 4 cups low-sodium chicken broth 
• 2 13.5-oz. can coconut milk (I am not strict with broth 

measurements.  Basically this dish uses equal parts coconut 
milk and chicken broth) 

• 1 lb. peeled deveined raw shrimp 
• 1/2 lb. scallops 
• 8 oz. shiitake, oyster, or button mushrooms, stemmed, caps 

cut into bite-size pieces 
• 2 Tbsp. fish sauce (such as nam pla or nuoc nam) 
• 2 Serrano peppers seeded and sliced.  (More if you like it 

spicy.  Be careful, they’re HOT wash your hands.) 
• 1 tsp. sugar 
• 2 stalks fresh lemongrass, tough outer layers removed 
• White or Brown rice, chili oil, cilantro leaves with tender stems, 

and lime wedges (for serving) 

METHOD 

1. Using the back of a knife, lightly smash lemongrass and 
ginger; cut lemongrass into 4” pieces.  

2. Bring lemongrass, ginger, lime leaves or lime peel, and broth 
to a boil in a large saucepan. Reduce heat and simmer until 
flavors are melded, 8–10 minutes. Strain broth into clean 
saucepan or use a slotted spoon to remove solid ingredients; 
discard solids. 



3. Mix in coconut milk, fish sauce, and sugar. whisk to 
incorporate coconut milk. 

4. Reduce heat, add mushrooms, peppers and simmer until 
mushrooms are slightly soft, 10 minutes. 

5. Add shrimp and simmer until they are cooked, 6-8 minutes. If 
using small Bay scallops add them with the shrimp.  If using 
large sea scallops like I did today, sear them in Ghee while 
shrimp is cooking. See instructions below. 

6. Divide soup among bowls over rice. Top with seared scallops. 
Serve with chili oil, cilantro, and lime wedges. 

Cooking perfectly seared scallops is easier than you may think.  

Start by blotting scallops dry with a paper towel. When you have 
an option opt for dry scallops. The wet variety will be more likely 
to steam in the pan, not sear.  To avoid this make sure you blot 
them dry. 

Heat ghee* in a cast iron skillet or stainless steel pan over 
medium-high heat. Season the scallops immediately before 
placing them into the pan. If the salt sits on the scallops too long, 
it will draw moisture out and will be more likely to steam instead 
of sear. Add the scallops to the pan. 

Allow them to sear in the pan without touching them. If the initial 
bond between the scallop and the pan is broken within the first 
minutes, they will not caramelize well. Look for a browned crust 
to form on the very bottom of the scallops, about 2 minutes. Then 
flip and sear again on the other side for an additional 2 minutes. 
Don’t overcook the scallops. Remember that they will continue to 
cook even after they have been removed from heat. 



 

*Heat the ghee in the pan until it is very hot before adding the 
scallops. I love cooking them in ghee because it gives them a 
buttery flavor that holds up well to high temperatures. Ghee is 
stable up to 480°f. Scallops are most delicious when they have a 
nice brown crust on either side, and are just barely cooked 
through in the middle. 
 


