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Quick Thai Green Curry Soup 

Ingredients 

10ml chilli oil  

50g/2oz onion, finely chopped 

120 g of Thai Green Curry Sauce – check protein content on label 

50g/2oz cooked “free” vegetables 

200 ml carton of SnoPro – may need to count as exchanges 

100ml/3½fl oz vegetable stock – usually free but check protein content on label 

Method 

1. Heat the oil in the pan. Add the onion and fry for 1–2 minutes on a low heat. 
2. Stir in the sauce and heat for 1 minute. 
3. Add the stock and the SnoPro. 
4. Add the cooked vegetables. 
5. Heat gently for 4–5 minutes. 
6. Serve immediately. Serve with low protein garlic bread or garlic fingers. 

 

 

 


