Squash and Coconut milk Thai Soup

Serves 72    

24shallots, quartered 

12 red or green jalapeno chiles, seeded

grated fresh ginger to taste

12 stalks lemongrass, center white part only shopped

12 (20fl oz containers) unsweetened coconut milk

12 (16floz) chicken  broth (use veg broth instead)

60 kaffir lime leaves 

12 lbs kabocha, acorn or butternut squash, peeled and cut into ¾ inch pieces 

12 tbs thai fish sauce

12 tbs lime juice

6 cups (6oz.) fresh basil leaves

4 bunches of cilantro

2tbs sugar

combine shallots, chiles, and lemongrass,and ginger,  process in blender until smooth.

open the cans of coconut milk without shaking it, scrape the thick cream from the top into a large saucepan over medium high heat. Stir in the spice paste and bring to a boil. Reduce heat to medium and cook, stirring occasionally uncovered, until fragrant about 5 minutes. 

Add remaining coconut milk, broth or water, lime leaves, and squash and stir. Bring to a boil. Reduce heat to low and simmer uncovered stirring  once or twice 

until the squash is tender about 15 minutes..

Just before serving season with the fish sauce,add  lime juice, sugar and basil leaves.

Add cilantro just before serving 

