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Spicy Tuna & Mussel Soup 
“A delicious spicy and versatile meal ideal with wholesome chunks of Tuna Steak” 

Ingredients  
Serves: 8-10 

 3x East Coast Tuna Steaks  

 dozen New-Zealand mussels 

 spring onions  

 lemon grass one - two stalks  

 3 garlic cloves  

 sweet chilli sauce 3 table spoons  

 table spoon sugar 

 2 table spoons fish sauce  

 season with salt and pepper  

 passata 

 chilli flakes 1 table spoon 

 thumb size bit of fresh ginger or 2 tea spoons dried  

 coriander 

 veg stock cube 

 water 
 

Method 

1. finely chop a small or half  onion  or 2 shallots   add a drizzle of olive oil to a med heat 
sauce pan or wok  

2. add the onion on a med heat to soften  
3. in a pestle and mortar add fish sauce, some fresh coriander , salt, pepper, not too much 

salt as fish sauce is salty , spoon of sugar this helps to break it down and balance 
4. add lemon grass chillies, garlic ginger, give a good pounding , if you don’t have a pestle use 

a sandwich bag and bash  



5. When onions have softened add a veg stock cube, sweet chill sauce and the bashed 
ingredients stir don’t let it get too hot , add 1.5 litre boiling water when you have a nice 
paste in the pan  

6. add chucks of fish and mussels  once it boils , let it boil for 5 mins  
7. add passata let the soup simmer until you get a nice texture ( not too runny ) 
8. take off the heat and throw in your spring onion  and some fresh coriander to garnish Stir 

ingredients and leave in fridge to marinate for an hour and serve 
 
You can serve with a chopped salad, or alternatively; finely cut half a white cabbage, add 1 ½ tbsp. 
of Oregano, Squeeze and add the juice from 3 Limes.  Finely cut and add one hot chilli pepper. Add 
Salt to taste. Serve for a delicious spicy accompaniment. 


