
 
 
 
 
 

 

 

Asian Turkey Noodle Soup 

Adapted from Bon Appetit - Fast, Easy, Fresh 

BAH Note:  I take the easy way out with the turkey breast and get it at the deli counter.  The 
person helping me usually gets a puzzled look when I ask to have a slice of turkey breast that's 
about an inch to an inch and a half thick.  But it works perfectly.  You could roast a turkey breast 
at home or maybe even find one prepared in the rotisserie section of the grocery store.  But 
don't be afraid to ask for it at the deli counter. 

• 3 1/2 ounces medium wide rice noodles, broken in half 
• 6 cups chicken broth 
• 1/2 cup thinly sliced shallots 
• 1 inch fresh ginger, peeled and sliced thinly into about 8 rounds 
• 2 tablespoons fish sauce 
• 2 cups diced turkey breast (about 8 to 10 ounces) 
• 1 tablespoon dried chives 
• 1 tablespoon crystallized ginger (not sugar coated), minced 

Cook the rice noodles according to the package directions.  Rinse, run under cold water to cool, 
and set aside. 

Combine broth, shallots, fresh ginger, and fish sauce in a large sauce pan or dutch oven.  Bring 
to a boil, reduce heat to low, partially cover and simmer for 10 minutes.   

Remove ginger slices from the broth, add diced turkey, noodles, dried chives, and crystallized 
ginger and simmer for another 5 to 10 minutes. Taste for seasoning and add a pinch of kosher 
salt, or additional fish sauce,  if desired. 

Enjoy plain or top with bean sprouts, a squirt of lime, or thinly sliced chiles for more heat. 

 

 

asian turkey noodle soup was posted by wendi on 13 april 2010 at bonappetithon.com 


