SPICY TOMATO-COCONUT BISQUE WITH SHRIMP AND MUSHROOMS
1 
(14-ounce) can whole peeled tomatoes

1 
(12-ounce) jar roasted red bell peppers, stemmed, seeded and roughly chopped (about 
1 cup)

4 
tablespoons olive oil, plus more for drizzling

8 
ounces mixed fresh mushrooms, such as oyster, maitake or shiitake, cut into 2-inch 
pieces (about 4 loose cups)

2 
garlic cloves, peeled and sliced

1 
(1-inch) piece fresh ginger, peeled and thinly sliced

2 
fresh makrut lime leaves (or 1 tablespoon lime zest)

 
Kosher salt

¼ 
cup sliced scallions

2 
shallots, peeled and diced

1 
tablespoon tomato paste

1 
(13-ounce) can coconut milk

½ 
red habanero chile, seeds removed

1 
pound large (tail-on) shrimp, peeled and deveined (or 1 pound any firm white fish, 
such as halibut, cut into 2-inch pieces)

 
Steamed white or brown rice, for serving

1 
cup mixed fresh herbs, such as cilantro, mint, basil and dill

Add the whole peeled tomatoes and their juices and the roasted red peppers to a food processor or blender and purée until smooth.

In a large pot or Dutch oven, heat 3 tablespoons olive oil over medium-high. Add the mushrooms and cook without stirring until lightly browned, about 2 to 3 minutes. Add the garlic, ginger and lime leaves. (If using zest, don't add it yet.) Cook until garlic is softened and lime leaves fragrant, about 2 minutes. Move the mushroom mixture to a bowl. Season with salt and stir in a drizzle of oil. Add lime zest, if using, and scallions. Toss and set aside.

Pour the remaining 1 tablespoon oil into the pot and heat over medium. Sauté the shallots until softened and translucent, 3 to 4 minutes. Add the tomato paste, cook until it darkens and begins to stick to the bottom of the pot, about 2 minutes. Stir in the puréed tomato mixture, coconut milk, chile and 1 cup water. Scrape the bottom of the pot with your spatula to remove any paste stuck to the bottom. Simmer, uncovered, to allow flavors to meld and sauce to reduce slightly, about 20 minutes. Season with salt.

Add the shrimp (or pieces of fish) and cook until just opaque, about 2 to 3 minutes. Season to taste with salt. Remove and discard the chile.

Divide soup and shrimp (or fish) among bowls filled with steamed rice. Discard lime leaves, then combine the fresh herbs with the mushrooms and top stew with spoonfuls of the herby mix. Drizzle with more olive oil and serve.
A full-bodied, mildly spiced tomato soup with sweetness and depth from roasted red peppers, this is a tasty base for lightly poached shrimp or pieces of any firm white fish. The gingery, herbed mushroom gets with a citrusy lift from makrut lime leaves, ensuring this dish is packed with flavor. As a substitute, lime zest will work in a pinch. Serve over steamed rice or dig in with torn pieces from a crusty loaf of bread.

TIME40 minutes

Serves: 4-6
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