[image: KPS_Lotus_BrandOption3][image: ]







Asian Salad with Soy & Chilli Dressing


Season: Any

Type: Accompaniment
Difficulty: Easy

Serves: 10 tastes


Fresh from the garden: Purple cabbage, Cucumber, Spring Onions, Vietnamese mint, Cherry tomatoes

	Equipment:
Chopping board
Chef’s knife
Salad spinner
Saucepan
Measuring spoons
Wooden spoon
Gloves
Small bowl
Large bowl
	Ingredients:
Lettuce – iceberg or cos and Wombok
Vegetables – purple cabbage, carrot sticks, bean shoots, cucumber, spring onion, cherry tomatoes
Herbs - coriander, Vietnamese mint
Dressing:
60ml (1/4 cup) rice wine vinegar
55g (1/4 cup) caster sugar
¼  small fresh red chilli, deseeded, finely chopped
1 tablespoon soy sauce



What to do:
1. To make the soy & chilli dressing, combine the vinegar and sugar in a small saucepan over low heat and cook, stirring, for 2-3 minutes or until the sugar dissolves and the dressing thickens slightly. 
2. [bookmark: _GoBack]With gloves on, deseed chilli and finely chop. Add the chilli and stir until well combined. Transfer to a heatproof bowl and set aside for 10 minutes to cool. 
3. Stir in the soy sauce.
4. To make the salad, wash lettuce in a sink of cold water then spin in salad spinner.
5. Tear lettuce leaves into bite size pieces and chop Wombok finely. Mix lettuce with any vegetables left over from the rice paper rolls and some cherry tomatoes cut in half.
6. Pour over salad dressing and toss.
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