
Glass Noodles Thick: You will find two size of glass noodles on Maui. I usually use this brand (the image left) for noodle soup, 
Thai style Sukiyaki and noodle salad, because they keep their firm texture and do not melt while cooking.

Shop: almost all grocery stores.
Store: room temperature for a few years
Use: fried noodles, noodle soup, noodle salad
  

Shrimp (Medium)   6
Sliced Pork Loin   50g
Snow Peas    10 pods
Coriander Leaves   ½ cup
Sliced Green Onions  2 stalks 
Dry Bean Noodles   1 oz (30g)

Soak glass noodles in cold water for 20 minutes.
When soft, cut with scissors into 2~3 inch (5~6 cm) pieces.
Dressing:
Crush garlic in a medium size mixing bowl.
Crush dried shrimps with a few pulses in a food processor.
Mix dried shrimps and the rest of the ingredients in a mixing bowl.

Boil water in a small saucepan, add glass noodles.
Cook for a few minutes. Drain and transfer to mixing bowl.
Boil water in a small saucepan with a pinch of salt and cook the snow peas for 1 minute.
Drain and immediately cool down with cold running water.
Boil water in a small saucepan and cook shrimps.
Remove shrimps and cook pork in same saucepan.
In a mixing bowl add shrimps and pork. Slice the snow peas lengthwise.
Add into mixing bowl with green onions and coriander leaves.

Thai Glass Noodle Salad  (for 2 ~ 3 persons)

Dressing Sauce:
Lime Juice    2 Tbsp 
Fish Sauce    2 Tbsp
Palm Sugar    ½ tsp
Sugar     1 Tbsp
Warm Water   1 Tbsp
Garlic     2 cloves
Fresh Chilies    2
Dried Shrimps   1 Tbsp


