Pqpqu Green: Green papaya salad is a very popular dish in Thailand, Laos, Cambodia and Vietnam. The Thai lady from our
open market always recommends that | buy “watermelon green papaya” for salads. It has a very fresh and crispy taste.
The Vienamese movie “The Scent of the Green Papaya (1993)” shows how to shred it the traditional way.
It is a beautiful movie and gives you an appetite for vietnamese foods.

Shop: open market at Kahului Shopping Center

(Tuesday, Wednesday, Friday and Saturday mornings).
Season: all year
Choose: no wrinkle on the skin, the colore should be green all over.
Use: Salad, pickles, garnish, condiments, sauté

Thai Green Papaya Salad (for 4~5 persons)

Green Papaya 1 (small to medium) ll?rreesslfflr(]:%ilies 1~
Shrimp or Fried Tofu 6 medium size Cori .
; oriander Leaves /s CUP
or 1 block fried tofu Raw Peanuts Vi CUD
Tomato (optional for garnish) 'z Dried Shrimps 1 Tosp (6~7)
Garlic 2 cloves
Lime Juice 3 Tbsp
Fish Sauce 3 Tbsp
Warm Water 2~3 Tbsp
Palm Sugar or Crystallized Honey 1 Tbsp

Toast peanuts in a frying pan for 5 minutes.
Crush in a food processor or by hand.

Clean shrimps and remove the shell and nerve.
Or,
Slice the tofu into 4 inch (5 mm) and blanch the tofu in boiling water for just a few seconds.

Mix Dressing:

Chop the chili small. Soak the dried shrimps in water for a few minutes and cut into small pieces.

In a small serving bowl, crush the garlic, chili, dried shrimps, lime juice, fish sauce, palm sugar and add warm
water. Mix well. Add chopped coriander leaves.

Cut papaya into ' (lengthwise) seeded and peel the skin with peeler. Shred the papaya with mandolin.
Transfer the shredded papaya into a serving bowl, decorate with shrimps or tofu, sliced tomato and
sprinkle peanuts on top. Mix with dressing just before serving.



