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raty Meat, Avocado & Lemon Grass Sakad
with Grapefrult Vinalgratte
Simpson Wang, Jetigreon Gril
e Yok, WY
2 cups lump crab maat
hass avocado, pesled and thinly sliced
cup of lomstoes, pesled, sseded and dioced
4 cup of chopped grapefniit, seaded
2 ablasponns grapeesed ol
2 tablespoons lemon grass, finely chopped
aalt and pappar to taste
Vinaigretis
# cup of grapednut juioo
A cup of Iomalo walar (Sed recipe Daidw
Aoy of axira vrgin aihve el
1 fablespoon of Dijon mustard
st and pepper i lasta

-

TOMATO WATER: Purea three iomiaioss in a blendear, sirain through
eaira Tne chessecioth. Lat it orip cvermight. Yiou should have about
4 pup, Combirg grapetuil juog, bomaio waler, and Dion rmustard
in a bowl, Gradualy mix in clive il by using a handheid Biender
Saa=on with salt and paEppar and =al asads

SALALDE In & Dowd, mik crab moal, lomaloss, grapsiil, lemon
grass ard grapessad oil logetharn, oes well and season wilh eall
arudl peaprssr. PRace & g mod at he cenler ol & aerving plabe, Eyer
aecacaci af the Botiom and 300 with e orad rmsfune. MEos s
that the modum 5 packed tightly, Finish tha ton byer with miagd
herba. Eentk: pour 1hea MNagredia ard Eandsa
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Frash Burmese Ginger Salad

Ton Foberson, Mandern Orental Hola
e Yors, MY
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3 ounces fresh young ginger, peesiad and shredded

¥ooup lima jules

3 teblespoons crispy fnad gardic sices

3 teblespoons toasted chick paa four

3 1eblespoons masled paanuts

2 {eblespoons tossted sesame seeds

1 cup gresn papanys, paacked and shredded

1 cup gresn cabbacs, thinly shredded

¥ cup camots, pesked and thinky shreddod

¥ g gresn Lomaloses, iced gl

¢ oup wellow splt peas, soaked in waler far & hrs,
drained wel and fnad in hof ol for 1 minue

3 teblespoons dried shimp powder

2 ieblespoons fish saucs

1 teaspoon com oil

lamon slices, for gamish
i slicas, for garnish
Gilartra, for garmish

Fliace the young gnger in A smal Dowl and coves with Ime juica
mariretireg for at keast 3 days in the refigenator. Frmiby Ssoueses oul
thin juice from the ginger pulp, and dis: uiceE, Mo e
ginger together with the other ingmedicnds, nouding the foasted
chick paa fiour, inasted sesama seeds, and fiad yaliow spit pams
Fiece tha saled In a small bl and gamesh with frash lme anod
lermon slices Bnd clanir. Sar at ioom iemparabueg

CHEFS NOTE: The & an extraordingdly simple saled that
prosadies a gquick and healthy meal. The unugas favors and
Ecuras al this dish aee a reflestion ol fhe
unpralentious charpcier of Burmese aasing, The key ingnsdgent,
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Recipes featured in the current issue of
Thirteen Minutes Magazine can be found in...
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NEW ASIAN CUISINE

Fabulous Recipas from Celebrity Chefs
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Wendy Chan & Grace Niwa
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Commentaries by Joyce Jué m Edited By Andraa Rademisn

New Asian Cuising iz now available for 514,95
from Borders, Barmes and Noble, and Book Clearing House.
For more information, call 1.800.431.1578, visit www.newasfanculsine.com
or email info@savoryproductions.com.

Published by Savory Productions, Inc., New York, NY,
in partnership with the International Food, Wine & Travel Writers Association
www . savoryproductions.com | www.ifwiwa.org



