HERBAL PLA DOOK POO SALAD
Prepared by: Rhin Hogan
Country of Origin: Thailand



Description:

This is a light and refreshing salad that is a healthy choice. It is made with catfish, a lean white meat, fresh fruit and fresh herbs.


Ingredients:

3 lbs catfish fillet
½ C. corn starch
5 C. cooking oil (for deep fry)
1 C. shredded green mango
1 C. shredded fresh carrot
¼ C. sliced shallots
½ C. shredded lemon grass
1/3 C. shredded kaffir lime leaves
½ cap full tamarind juice
3 T. fish sauce
3 T. palm sugar
1 T.  chili sauce
Green leaf and red leaf lettuce for decoration

Preparation:

For the sauce, combine tamarind juice, fish sauce and palm sugar in a pot over medium heat until all ingredients are melted. Let the mixture cool off to a room temperature then add in chili sauce.  Set the sauce aside.
For the catfish, steam catfish fillets until cooked, let them cool off, then shred. Add corn starch to the shredded fish and deep fry the fish mixture until golden brown. Set the fish aside.
In a bowl, combine mango, carrot, shallots, lemon grass, kaffir leaves, add in the sauce and toss all ingredients.  When you are ready to serve, add the fish and thoroughly toss all ingredients again.
Arrange green and red leaf lettuce on a serving plate, place the salad mixture on top and serve.
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