RecipesCheéasse

Spicy Thai Beef Salad

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/thai -viethamese-sal ad-recipe

| ngredients:

2 cloves garlic smashed

1 pound flank steak

2 tomatoes cut into wedges

3 tablespoons soy sauce

2 tablespoons sesame oil chili-

2 tablespoons lime juice freshly squeezed

1 teaspoon sugar

1 piece ginger root peeled and cut into small chunks
1/4 cup fish sauce

2 tablespoons sesame oil chili-

1/2 cup fresh mint leaves chiffonaded, ak.a. thinly sliced
1 serrano chili thinly sliced

3 tablespoons lime juice freshly squeezed

1/4 cup peanuts coarsely chopped

4 cups mixed salad greens

1 seedless cucumber thinly sliced

1 red onion small, small red onion, thinly sliced

Nutrition:
1. Calories: 410 calories
2. Carbohydrate: 16 grams
3. Cholesterol: 40 milligrams
4. Fat: 26 grams
5. Fiber: 4 grams
6. Protein: 30 grams
7. SaturatedFat: 6 grams
8. Sodium: 2140 milligrams
9. Sugar: 8 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/thai-vietnamese-salad-recipe

Thank you for visiting our website. Hope you enjoy Spicy Thai Beef Salad above. Y ou can see more 15
thal viethamese salad recipe Y ou won't believe the taste! to get more great cooking ideas.



