RecipesCheéasse

Viethamese Salmon Salad

Yield: 4 min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/vietnamese-sal mon-sal ad-recipe

| ngredients:

¢ 1 tablespoon vegetable oil

e 200 grams salmon fillets
e 1 cup watercress
e 1red chilli long, finely sliced
e 1/2 cup mint leaves
e 3 shiso leavesfinely dliced
¢ 1 tablespoon roasted peanuts crushed
o 2 tablespoons fried shallots crispy
e seasalt
¢ 3 tablespoons fish sauce
¢ 2 tablespoons white vinegar
¢ 3 tablespoons sugar
o 2 tablespoonslimejuice
e 2 garlic clovesfinely chopped
¢ 1 large carrot peeled, cut into batons
¢ 1 daikon radish small, peeled, cut into batons
e 1/4 cup sugar
e 1/4 cup vinegar
e 2 teaspoons sea salt
Nutrition:
1. Calories: 260 calories
2. Carbohydrate: 27 grams
3. Cholesterol: 30 milligrams
4. Fat: 12 grams
5. Fiber: 1 grams
6. Protein: 12 grams
7. SaturatedFat: 2 grams
8. Sodium: 2480 milligrams


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

9. Sugar: 24 grams

Thank you for visiting our website. Hope you enjoy Vietnamese Salmon Salad above. Y ou can see
more 15 vietnamese salmon salad recipe Ignite your passion for cooking! to get more great cooking
ideas.



