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Method:

1. Wash, peel and julienne green mango. Place in a bowl and chill.
2. Prepare dressing. Combine fish sauce, sugar, salt, bird’s eye chillies and lime juice. Stir until sugar dissolves.

3. Add green mango, shallots, roasted peanuts and dried shrimp. Toss gently.

4. Transfer onto serving plate. Garnish with ground dried shrimp and mint leaves.  Serve immediately.
Ingredients


150g (5.2oz)


50g (1.75oz)


3 


2 Tbsp





Dressing


2 


3 Tbsp


3 Tbsp


3 Tbsp


½ tsp





Garnish


1 Tbsp


2 sprig�



Green mango, julienne


Peanuts, roasted


Shallots, thinly sliced 


Dried shrimp, roasted








Bird’s eye chillies, finely chopped


Lime juice


Fish sauce 


White sugar


Table salt 








Ground dried shrimp


Mint leaves�
�
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Spicy Green Mango Salad


Yam Ma Muang 














Cuisine: Thai	   Heat: 	serves 4 
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