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Nam Tok Nuer 

North Eastern Style Spicy Beef Salad 
 

 
This is very simple but delicious salad that most visitors to 
Thailand may not be aware of, however, once tried it will 

certainly become a favourite.  Nam Tok Nuer can be made 
with grilled beef or as in this case; the meat is quickly cooked 
in a chicken and pork bone stock.  The dish is very similar to 
Larb, another north eastern salad which is made with ground 
meat, both, however have a similar taste from the sauce and 

both are eaten with sticky rice.  Sticky rice is eaten with 
almost every meal in Isan and northern Thailand 

 
 

Ingredients 
Serves: 2 

 
100ml chicken and pork bone stock (see Tips below) 

350g of lean steak 
1 tbsp of ground toasted rice (see Tips below) 

1 tsp chilli powder 
1 tbsp fish sauce 
½ tbsp of lime juice 

4 Thai shallots thinly sliced 
1 lemongrass stick finely sliced (optional) 

Handful of coriander 
Handful of torn mint leaves 
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Easy guide 

 
Heat the stock in a small saucepan and add the thinly slide 

steak. 
Cook for a few minutes, ideally it should still be rare inside, 

remove from the heat. 
Discard most of the stock keeping just 2 tablespoons with the 

cooked steak. 
Add the ground toasted rice, chilli powder, fish sauce, lime 
juice, shallots, lemongrass and coriander and quickly mix 

well. 
Taste and if required add more ground toasted rice, chilli 

powder, fish sauce or lime juice. 
Serve and garnish with the mint leaves. 

 
 

Tips 
 

You can substitute the homemade chicken and pork bone 
stock with any stock cube. 

Instead of cooking the steak in a stock it can be grilled whole 
then sliced. 

Making ground toasted rice is simple, toast a handful of 
jasmine rice in a dry wok or frying pan until golden brown, 

then grind to a coarse power, a coffee bean grinder is perfect 
for this. 

 

 


