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Green Papaya Salad with salted egg

This fantastic and simple spicy green papaya salad,
traditionally made with a mortar and pestle, is one of the most
popular and well-known Thai dishes and has become one of
the most common street foods that can be found in Thailand.
There are a simple handful of ingredients but variations can
be prepared by adding salted egg, salted crab or even
anchovies to name just a few additional ingredients.

Ingredients
Serves: 2
(Suitable for vegetarians — see tips below)

3 chilli peppers, add more if you like it spicy!
2 cloves of garlic
2 Y5 tbsp palm sugar (see Tips below)
1 green bean cut into 3cm lengths
1 tbsp dried shrimp (see Tips below)
1 tbsp toasted peanuts
2 tbsp fish sauce (see Tips below)
Y tbsp of lime juice
3 tbsp tamarind juice
1 cut tomato
1 salted egg (optional)
50g shredded green papaya (unripe)
10g shredded carrot (optional)
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Pound the chilli, garlic and palm sugar in the mortar.

Add the green bean, dried shrimp and toasted peanuts, mix
and pound a few times.
Add the fish sauce, lime and tamarind juice and the cut
tomato.
Add only the salted egg white and use the pestle and spoon
to gently bruise and mix all together.
Add the shredded papaya and carrot and mix well.
Taste and if required add more fish sauce, lime juice or sugar.
Serve with the salted egg yoke.

Easy guide

Tips

For vegetarians omit the dried shrimp and substitute soy
sauce for the fish sauce.
You can substitute regular sugar for the palm sugar.



