PRAWNS AND THAI NOODLE SALAD

FOR PRAWNS AND NOODLES:

2 
stalks lemongrass, white parts only (optional)


 Juice of 1 time

1 
Tbsp grated ginger

1 
tsp Asian sesame oil

2 
Tbsp extra-virgin olive oil

2 
garlic cloves, chopped

1 
fresh Kaffir lime leaf, finely chopped (optional)

1 
tsp salt

½
tsp black pepper

2 
lb tiger prawns, peeled and deveined

1 
(8-oz) package bean thread (cellophane) noodles

FOR DRESSING:

2 
Tbsp rice wine vinegar


Juice of 1 lime

1 
tsp Asian sesame oil

2 
Tbsp olive oil

1 
Tbsp chopped ginger

2 
tsp soy sauce

½
tsp red pepper flakes

FOR GARNISH:

2 
Tbsp chopped cilantro, plus sprigs

2 
Tbsp chopped fresh mint 4 spring onions, chopped

For prawns and noodles: Peel outer layer of lemongrass. Cut into very fine crosswise slices and transfer to a large bowl.

In same bowl, combine time juice, ginger, sesame oil, olive oil, garlic, time leaf, salt, and pepper. Add prawns and toss to coat. Chill for 1 hour.

In a large saute pan over medium-high, cook prawns for 2 minutes on each side or until done. Transfer to a plate.

Put noodles in a bowl: cover with boiling water. Let stand for 5 minutes. Drain and set aside.

Make dressing: In a large bowl, whisk all ingredients.

 Add noodles and toss, then add prawns. Garnish with chopped cilantro, mint, spring onions, and cilantro sprigs.
SERVES: 8 
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