SPICY THAI MANGO SALAD
2 
large mangoes peeled and cut into strips

½ 
cucumber cut into matchsticks

½ 
red onion thinly sliced

1 
thai red chili stem and seeds removed, very thinly sliced

½ 
cup peanuts or cashews roughly chopped

½ 
cup chopped mint

½ 
cup chopped cilantro

Dressing

2 
tbsp lime juice

2 
tbsp coconut aminos (or tamari/soy sauce)

1 
tbsp fish sauce

1 
tbsp honey or maple syrup

1 
tbsp sesame oil

 

In a large bowl add the mango, cucumber, red onion, red chili, chopped nuts and herbs.

In a small bowl whisk together the lime juice, coconut aminos, fish sauce, honey/maple syrup and sesame oil. Taste and adjust the flavours as desired.

Right before serving pour the dressing over the salad and toss until well coated. Serve.
This Thai-Inspired Mango Salad is loaded with sweet chunks of mango, crunchy cool cucumber, red onion, chilies and loads of fresh herbs. It takes just minutes to make and is bursting with fresh flavor. This Mango Salad recipe is Paleo, Grain Free, Gluten Free, Dairy 
This Thai-Inspired Mango Salad is loaded with sweet chunks of mango, crunchy cucumber, red onion, chilies and loads of fresh herbs. It takes just minutes to make and is bursting with fresh flavour.
The flavours! It’s fresh, spicy, zesty, salty, sweet and tangy in every bite! This colorful salad is not only pretty, it packs a real punch of flavor and the sweetness of the mango pairs incredibly well with the crunchy veggies and kick of spice. 
This Thai Mango Salad takes less than 15 minutes to prepare and couldn’t be any easier to make. This is one of my favorite summer salads to make between May and September when it’s mango season. This amazing salad really showcases the fresh flavors of mango. 

There are no fancy ingredients required! You can find everything you need to make this recipe at any local grocery stores.  
You can enjoy it as a starter, side dish, or add some shrimp or chicken and enjoy it as a filling meal. 

SERVES: 4 
