Mango Salad

Herby Lime Vinaigrette:

1 Tsp Sugar

3/4 tbsp Rice vinegar

1/2 tbsp Sesame oil

4 tsp Fresh Lime juice

1/4 tsp Mint leaf fine chopped

1 tbsp Cilantro stems fine chop

1/8 tsp Kosher salt

1/4 tsp Oyster sauce

1 tbsp Water

In a small stainless steel mixing bowl add sugar and salt. Add vinegar to dissolve dry ingredients then add water, oyster sauce and lime juice. Whisk in sesame oil then add mint and cilantro stems.  Mix well.  Store in the refrigerator.

Mango Salad:

1 C. Mango cut into strips

1/2 C. Red pepper cut into strips

1/4 C. Red onion fine cut into strips

3/4 C. Fresh bean sprouts

2 Tbsp Cilantro leaves rough chop

1/8 Tsp Kosher salt

1/4 Tsp Black peppercorns cracked

2 Tbsp Cashew nuts crushed

In a small skillet heated to medium heat add Cashew nuts, stir often until lightly toasted.  Set aside.

In a larger mixing bowl add first 5 ingredients.  Add Herby Lime vinaigrette and mix thoroughly.  Season with Salt and Black pepper to taste. Plate salad and top with toasted cashews.
