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WESTHOOK
s




Calamari Salad 





with lime & chili dressing





1 (500 g) cleaned calamari tubes, sliced (12 mm) thick�2 ½ tablespoons fresh lemon juice�2 cloves garlic, crushed�1 small red chili, seeded and chopped�1 small red chili, finely chopped�2 tablespoons fish sauce�2 ½ tablespoons fresh lime juice�1 tablespoon brown sugar�½ teaspoon sesame oil�2 spring onions, finely chopped�1 English cucumber, seeded and chopped�¼ cup chopped fresh coriander�¼ cup chopped fresh mint�3 cups mixed green salad leaves�1 – 2 tablespoons fried garlic chips


Place calamari in a bowl with lemon juice, garlic and seeded and chopped chili, and marinate for 30 minutes. Drain. Place calamari in a bamboo steamer or steamer basket.


Partially fill a wok or pot with water and bring to a rapid simmer. Place steamer over water (it should not touch water), cover and steam until calamari is opaque 3 – 4 minutes. Remove from steamer and let cool.  


Combine finely chopped shell fish sauce, lime juice, palm sugar and sesame oil in a small bowl, stirring until sugar dissolves. Combine calamari, scallions, cucumber cilantro and mint and add chilli mixture. Toss to mix well. Arrange on salad leaves, garnished with fried garlic chips. 


To make garlic chips: In a small saucepan oven medium heat, heat 1 cup (8 fl oz/250 ml) vegetable oil; and fry 10 – 15 thinly sliced cloves garlic until golden brown and crisp 2 –3 minutes. Be careful not to burn. These can be made ahead and stored in an airtight container. Use garlic oil for frying or seasoning other dishes. 
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