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Recipes from Chef Robert Conaway





Thit Cua Tron Voi Rau Thom Va Sa

Crab and Pork Salad w/ Pomelo, Mint and Lemongrass

Yield: 6 - 8 Servings

Ingredients: 

 16 oz   Dungeness (sub King) crab meat, rough chop
 12oz   Pork loin, cubed and pan seared

 4oz   Onion, julienne

 2 ea carrot, julienne

 4 tablespoons dried shrimp (the small ones), smashed in a mortar

 2 sections Pomelo, peeled and separated

 2 ea English Cucumber, julienne

 4oz   peanuts

 2oz   Shallots, fried

 1 tablespoon Lime juice

 1 clove Garlic, chopped

 2 ea red Chile, chopped

 1 tablespoon vinegar

 1 bunch Asian celery, cut into 2 inch lengths (sub western celery leaves and tops)

 1 tablespoon fish sauce

 2oz   Mint, julienne

 2 ea Lemongrass, sliced thin

Salt, white pepper and sugar to taste

Preparation:

1. Mix and toss all non-liquid ingredients together. 

2. Place the lime juice, garlic, vinegar and fish sauce into a small mixing bowl and combine. Season a bit with the salt, white pepper and the sugar (so you have a salty sweet dressing) and toss this with the other ingredients, rest for ½ hour, recheck seasoning and serve.

aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

