Salad:

400g water spinach, blanched

400g grated coconut

400g bean sprouts, blanched

400g long beans, sliced and blanched

Dressing:

6 tablespoons peanuts, skin on and fried until
golden brown

2 tablespoons coconut oil

5 cloves garlic, peeled and sliced

2 long red chilli, de-seeded and sliced

1lcm piece ginger

Pinch salt

Pinch pepper

Juice from 1 lime
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Toss the salad ingredients together and set aside.
To make the dressing, heat oil in a heavy
saucepan, add garlic and chilli and sauté. Set
aside to cool.

Place all the other ingredients in a mortar and
pestle and pound to a paste.

Serves 4



