uaAeaq Jajluuar pue piAeq Jo Uayadny ay} woli4
pauualnl Joues T
suoluo uaalib
sonps| peay T o
|loejoued Jz :3
sselb uows| 1¢g
pasuiw ‘olreb og
rebns umouq 1 T
aones ysi 1T
JVIT 01 PAJIIS ‘UDIS J98q #T :d
S9|pO0U 1||92IWIBA ZOZT D
a|Iyo usalb T
Yo pai T
pasuiw ‘18bulb T
aones ysl} 12
larem Dz g
aoinfawn 1y
reBauin 901l 1€
rebns umoiq 1y v

peles Jaag asaweulsin/pees

Salad/Viethamese Beef Salad

1 cucumber, julienned

3" radish, julienned

3C cilantro, mint, basil, chopped
AT roasted peanuts, crushed
1/2C bean sprouts

1. Combine (A) and stir. Add (B), refrigerate (can be
prepped 1 day).

2. Bring pot of water to boil, add (C) and remove from
heat. Rinse with cold water after 6 minutes.

3. Combine (D), rubbing sauce into meat. Let stand 15
minutes.

4. Stir-fry beef in (E), using wok over high heat.

5. Assemble plates with (F): lettuce, noodles, beef,
veggies, herbs, peanuts, sprouts. Drizzle with sauce and
serve with remaining sauce.
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From the kitchen of David and Jennifer Deaven




