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Legal Sea Foods, Inc. Recipe 
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Ingredients:





1lb lobster meat





Noodle Salad:


8 ounce cellophane noodles


½ tsp sesame oil


½ tsp grape seed oil


1 cup mint leaves (gently torn)


½ cup basil (gently torn)


1 tsp salt


2 cups shaved green cabbage


1 cut shredded carrot


1 TBLS black sesame seeds�


½ cup roasted peanuts (chopped)





Dressing:


1 TBLS lemon zest


2 TBLS fresh ginger (minced)


¼ cup fresh cilantro


½ cup rice wine vinegar


½ cup grape seed oil


2 TBLS honey


1 TBLS fish sauce


½ tsp chili flakes











Preparation Method:





Bring 2 quarts of water to a boil in a small sauce pan, add in dry cellophane noodles and remove from heat.  Let stand for 5 minutes. Drain and toss with sesame oil, grape seed oil and salt.  Refrigerate until cool.


Toss together the mint, basil, cabbage and carrot in a large bowl.  Set aside


In a small mixing bowl, whisk together all dressing ingredients until well combined.


Toss lobster meat with ¼ cup of the dressing.


Toss together the cooked noodles, herb mixture, sesame seeds and the remaining dressing.


To Plate: pile a small mound of the noodle salad in the middle of a salad bowl, top with dressed lobster meat and garnish with crushed peanuts.














thai lobster noodle salad
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