EDAMAME SALSA

YOU WILL NEED: 

2 CUPS FRESH TOMATOES (CHOPPED)

1 CUP CUCUMBERS (PEELED AND CHOPPED)

1 CUP EDAMAME (OUT OF PODS)   I BOUGHT FROZEN

½ CUP FINELY CHOPPED CILANTRO

MINCED GARLIC 

SESAME OIL 

LEMON JUICE 

RICE WINE VINEGAR

SUGAR (JUST A LITTLE)

DIRECTIONS:

MAKE SURE YOU USE SESAME OIL, ANY OTHER OIL WILL CHANGE THE FLAVOR AND YOU WON’T GET THE ORIENTAL FLAIR.

IN A BOWL, MIX YOUR TOMATOES, CUCUMBERS, EDAMAME AND CILANTRO.  

TO MAKE THE DRESSING;  IN ANOTHER BOWL, ADDING JUST A LITTLE OF EACH INGREDIENT AT A TIME, MIX YOUR GARLIC, OIL, VINEGAR, LEMON JUICE AND SUGAR.  STIR AND TASTE, THEN ADJUST YOUR FLAVORS DEPENDING ON YOUR PREFERENCE.  THIS IS ONE OF THOSE RECIPES THAT DOESN’T HAVE SPECIFIC MEASUREMENTS, SO EXPERIMENT.  IT WILL ALL DEPEND ON YOUR PERSONAL TASTE.  I LIKE THE VINEGAR FLAVOR MORE THEN THE LEMON FLAVOR.   I LIKE IT GARLICKY TOO.    

SLOWLY ADD DRESSING TO VEGETABLES AND MIX WELL.  YOU DON’T WANT TO OVER-POWER THE VEGETABLES.   I SERVED MINE WITH RICE CRACKERS.   

THIS RECIPE IS FROM SARAH CHENG AT JADE GARDEN

NEXT WEEK: CANDY CRUNCH PUDDING PIE

