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INGREDIENTS 

 

METHOD 

 
For the Salad: 
100g bean thread vermicelli noodles 
3 scallions, thinly sliced on a bias 
1 cup cilantro, finely chopped 
¼ cup mint, chiffonade 
2 cups napa cabbage, thinly sliced 
½ red pepper, thinly sliced 
½ cup bean sprouts, blanched 
½ cup edamame, blanched 
½ red onion, thinly sliced on a mandoline 
 
1 tbsp white sesame seeds, toasted 
1 tbsp black sesame seeds, toasted 
 
Dressing: 
3 Tbsp tamari 
2 Tbsp fresh lime juice 
2 Tbsp maple syrup 
1 Tbsp fresh ginger grated on a microplane 
2 garlic cloves, minced 
1/3 cup sesame oil  
1 Thai chili, sliced (seeds removed) 
 
For the Shrimp: 
1 large shallot, peeled and chopped 
1 (2-inch) piece fresh ginger, peeled and 
chopped 
4 cloves garlic, smashed 
½ cup tamari 
¼ cup fresh lime juice 
1 tbsp sugar 
¼ cup chopped green onions 
1 tbsp peanut oil, or any neutral vegetable 
oil 
1/4 tsp ground black pepper 
1 lb large shrimp, peeled and deveined 
 
Cashew Crumble: 
¾ cup unsalted roasted cashew nuts 
toasted and roughly chopped 
Zest from 1 lime zest 
2 tsp lime juice 
3/4 tsp sugar 
Kosher salt to taste 

For the Glass Noodles  Salad: 

Soak g lass noodles in boi l ing water for  7-10 minutes unt i l  they become t ransparent  

and soften. Drain , squeezing out  excess water  and when cool  enough to handle, 

loosen the tangle of  noodles.  

Br ing a medium sized pot of  sa l ted water  to a boi l .  Blanch the beans sprouts  

for 45 seconds.  Place in an ice  bath to cool  and hal t  cooking.  Repeat  process wi th the 

edamame.  Once vegetables are complete ly cooled,  transfer  to a paper  towel  l ined 

sheet  tray.  

Rinse the th in ly s l iced onions and then leave i t  to  soak in iced water  for  10 minutes. 

Drain thoroughly, spread out on a paper  towel  or  a  c lean k i tchen towel  to remove any 

excess water  and then p lace in the  fr idge unt i l  needed.  This wi l l  reduce the st rength 

of  the onion and help  to keep the s l ices cr isp. 

 

For the Dressing: 

In  a smal l  bowl,  whisk the tamar i ,  l ime ju ice,  maple syrup,  g inger  and gar l ic  unt i l  

combined. Slowly add the sesame oi l  in a steady stream, whi le whisking v i gorously to 

emulsi fy.  St ir  in the chi l i  s l iced and adjust seasoning i f  necessary.  

 

Gril led Shrimp:  

Place shal lo ts, g inger , gar l ic,  soy,  l ime ju ice,  and sugar  in  a b lender  and b lend unt i l  

smooth. Add the green onion and o i l  and b lend unt i l  combined.  Season wi th b lack 

pepper ,  to  taste. Place shr imp in a large bowl,  pour  the mar inade over , and let  

mar inate at  room temperature for  20 minutes.  

Preheat  a gr i l l  over  h igh heat .  Remove shr imp from the mar inade and gr i l l  for  1 1/2 to 

2 minutes per  s ide.   

 

For the Cashew Crumble:  

In  a smal l  bowl,  st ir  in the l ime ju ice and zest wi th the sugar unt i l  i t  has d issolved.  

Pour  mixture over toasted cashews and st ir  to combine.  Add sal t  to  taste.  

 

Assembly:  

In  a large bowl,  toss the g lass noodles wi th hal f  o f  the dressing.  Make sure noodles 

are fu l ly  coated.  

Add scal l ions,  c i lantro,  cabbage,  red pepper ,  bean sprouts ,  edamame and red onions . 

Using tongs,  toss to combine and add more dressing as needed.  

Div ide salad between 6 bowls,  spr inkle toasted sesame seeds,  top salad wi th the 

gr i l led shr imp and a generous spr inkle of  the cashew crumble.  

Glass Noodle Salad with Ginger-Soy Grilled Shrimp 

Serves 6 
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