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Mango Salad

PREP: 13 minutes
cHiLL: 30 minutes
3 tablespoons fresh lime juice
2 tablespoons fish sauce
2 tablespoons sugar
1 small ripe mango, diced
1 pound fresh lump crabmeat
2 tablespoons sweetened
flaked coconut
cup coconut milk
tablespoons chopped
green onion
1 tablespoon peanut oil
% teaspoon dried crushed
red pepper

1 tablespoon chopped
fresh cilantro

1 tablespoon chopped
fresh basil

1 tablespoon chopped
fresh mint

1 large ripe mango, cut into
Ya-inch-thick slices
e

1. Combine first 3 ingredients”
in a medium bowl, whisking
until sugar is dissolved; reserve
1 teaspoon mixture in a separate
bowl. Add diced mango and
next 4 ingredients to remaining
lime juice mixture, Cover and
chill 30 minutes.
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2. Combine reserved 1 teaspoon
lime juice mixture, peanut oil, and
next 4 ingredients,

Right now, these golden globes ie j

3. Divide crab mixture and
- sl 4 sliced mango evenly among
ripe for the picking—and a healthy 4serving plates; top with herb
way to sweeten up supper mixture. Makes 4 servings. >
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