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Season: All

Serves: 30 tastes in the 
classroom or 6 at home

Asian Salad with  

Roasted Rice

Fresh from the garden: carrot, coriander, dill, Lebanese cucumber, mint, salad leaves,  
Spanish onion, spring onion

Equipment:
metric measuring jug, cups 

and spoons
clean tea towel
chopping board
cook’s knife
vegetable peeler
2 large bowls
small saucepan
mixing spoon
frying pan or wok
wooden spoon
mortar and pestle, or blender
serving platters

Ingredients: 

2 small carrots, sliced into ribbons with a peeler
1 Spanish onion, peeled and thinly sliced
1 tsp salt
100 ml organic brown rice vinegar, if you can  

find it, otherwise use white rice vinegar
3 tsp brown sugar
1 large handful of coriander, roughly chopped
1 large handful of dill, roughly chopped
1 large handful of mint, roughly chopped
2 large handfuls of mixed salad leaves, shredded
1 small Lebanese cucumber, thinly sliced on a mandolin
3 spring onions, julienned

For the rice:
2 tbsp white glutinous rice (or ‘sticky’ rice)

What to do:
1. Prepare all of the ingredients based on the instructions in the ingredients list.
2. Combine the carrot, onion and salt in a large bowl and toss to combine. 
3. Set it aside for about 10 minutes, to soften. 
4. Combine the vinegar and sugar in the small saucepan over medium heat, stirring the sugar 

until it dissolves. Bring it to the boil and simmer over low heat for about 10 minutes. 
5. Pour it into a large bowl and set aside to cool.
6. Squeeze out the excess moisture from the carrot and onion and add them to the vinegar 

mixture to pickle, for 5 minutes or so. Place in the fridge to chill.
7. Just before serving, add the remaining salad ingredients and toss together.
8. Divide between serving platters, and sprinkle each salad with roasted ground rice.

To roast and grind the rice:
1. Put the rice in a clean, dry wok or frying pan over medium heat. Slowly increase the heat 

and keep the rice moving by tossing or stirring until it’s the colour of brown rice. Don’t use  
any oil or water.

2. Grind it in a mortar and pestle or blender; it is now ready to use, or store in an air-tight jar. 
It can even be sold at markets as a fundraiser.


