
TIP

Thai Beef Salad
Serves 4 Ready in 50 minutes, plus marinating time

Ingredients:
•  2 x 175g sirloin steaks
•  1 tbsp lime juice
•  2 tbsp light soy sauce
•  1 garlic clove, peeled and 

crushed
•  1 tsp dried chilli flakes
•  6 spring onions, trimmed and 

thinly sliced
•  8 radishes, trimmed and thinly 

sliced
•  100g fresh bean sprouts
•  1/4 cucumber, thinly sliced
•  4 firm plum tomatoes, 

quartered
•  200g mixed salad leaves

    FOR THE DRESSING
•  juice of 2 limes
•  2 tbsp Thai fish sauce 
•  2 tsp brown sugar
•  1 tbsp fresh chopped coriander
•  1 tsp finely chopped lemon 

grass 

Place the steak in a shallow dish. Mix 
together the lime juice, soy sauce, garlic 
and chilli flakes. Season with freshly ground 
black pepper and cover and leave to 
marinate for 1 hour. 
Heat a cast iron skillet or griddle until very 
hot. Add the steak and cook for 4-6 minutes 
on each side. Remove from the pan, cover 
with foil and leave to rest for 15 minutes.
Toss together the spring onions, radishes, 
bean sprouts, cucumber, tomatoes and 
salad leaves. Mix together all the dressing 
ingredients, stirring until the sugar has 
dissolved. Season with salt and freshly 
ground black pepper.
Slice the warm steak thinly across the grain. 
Toss gently into the salad with the dressing. 
Pile into a large shallow serving dish and 
serve immediately, or leave to cool and 
serve chilled.
Lemon grass stalks are sold in small packs 
by the fresh herbs in the supermarket. 
You only need a small amount to give an 
extra zesty fragrance to the dressing but 
the stalks will keep for 1-2 weeks in the 
fridge. Try adding chopped to curries, fruit 
salads or infuse in hot water for a refreshing 
alternative to tea.

This colourful and fragrant 

main-meal salad is great for 

easy entertaining. Choose 

thick pieces of steak and take 

care not to overcook them or 

they will become 

tough and 

chewy. 


