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www.cruae.ae      Email. jason@cruae.ae 

Join Chef Jason on the Drivetime show every Thursday from 6pm in  

    “Foodie Thursday”. 

Thai Chicken Salad (larb gai) with Cauliflower Rice. 

Deliciously quick & healthy, this easy Northern Thai (Isaan)  

Isaan cuisine is notorious for being super spicy but I have toned this recipe down. 

 

Ingredients – serves 4 people 

 
400 gram chicken mince 

1.5 Tbsp  chili flakes 

1 large     red onion (diced) 

2 each      spring onions (chopped) 

handful    coriander (chopped) 

handful    mint (chopped) 

2 each     limes (zested & juiced) 

1.5 Tbsp  fish sauce 

1 – 2 tsp  brown sugar 

4 lg      romaine lettuce leaves 

4 Tbsp glutinous rice (toasted & ground to a 

semi fine powder)  

cauliflower rice 

1 small cauliflower (leaves trimmed, cut into 

large florets then grated coarsely) 

2 large garlic cloves (grated finely) 

1 Tbsp olive oil 

salt & pepper to taste 

1 lime  cut into quarters
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Method 

 

Remove chicken mince from the fridge at least 30 minutes before cooking. 

Pre-heat a frying pan/skillet on a medium/high heat. 

Add the glutinous rice and cook until fully toasted a rich golden brown all over approx. 5 

minutes.  

Allow to cool then grind/blend to a semi fine powder. (this can be made in advance) 

Mix the brown sugar, lime juice & zest, and fish sauce together in a bowl until the sugar has 

dissolved. 

Pre-heat 2 frying pans/skillets over medium/high heat. 

 

In one pan, add the minced chicken. 

Gently break the mince down until the surface of the pan is covered then cook until the mince is 

sealed. Turn/flip the chicken mince and continue cooking until sealed. Ensure any lumps are 

broken down then continue cooking and stir to ensure even cooking – the chicken will release 

moisture whilst cooking which is normal. 

 

Whilst the chicken is cooking, add the oil to the second pan and add the garlic.  

Sauté until fragrant and the garlic is just starting to colour then add the cauliflower. 

Sauté/toss or stir to coat the cauliflower. 

Continue cooking, stirring/tossing the pan frequently. 

 

When the chicken is just cooked, add the chopped onion, spring onion, herbs, lime juice/fish 

sauce mix, toasted rice powder and chili flakes. 

Sauté/toss the pan for 30 seconds then turn off the heat. 

 

Lightly season the cauliflower rice with salt and black pepper to taste then serve in a bowl. 

Arrange the romaine leaves on a plate and then top with the minced chicken salad. 

Garnish with lime quarters and serve. 

 

Notes from the chef: 

 

If you have time, chop fresh chicken breasts into small chunks. 

If the fish sauce is too strong, replace with soy sauce and extra lime juice. 

Fresh birds eye chili’s may be used for a more authentic taste. 

Kaffir limes leaves finely sliced also add a truly authentic touch but remove the centre stem if you can find 

them and then slice very very thinly. 

The cauliflower rice is a lighter alternative to jasmine rice and easier to prepare/cook. 

Cucumbers/radishes are often served with this salad and offer a refreshing break to balance to the 

spiciness. 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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