
Shrimp and Tomato Salad, Thai-Style 
 
Adapted from The Gourmet Cookbook  
SERVES 20 to 24 as a luncheon salad 
 
The layering of ingredients is a Thai technique for highlighting 
cooked and raw ingredients, and different textures and flavors of the 
dish. Each bite will include sweet, salty, citrus, crunchy and soft 
elements. This dish is a great choice for a ladies lunch with bold, but 
familiar flavors, nutritious and offers a variety of ingredients for picky 
eaters to find something they like.  
 
DRESSING 
12 stalks lemongrass, root ends trimmed and tough outer leaves 
discarded to reveal the white and pale green tender leaves 
1 cup fresh lime juice 
1 tablespoon Asian fish sauce or more to taste  
1/4 cup honey or more to taste  
1 teaspoon salt 
1 cup grape seed or other neutral oil 
 
SALAD 
4 pounds shrimp in shells (26-32 per pound) 
2 limes 
2 red bell peppers, diced  
12 scallions, sliced  
3 10-oz cartons grape tomatoes cut in half 
3 pounds Persian cucumbers, sliced into ¼ inch round pieces 
 
2 cups loosely packed fresh basil leaves, preferably Thai 
2 cups loosely packed fresh baby spinach leaves  
2 cups loosely packed fresh cilantro leaves  
 
RICE 
2 pounds jasmine rice 
2 cans 13.6-oz unsweetened coconut milk 
 
 
 
GARNISHES 
1 cup shredded, dried coconut 



1 cup unsalted roasted peanuts 
8 fresh green Serrano chilies, seeded, minced to pass at the table 
 
 
Thinly slice the tender lemon grass leaves from bottom 6 inches of 
stalks. Mince the slices in a food processor. This step is essential for 
digestion. Add the lime juice, fish sauce, honey and salt and pulse to 
blend. Add oil and pulse to emulsify. Taste and adjust the seasonings. 
It should be sweet, salty and tangy. If the lemon grass does not give a 
pleasing sweet citrus aroma, add the zest of a Meyer lemon to the 
dressing. 
 
Cook shrimp in a large pot of well-salted water until pink and just 
cooked. Drain and immerse in an ice bath. When cold, peel and clean 
the shrimp, discard the shells. Refrigerate until serving. 
 
Zest the limes and reserve zest. Cut white pith from limes with a 
sharp knife. Cut lime segments free from pith and finely chop.  
 
In a very large bowl stir together chopped lime segments, lime zest, 
tomatoes, cucumbers, bell pepper, scallions and toss with lemongrass 
dressing. Add shrimp and toss lightly -- or reserve shrimp to place on 
top of each salad serving. 
Cook the jasmine rice according to the package instructions adding 
water to the coconut milk to the make the correct amount of liquid. 
Cool before serving. 
In a 400-degree oven, on a baking pan large enough to spread out 
coconut evenly toast the coconut until golden about 10 minutes, 
stirring several times. Cool and combine with the peanuts. 
Combine the basil, spinach and cilantro. 
To assemble the salad, place ½ cup of rice in a mound on the center 
of the plate. Sprinkle a handful or ¼-cup of the basil mixture 
decoratively around and on top the rice. Scoop 1 cup of the tomato 
mixture on top of the basil and rice. If the shrimp is not combined 
with the tomato mixture, decoratively place 4 or 5 shrimp on top of 
tomato mixture. Sprinkle 1 tablespoon of the coconut garnish on top. 
Serve the minced chilies in a side dish to pass at the table. 


