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Ingredients 4 Portions
 = Kot�nyi Produkte

400 g Shrimps

1 piece Green m�ngo (not too

ripe)

3 piece C�rrots

1 piece Cucumber

100 g Be�n sprouts, fresh

40 g Pe�nuts

For the dressing

1 piece Lime

1 piece Red chili pepper, fresh

3 tbsp. Ses�me oil

2 tbsp. Soy s�uce

1 tsp. Sug�r

0.5 tsp.  Org�nic Ginger,

Ground

Oil for frying (r�peseed oil

or pe�nut oil)

Shrimp on � Ginger �nd M�ngo

S�l�d with Be�n Sprouts

25—30 Min

Prep�r�tion

1 Peel the m�ngo, cucumber �nd c�rrot �nd cut or slice into fine juliennes.

Rinse the cil�ntro �nd mint �nd roughly chop. Remove the seeds from the

chili �nd thinly slice the chili. Roughly chop the pe�nuts.

2 To m�ke � dressing: Mix the soy s�uce, ses�me oil, sug�r, sliced chili, lime

juice �nd org�nic ground ginger.

3 Se�r the shrimp with some oil in � p�n. Se�son with s�lt.

4 Dress the s�l�d. Stir in the shrimp �nd g�rnish with the herbs, be�n sprouts

�nd pe�nuts.


