
 

Thai-Style Salad with Spicy Peanut 

Ingredients: 
 
1/5 pound bag of Asian Lettuce Blend (#9864190) 
2 cups of ¼” diced skin off cucumbers (#6862387) 
2 cups of chopped roasted peanuts 
 
Dressing: 
 
2 cups of canola oil 
12 tablespoons of creamy peanut butter 
2 cups fresh lime juice 
8 tablespoons of water 
6 tablespoons minced garlic 
8 tablespoons very finely grated ginger 
8 tablespoons light brown sugar 
4 teaspoons of hot red pepper flakes 
1 teaspoon salt 
 

1. Puree oil, peanut butter, lime juice, water, salt, garlic, ginger, brown 
sugar, and red pepper flakes until combined.  Dressing can be made 
ahead of time, covered, and refrigerated overnight. Whisk to 
recombine before using. 

 
Place lettuce blend in large bowl along with cucumbers and pour 
dressing over salad mixture and toss.  Sprinkle with chopped peanuts and 
serve immediately! 
 
Serves 30 
 
 


