
03/12/2021, 09:36 Thai Pea and Mushroom Larb with Toasted Rice - Yes Peas!

https://peas.org/thai-pea-and-mushroom-larb-with-toasted-rice/ 1/2

Method

In a dry wok or frying pan, toast the rice grains over a medium heat, stirring continuously until

golden brown and fragrant which will take around 6-8 minutes. Grind the rice to a coarse

powder in a pestle and mortar.

Place the wok or frying pan back on the heat. Add the oil and fry the mushrooms until slightly browned, then
add the shallots, ginger, garlic and stir-fry for a further 2 minutes. Then add half the rice powder, sweet chilli
sauce, chillies, fish sauce, soy sauce, peas, half the spring onions, chopped coriander and mint leaves, lime
juice and season with a little more lime juice and soy if necessary. Cook for a further minute.

Put the pea and mushroom larb in Little Gem lettuce leaves. Top with extra chilli, coriander leaves, the
remaining rice powder and spring onions and serve with some steamed Jasmine rice.

Recipes

Thai Pea and Mushroom Larb with Toasted Rice
25 mins

Serves 4

Gluten Free

Vegan

Vegetarian

Ingredients

1 tbsp Jasmine rice
2 tbsp vegetable oil
300g shitake mushrooms, sliced
2 shallots, peeled and diced
3cm piece of ginger, peeled and finely grated
2 garlic cloves, crushed
1 tbsp sweet chilli sauce
2 red chillies, chopped
1 tbsp fish sauce
½ tbsp light soy sauce
300g frozen peas
4 spring onions, chopped
Handful of roughly chopped coriander
Handful of roughly chopped mint
Juice of 1 lime

To serve

Little Gem lettuce leaves
Sliced red chilli
Coriander leaves
Jasmine rice

Like this recipe? Why not share it?
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Print this recipe!
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