Khao yum,

rice salad Thai style

Blue, pink, yellow, and green rice may not be
something everyone eats every day. In Thailand,
Indonesia, and India, the rice is often dyed as it’s
cooked with completely natural ingredients and
plants such as flowers and leaves. One dish that

I must have colored rice for is khao yum, a type
of rice salad from southern Thailand. The rice is
cooked with dried blue butterfly pea flower, red
cabbage, or pandan leaves and turns blue or green.
The flowers don’t have any particular flavor but the
pandan leaves, which you can find in Asian stores,
give the taste of buttery popcorn.

The dish is served on a plate with various
accompaniments that are mixed with the rice to
form a kind of salad. The most classic toppings are
shredded lime leaves, peanuts, pomelo, shallots,
chili, dried shrimp, ginger, lime, and lemongrass.
Sometimes I also mix in crispy pork rind, which
gives a little crunch and can be found on the snack
shelf in Asian stores or well-stocked general grocery
stores. It’s best with home-fried onions. I usually fry
garlic and shallots together in a little oil in a pan, but
if you're not in the mood to fry them yourself, they're
always available in a bag or jar in Asian stores.

Prepare the colored water (see page 154). If you’re going
to make pandan water, you should make it a day before
you cook therice.

Chop and prepare everything for the dish before
cooking therice.

Forthe dressing, mix the ingredientsin a bowl.

Rinse the rice thoroughly in cold water. Mix with the
colored waterina potand bringto a boil. Stirand reduce
toalow heatand simmer covered for about 20 minutes.

Fluffthe rice with a fork and serve into bowls. Turn the
bowls upside down on platesand place all theingredients
insmall pilesaround thericein aring. Serve and drizzle
with the dressing.
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4servings

Rice
2 cups (340g) jasminerice
3cups (600 ml) colored water

Ontheside

1 pomelo, cutinto small pieces

2 shallots, finely chopped

2-4green Thai chilies (depending on how
strongyouwantit, use jalapefio for
something milder)

Vs cup (5g) shredded coriander

8freshorfrozenlimeleaves,
finely shredded

1lime, peeled and cutinto small pieces

linch (2cm) of ginger, finely shredded

2 stalks of lemongrass, finely shredded

Vs cup (35g) chopped peanuts

Vacup (45g) fried shallots

2tbsp. fried garlic

2 thsp. toasted coconut

Dressing

Squeezed juice of onelime
4tbsp. fish sauce

2tsp. granulated sugar

Boiled rice






