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Adapted from Sunset Magazine
Vietnamese Pork and Shrimp Meatballs on Salad
Meatballs:

In a large bowl, combine well

1 egg white, slightly beaten

2 green onions, minced

2 Tablespoons cilantro, minced

2 Tablespoons fresh ginger, minced

1 teaspoon fresh ground black pepper

1/2 teaspoon salt

1/2 cup finely chopped napa cabbage

1/2 cup panko crumbs

Add:

1/2 pound cleaned, deveined shrimp, finely chopped

1/2 pound ground pork

Mix lightly to combine well. Form into 1-1/2 inch balls and place on a sheet pan that has been lined in plastic wrap. Cover well and refrigerate for a minimum of 15 minutes.

Heat 1/4 cup vegetable oil in a large non stick pan. Add meatballs and cook over medium high heat for 8 minutes, until browned on all sides and cooked through. Drain on paper towels. (Makes 2 dozen)

Salad:

Combination of 

Butter lettuce

Carrots

Radishes

Sweet Onion

Cucumber

Shredded Cabbage

Asian Vinaigrette:

1/4 cup vegetable oil

2 Tablespoons white vinegar

1 Tablespoon soy sauce

2 Teaspoons sugar

1/2 Teaspoon sesame oil

1/4 Teaspoon red pepper flakes

Place ingredients in a small jar with a lid and shake well to combine. 

When ready to serve, dress salad with vinaigrette and top with meatballs.

