
Korean Style Salad 
 
Dressing: 
Ingredients 
1/3 cup rice wine vinegar 
1 tablespoon honey 
1 tablespoon sesame oil 
3 cloves garlic 
 
 
Method 
Peel and roughly chop the garlic, then grind in mortar and pestle 
to make into a paste. 
 
Add liquid ingredients and mix.   
Taste and season as required. 
 
Salad: 
Ingredients 
Salad Leaves 
Coriander  
Celery 
Asparagus 
Vermicelli Rice Noodles 
 
Method 
Break the rice noodles and place in boiling water until soft (about 
4 minutes).  
Drain and place into a large bowl and refrigerate until cold. 
 
Wash the salad vegetables, trim and cut smaller where 
necessary. 
Add the salad vegies to the bowl of noodles with the dressing.  
Toss through until combined then serve. 
 


