Papaya Boat Z<Ji{ fi

Serves 2 Preparation time: 5 minutes

Cooking time: 3 minutes

Ingredients:

40z ground chicken

1 teaspoon shallot, thinly sliced

1 teaspoon lemongrass, finely chopped
Y red bell pepper, seeded and diced
1 ripe papaya, seeded and diced

1 dragon fruit, diced

1 cup mango, diced

1 tablespoon cooking oil
Dressing

1tablespoon vinegar

1 tablespoon honey

1 teaspoon fish Sauce

Y4 teaspoon salt

Y chili garlic sauce

Cooking Method:

1. Cut papaya into half. Seed both. Keep
half as is and scoop the flesh out of the
other half and dice it.

2. Preheat sauté pan over high heat and
add a few drops of cooking oil. Add
shallot and cook for 20 seconds or until
fragrant. Add ground chicken and cook
for a minute, then add Vietnamese
sauce and cook until sauce thickens.
Add the diced papaya, toss well and
transfer back to the half cut papaya.
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