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 We subbed blackberries for raspberries this week.  The Yukon Golds 
will most likely need to be scrubbed well or peeled, the scab on the 
surface does not effect the interior, but makes them a little cosmetically 
challenged.  Our second big planting of potatoes is coming on soon.   

Seemed like the perfect week to share this recipe from my well-
travelled friend Damian, who is a painstakingly good cook.  I asked him 
for this Thai recipe and he included every last detail, but some short cuts 
or substitutions wouldn’t hurt.  The shiso would actually be a great 
flavor to tear up and throw on the salad in the end – wanted to include it 
once this year as we are trialing it with great success.   
Crying Tiger Fiery Grilled Beef Salad 
Mar inade :   
1/4 cup fish sauce 
1 Tbs soy sauce 
1 Tbs lime juice 
1 tsp sugar or honey 
2 green onions, thinly chopped, or handful chopped chives 
1 to 1 1/4lb. Tri-tip, Rib Eye or other thick cut beef (the thicker the better) 
 
Combine ingredients and stir until sugar/honey is dissolved.  Add to beef at least 2 hours, preferably 8 hrs before grilling. Refrigerate until two hours before 
grilling.  It's very important that the beef is room temperature before placing on the grill.  Prepare a very hot charcoal or gas grill.  Sear the outside turning 
occasionally (5-10 minutes on each side) until the outside is charred but the inside remains pink.  Slice the meat in thin strips once finished and set aside in a 
tray or bowl that keeps the juice. 
 
Sauce ingred ients :  
1/2 cup chicken or vegetable stock 
2 green onions or green garlic, coarsely chopped 
1/4 cup finely chopped shallot 
1/4 cup freshly cut cilantro 
2 Tbsp fish sauce 
2 Tbsp lime juice 
1 tsp freshly ground fresh chilies (Thai dragon are the most authentic, though serrano or jalapeno will work). 
1 tsp sugar or honey 
1/4 cup fresh basil, thai basil or sub red shiso 
1/4 cup fresh mint 
4 kaffir lime leaves (available in Asian grocery stores): cut out the central stem and slice thinly 
 
Sa lad :  
3-4 whole baby gems 
3 small or 1 large cucumber, (or thin sliced radish or carrots) 
1 pint cherry tomatoes or wedged heirlooms 
 
Bring the chicken stock to a boil in a wide pan.  Once boiling, add the onions/ garlic and shallot, reduce heat to a simmer.  Wash, separate and dry the baby 
gems, cut the cucumber in fine slices and halve the tomatoes.  Arrange in a platter or on individual plates.  Add the beef to the broth and the rest of the 
ingredients and let simmer for 3-5 minutes, stirring to make sure the herbs are mixed.  Taste the sauce and adjust to your liking by adding additional fish sauce, 
lime juice, chili, or sugar.  Transfer the beef on top of the salad, adding the juice generously as a dressing.  Serve a.s.a.p.  Serves 4, best with sticky rice and 
lager beer. 

In your box 
	  

Little gem baby romaine 
Diva cucumbers 
Bunched Shallots 
Cherry tomatoes 
Yukon Gold potatoes 
Chives 
Red Shiso 
Rainbow chard 
Blackberries 


