


Vietnamese Seasonal Fruits Cup Salad 

 with Vietnamese Lemon Fish Sauce Salad Dressing 

Ingredients for dressing: 
30ml Fish sauce  

30ml Lemon juice  

15ml Rice vinegar 

30g Sugar 

90ml Water  

1 clove Garlic 

Raw chili peppers  (Remove the seeds to reduce heat) 

Directions: 
1. Use a mortar and pestle to grind the garlic and raw chili peppers to let out the 

aroma. 

2. Put rice vinegar, water and sugar in a mixing bowl and mix well to fully melt the 
sugar, and then add fish sauce and lemon juice.   

3. Mix 1 and 2 together, ensuring to re-adjust the saltiness (fish sauce), acidity 
(vinegar and lemon), and sweetness (sugar) as the brand of fish sauce and 
individual’s tastes might differ. 

Other ingredients: 
3 types of Seasonal salad greens 

1 Cucumber  

20 Rainbow cherry tomatoes 

Crushed peanuts 

Cashews 

Slices of crispy lotus root 

Crispy fried shallot oil (or a few crispy fried shallots) 



Vietnamese herbs (e.g. spearmints (peppermints), perillas or Vietnamese balms/Elsholtzia 
ciliata) 
 

Directions: 

1. Wash clean the seasonal salad greens, cucumber (diced), cherry tomatoes (cut into 

halves) and place in the cup into separate layers (Ensure the vegetables are 

drained well  to maintain the stickiness of salad dressing after adding on the 

ingredients).  

2. After the ingredients are layered to the top of the cup,  place a slice of lotus root, 

sprinkle some crushed peanuts and cashews, add a few Vietnamese herbs, and 

drizzle a small amount of crispy fried shallot oil to add color and flavor.  

3. Lastly, drizzle the prepared Vietnamese lemon fish sauce on it to enjoy this light and 

delicious salad. 

 



Rock n’ Roll Seasonal Fruits Cup Salad 
with Ginger Kumquat Fish Sauce Salad Dressing 

Ingredients for dressing: 
30ml Fish sauce  

20ml Kumquat juice 

10ml Lemon juice 

15ml Rice vinegar 

45g Canadian maple sugar 

90ml Water 

Ginger 

Raw chili peppers (Remove seeds to reduce heat)

Directions: 
1. Use a mortar and pestle to grind the garlic and raw chili peppers to let out the 

aroma. 

2. Put rice vinegar, water and Canadian maple sugar in a mixing bowl and mix well to 
fully melt the maple sugar and then add fish sauce, kumquat and lemon juice.   

3. Mix 1 and 2 together, ensuring to re-adjust the saltiness (fish sauce), acidity 
(vinegar and lemon), and sweetness (Canadian maple sugar) as the brand of fish 
sauce and individual’s tastes might differ. 

Other ingredients: 
5 types of Seasonal fruits 

1 clove Garlic 

Red chili flakes (can be omitted if dislike heat) 

Sesame 

Crushed peanuts 

Peppermint 



Directions: 
1. Place seasonal fruits (diced) with garlic (minced), red chili flakes, sesame and 

crumbled peanuts into the cup. Hold the cup with two hands, shake lightly to mix 

well. 

2. Drizzle a little of the prepared salad dressing on it and shake the cup for a few 
times, to make the fruits fully covered with sesame, peanuts and red chili flakes. 

3. Lastly, sprinkle some  peppermint on the top of the cup. A cup of Rock n’ Roll fruits 
salad, layered with multiple flavors, heat embedded with fragrance, as well as with a 
salad dressing that brings out the sour, sweetness, and moisture.


