
Thai Salad with 
Cilantro-Lime Dressing 

Home Recipe 
Serves: 18

Prep Time: 35 minutes 

Ingredients 
• 2 medium limes
• 2 cups fresh cilantro leaves, chopped
• 1 cup sugar
• 1 Thai red chili pepper, seeded and 

chopped
• 2 cloves garlic, halved
• ½ tsp salt
• ¼ tsp black pepper
• 1 cup olive oil
• 1 head Chinese (Napa) cabbage, 

shredded
• 1 small head red cabbage, shredded
• 1 English cucumber, chopped
• 10 ounces frozen shelled edamame, 

thawed
• 2 medium avocados, peeled and 

cubed
• 1 cup carrots, shredded

Cooking Instructions 
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1) Finely grate 1 tablespoon of lime zest from limes and 
reserve.

2) Cut the limes in half and juice. Place zest and juice in a 
blender.

3) Add cilantro, sugar, red chili pepper, salt, pepper, and 
garlic and blend ingredients. As the dressing 
ingredients are processed, slowly add oil to the blender.

4) In a large bowl, mix the remaining ingredients. Drizzle 
the dressing over the mixture and toss to coat salad 
evenly. Refrigerate until ready to serve.

Recipe adapted from Taste of Home 




