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pho t o g ra ph y  l u c y  c u n e o   /   d e s i g n  & s t y l i n g   g e r a l d i n e  m a g a z i n e

v e nu e  t h e  i n n  a t  p a r k  w i n t e r s   /   f l o r a l s   l a m b e r t  f l o r a l  s t u d i o   /   r e c i p e s   c h a n d a r a  k .  p h a n a c h o n e   /   p i n c h  b o w l s   n a t h i y a  d e s i g n s   / 
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v end o r   d e t a i l s



p ˚ 178

I S S U E  N ° 3

p ˚ 179

Step inside the kitchen of a Lao family and from the heat of the peppers to the tanginess of 
the limes, and the saltiness of the fish sauce, papaya salad could not be a more perfect union 

of bold f lavors. Green papaya salad (tum maak hoong), a culinary legacy from the people of Laos 
— the land-locked country nestled in the middle of Thailand, Cambodia, China, Burma, and 
Vietnam — is a popular dish frequently found in the street food stalls and open-air markets 
throughout the country and in many regions of Southeast Asia. For the millions of Lao families 
who have resettled in the United States, France, or Australia following the end of the Vietnam 
War, the dish has since become a family staple, one that hearkens back to memories of the 
homeland and speaks to a culture where eating fresh is simply the only way to savor the bounty 
of the season.

Made from the peeled and pear ly f lesh of the unr ipe, g reen papaya — its f reshness 
marked by the mi lky sap that dr ips down its sk in — the fru it is shredded in preparat ion 
for the sa lad. Cloves of gar l ic mingle w ith the spice of the ch i l i  peppers and the 
frag rant scent of c it rus dances w ith the cr ispness of the papaya st rands, mak ing it a 
guaranteed crowd- pleaser for our sa lad-themed d inner par t y. Our menu a lso features 
a Lao-st yle ch icken sa lad ( l arb ga i ) ,  a l ight and hea lthy mix of herbs and spices w ith 
notes of toasted r ice powder, a long w ith a refresh ing golden mango sa lad ( yum maak 
muang ) that we pa i r w ith g r i l led lemongrass-mar inated prawn skewers. And of course, 
what ’s a d inner par t y w ithout a glass of cr isp Sauv ignon Blanc and a few of our c losest 
f r iends to enjoy it a l l  w ith us ?

As soon as the engagement becomes off ic ia l ,  there is a lways an end less cause for 
celebrat ion pr ior to the wedd ing day. Regard less of who assumes the role of host 
or hostess, don’t let the ant ic ipated st ress of plann ing overshadow the occasion that 
you’re celebrat ing. By incorporat ing t ime-honored t rad it ions into any celebrat ion, the 
resu lt is noth ing shor t of spectacu lar. 

1. Set a Budget ,  Then a Guest List –  Guest l ists are easier to just i f y once you have decided 
on a budget . 
2 . Pr ior i t ize –  If the décor is what you are worr ied about , then plan for it .  If food takes 
top honors in your book , then make sure you take advantage of what ’s f resh and loca l 
to you (wh ich a lso t ranslates to g reat cost-sav ings, too) ! W hatever it is ,  understand 
how you want to a l locate your budget and plan accord ingly.
3. Think Creat ive ly –  The concept of a sa lad bar is cer ta in ly noth ing new, but when 
that sa lad bar is chock fu l l of t ropica l spices and f lavors, and d ist inct ly ref lect ive of a 
cu lture’s cu l inary legacy, now, that ’s one we wou ldn’t pass up ! T here are many d ig ita l 
and pr inted resources out there to help you get your creat iv it y f lowing, so use them.
4. Delegate –  W herever it is possible , don’t be afra id to ask for help. People may 
be over whelmed i f they are asked to coord inate every th ing , but ask ing for help in 
accompl ish ing a specif ic task is someth ing that most of us wou ld be more than happy 
to do.
5. Have Fun –  W hether or not you volunteered to host or were k ind ly asked to do so, 
the last th ing anybody wants is for the st ress of plann ing to get the best of you. W hen 
a l l is sa id and done, th is is a celebrat ion, so embrace it .  Sip some wine, get inspi red, 
and go for th !

T i ps   f o r  P l a n n i n g  a  S t r e s s - F r e e  D i n n e r  P a r t y 
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I n g r e d i e n t s 

[2 ]	 cups fresh, green, unripe papaya  
	 ( peeled and shredded ) 

[10 ] 	 cherry tomatoes (halved )

[2 ] 	 cloves of garl ic

[5] 	 peanuts - toasted and coarsely pounded 	
	 (optional )

[1-5] 	 red Lao or Thai chil i peppers  
	 (adjust according to taste ) 

[1-2] 	 sl ices of l ime, squeezed

[1/2] 	 tsp crab paste 

[1/2]   tsp shrimp paste 

[10 ]     small store-bought dried shrimp 

[2-3]   tbsp Thai f ish sauce - adjust according to taste 

[2 ]      tsp palm sugar  

[2 ]      tbsp tamarind juice

[1]      tsp fermented f ish sauce or padaek 
          (optional, but it is an authentic Lao ingredient)

D i r e c t i o n s

1. 	Using the pestle, pound the garl ic, peppers, dried 
shrimp, and sugar in the mortar until it becomes 
a f ine paste. 

2 . 	Add the crab and shr imp paste and m ix wel l .

3 . Add the f ish sauce , tomatoes , t amar ind ju ice , 
fermented f ish sauce, l ime ju ice , and mix wel l . 

4 . 		St i r in the shredded papaya and peanuts. 

5 . Using a spoon and w ith gent le st rokes of the 
pest le , toss gent ly unt i l  a l l  of the papaya and 
ju ices a re n ice ly incorporated. 

6 . 		Transfer papaya salad to a serving dish. 
Serve with a side of r ice vermicel l i noodles, 
fresh water spinach or morning glory, a wedge 
of cabbage, and if desired, pork crack l ings for 
an added textural crunch. 

L a o - s t y l e  pa pa ya  sa l a d   t u m  m a a k  h o o n g

S u p p l i e s 

Mortar and pestle
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D i r e c t i o n s

1. 	Whisk f ish sauce, sugar, chil i peppers, lemon 
juice, lemongrass and shallots in a bowl.  

2. 		St ir in mangos, cashews, and rice powder. 

3. 	Sprinkle with Vietnamese coriander or  
mint leaves.  

D i r e c t i o n s

1. 	Heat uncooked st icky or glutinous rice in a  
dry hot wok. 

2.	 Swirl until golden brown, and immediately 
remove from the heat and let it cool. 

3.	 Grind in a mortar & pestle or spice mil l. 

4.	 Use immediately or store in an air-t ight glass 
container for up to 6 months. 

g o l d e n  ma ng o  sa l a d   y u m  m a a k  m u a n g Toa s t e d  R i c e  P owd e r   

I n g r e d i e n t s 

[2 ]	 golden ripe mangos   
	 (thinly sl iced into matchst icks) 

[1] 	 unripe green mango  
	 (thinly sl iced into matchst icks)

[1]	 tbs toasted rice powder

[2] 	T hai chil i peppers (thinly sl iced )

[1]	 red shallot (thinly sl iced )

[1/4] 	 cup mint or Vietnamese coriander  
	 leaves (loosely packed , thinly sl iced )

[2 ]	 tbs cashew halves

[1]	 tbs palm sugar

[2] 	 tbs lemon juice

[1] 	 tbs lemongrass, thinly sl iced

[1/4] 	 cup Thai f ish sauce  
	 (adjust according to taste )

I n g r e d i e n t s 

[1]	 lb minced or ground chicken

[1/4]	 cup chicken stock

[1] 	 tbs toasted rice powder

[1] 	 tsp chil i f lakes or 1-3 chil i peppers  

	 (thinly sl iced )

[1] 	 red shallot (thinly sl iced )

[2 ] 	 kaff ir l ime leaves (thinly sl iced )

[1/2] 	 cup mint leaves (loosely packed )

[4] 	 ci lantro sprigs (coarsely chopped )

[2 ] 	 green onion stalks (thinly sl iced )

[1] 	 sl ice of galangal ( f inely minced ) 

[2-3] 	 sl ices of l ime

[2-3] 	 tbsp Thai f ish sauce  
	 (adjust according to taste )

 

D i r e c t i o n s

1. 	Heat stock in a large skil let over medium heat.

2. 	Add chicken and cook, st irring continuously for 
3-5 minutes or until chicken is fully cooked. 

3.	A dd f ish sauce and crushed chil i pepper f lakes 
and cook for another 1-2 minutes. (If using fresh 
chili peppers, you may add it with the fresh herbs) . 

4.	 Remove the pan from the heat source and set 
aside. 

5.	 Squeeze in fresh l ime juice, and add the kaff ir 
l ime leaves, shallots, mint, galangal, ci lantro, 
green onions, toasted rice powder, and toss 
gently. 

6.	A dd more f ish sauce if necessary; adjust 
according to taste. 

7.	T ransfer to a serving platter and sprinkle with 
more herbs. Serve with fresh vegetables, chil i 
peppers, and garnish with a few sl ices of l ime.

L a o - s t y l e  c h i ck e n  sa l a d   l a r b  g a i


