Burmese Green-Tomato Salad (recipe makes 2 servings).
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INGREDIENTS:

1 large, mature green tomato, cut in half, then finely sliced
1 larger red Asian shallot, sliced, soaked in water for 10 minutes and well drained
2 tablespoons (1 ounce) sliced coriander/cilantro, plus extra to garnish
½ teaspoon black sesame seeds (or toasted regular sesame seeds)
1½ teaspoons roasted peanuts
½ teaspoon dried chili flakes, or 2 – 3 dried red chilies
1 tablespoon garlic oil (gently fry a chopped clove garlic in 1 tablespoon sesame oil until the garlic’s fragrance blooms and it turns golden)
1/8 teaspoon salt
1 tablespoon Asian fried garlic, to garnish
1 red chili, sliced, to garnish

PREPARATION:

In a spice grinder or small food processor, grind together the sesame seeds, peanuts and chili pepper. 

In a medium-sized bowl, combine the tomatoes, shallots, coriander, the ground sesame-peanut-chili mixture, garlic oil and salt. Mix well and divide into two, equal portions. 

Garnish each portion with the fried garlic, sliced red chili and extra coriander to serve. 
