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Summer Garden Vermicelli Salad 
Originally published in Edible Seattle’s September 2012 issue 
 
serves 4 | start to finish: 30 minutes 
This flexible, colorful salad takes advantage of whatever your garden gives. These days, 
that probably means cucumbers, carrots, and squash, but use whatever vegetables you 
prefer—think tomatoes, thinly sliced peas or beans, or shredded basil. Use the marinade 
on chicken, per the recipe below, or substitute tofu or fish. If you’re feeling fancy, fry 
thinly sliced shallots in canola oil and use them as a crunchy topping. 
 
for the dressing 
3/4 cup water 
3/4 cup fish sauce 
2/3 cup freshly-squeezed lime juice 
1/4 cup sugar 
5 large garlic cloves, finely chopped 
1 to 3 teaspoons sriracha, to taste 
 
for the salad 
2 tablespoons canola oil 
1 pound boneless, skinless chicken breasts (about 3), trimmed of excess fat 
About 8 ounces rice vermicelli (8 little bundles) 
2 large carrots, peeled 
2 small yellow or green zucchini, trimmed 
2 small cucumbers, trimmed, peeled if needed 
2 cups thinly sliced crunchy lettuce, such as romaine 
4 sprigs mint, finely chopped 
12 sprigs cilantro, roughly chopped 
1/2 cup peanuts, chopped 
 
First, make the dressing: Whisk the dressing ingredients to blend in a medium bowl. 
Combine 1 cup of the dressing, the canola oil, and the chicken breasts in a baking pan, 
turn to coat, cover, and refrigerate for 1 to 4 hours.  
Preheat a gas or charcoal grill to medium heat (about 400°F). Soften the rice vermicelli 
according to package instructions.  
Put the chicken on the grill, allowing any excess marinade to drip back into the pan first. 
Cook for 10 to 12 minutes, turning once, or until the chicken is well marked on both sides 
and cooked through.  
Meanwhile, divide the noodles between four large bowls or plates. Grate the carrots, 
zucchini, and cucumbers with a food processor or hand-held grater, and add them in little 
piles next to the noodles, along with the chopped lettuce. Slice the chicken and divide it 
between the salads. Top with the mint, cilantro, and peanuts, and serve while the chicken 
is still warm, drizzled with plenty of the dressing. 
 
gluten-free • dairy-free 
 



Recipe by Jess Thomson • www.jessthomson.wordpress.com 

 


