
Chef Cliff Whatmore – Southgate Gourmet, Sarasota, FL 

Asian Mint Beef Salad with Sweet Chili Sauce 
 
Sweet Chili Sauce 
 
Ingredients:  
1/2 Cup Fish Sauce 
2 Tablespoons Chili Powder 
1 Ounce Sweet Soy 
1 Ounce Mirin 
3 Limes -- juiced 
3 Tablespoons Ginger -- minced 
3 Tablespoons Shallot -- minced 
1/2 Cup Palm Sugar 
 
Mix all ingredients, making sure the sugar dissolves 
 
Asian Mint Beef Salad 
 
Ingredients: 
2 Pounds Flank Steak -- seared and shaved 
1/4 Cup Sweet Chilil Sauce  
1 Each Seedless Cumer -- julienned 
1 Each Red Onion -- shaved 
2 Cups Bock Choy Whites -- sliced on biseis 
2 Cups Red Bell Pepper -- julienned 
1 Bunch Scallion -- sliced 
1 Cup Mint -- picked clean 
1 Bunch Cilantro -- chopped 
1 Cup Carrot -- julienned 
 
Directions: Toss all veggies with sweet chili sauce dressing and top with folded meat 
 
Delicious!! 


