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Summer Oriental Salad with Spicy Cashews 
 
CASHEWS  
▪ 1 cup raw cashews 
▪ ½ teaspoon salt 
▪ ½ teaspoon cayenne pepper 
▪ ¼ teaspoon paprika 
▪ 2 tablespoons sugar 
▪ ½ egg white 
SALAD 
▪ 6 small fresh corn cobs 
▪ 1 large carrot, grated 
▪ 4 large fresh tomatoes, or equivalent 
▪ 1½ cups sugar snap peas, strings removed & roughly chopped 
▪ 2 scallions, sliced 
▪ ¼ cup cilantro, chopped 
DRESSING 
▪ ¼ cup toasted sesame oil 
▪ 5 tablespoons rice wine vinegar 
▪ 1 tablespoon fresh lime juice 
▪ 1 teaspoon curry powder 
▪ 2 teaspoons teriyaki sauce 
▪ 2 teaspoons sugar 
▪ splash of soy sauce 
▪ salt and pepper to taste 
 
Preheat oven to 300 degrees F. 
 
SPICY CASHEWS:  Mix ½ teaspoon salt, ½ teaspoon cayenne pepper, ¼ teaspoon paprika and 2 
tablespoons sugar in a small bowl.  In a separate bowl, whip ½ an egg white until frothy.  Mix the spice 
mixture into the egg white.  Add the cashews to the bowl and coat them in the egg and spice mixture 
then spread the spice-covered cashews on a parchment lined cookie sheet.  Cook at 300 degrees F for 15 
minutes then toss them around, redistribute and continue to cook at 250 degrees F for 10 more minutes. 
When they come out, allow them to cool slightly then chop roughly. 
 
PREPARE THE CORN:  Place the corn in a large pot, cover with cold water and bring to a boil.  When 
the water starts to boil, turn off the heat and let the corn sit in the pot for 6-7 more minutes.  It is a 
cardinal sin to overcook fresh summer corn, so no more than 7 minutes. Remove the corn and 
immediately stop the cooking by rinsing it in very cold water or immersing it in a large bowl filled with 
ice water.  Cut the corn off the cob directly into the salad bowl. 
 
Add the rest of the vegetables 
 
DRESSING:  Combine 1/4 cup toasted sesame oil, 5 tablespoons rice wine vinegar, 1 tablespoon fresh 
lime juice, 1 teaspoon curry powder, 2 teaspoons teriyaki sauce, 2 teaspoons sugar and a splash of soy 
sauce.  If you are missing some of these ingredients, just wing it.  You are looking for a balance of salt, 
sweet and tang.  Whisk that all up and add salt and pepper to taste. 
 
Right before serving, add the dressing to the salad and toss.  Then top with the spicy cashews and serve. 


