Thai Cucumber & Bean Salad (with crispy onions)

Ingredients 

· 2 English cucumbers, sliced
· 2 spring onions, thinly sliced
· Half a jalapeno chilli, tiny diced
· 1/2 cup chopped fresh coriander
· 1/2 cup chopped fresh Viet mint, Thai basil & regular mint
· 1/2 Tbsp sesame seeds or sunflower seeds, toasted
· optional toppings: toasted sesame seeds, crushed red chili flakes, fried onions** see recipe overleaf:
· 1 onion, 1 cup milk, 1 cup flour, 1 tsp salt (and pepper: optional) 3 cups veg oil.

Dressing Ingredients:
· 3 tablespoons fresh lime juice
· 2 tablespoons rapeseed oil (or olive oil)
· 2 tablespoons rice vinegar
· 1 tablespoon fish sauce
· 1 small clove garlic, minced or pressed
· 1 tablespoons sweetener (such as maple syrup, honey or brown sugar), to taste

Method
1. Trim beans and cut into 3cm pieces. Blanche in boiling water (2-3  mins) and strain into cold water, set aside.  Toast the seeds in a dry frying pan.
2. To make the dressing, whisk the lime juice, oil, rice vinegar, fish sauce, garlic, and sweetener together in a small bowl until combined.  (Or add all ingredients to a mason jar, cover and shake vigorously until combined.)
3. Cut the cucumbers length ways in half, scoop out seeds. Sprinkle generously with salt and let drain for 10 mins. Pat dry with a little paper towel. 
4. Combine the cucumbers, green beans and spring onion, jalapeno, coriander, various mint and toasted seeds in a large bowl.  Drizzle evenly with the dressing, then toss until combined.
5. Serve immediately, garnished with selected toppings.
