From November 15th Lesson w/ Michael Griffin:
Naem Sod (FreshThai sausage lettuce wraps)
This is a very quick and fresh appetizer or meal if accompanied by rice or rice noodles.

Easy to do, but I wouldn’t skimp on the fish sauce or substitute too much on the ingredients for the dressing. You can, however, use any kind of ground meat or even rare steak in place of the pork. It always turns out nice with the base dressing which is surprisingly simple. Kids and newbies to Thai food love this.

Cook 1 pound of ground pork on a skillet just until done not browned but grayed.

Add:

1/3 cup of fish sauce

1/3 cup of fresh lime juice

½ red onion or any sweet onion.

Bring to a simmer.

Remove from heat and add:

½ cup chopped cilantro

¼ cup julienned ginger

Serve on any lettuce with a little steamed rice or rice noodles, if you like.

Garnish with chopped, roasted peanuts.

To spice this up, use crushed red pepper. Save it from the pizza man.

Serves 2 to 4

