
 

 

 
 
 
Chicken & Turkey Larb 

Serves 8 - 10 

Dressing Ingredients 

§ 2/3 cup fresh lime juice 
§ 1/3 cup fish sauce (nam pla) 
§ 2 inch piece of fresh ginger, peeled and grated 
§ 2 Thai chilis,  finely chopped 

Meat Mixture Ingredients 

§ 2 Tbsp olive oil 
§ 12 oz chicken thighs 
§ ¾ lbs (12 oz) ground turkey 
§ ⅓ cup fish sauce 
§ 1 cup thinly sliced green onions, white and light green parts only 
§ 1 Tbsp grated ginger 
§ 3/4 cup peeled and thinly sliced shallots 
§ 3 tablespoons minced fresh lemongrass 
§ 1 tablespoon thinly sliced Thai or serrano chilies 
§ 1/2 cup chopped fresh cilantro leaves 
§ 1/3 cup chopped fresh mint leaves 

Slaw Ingredients 

§ ½ head purple cabbage 
§ 6 carrots, peeled 
§ ⅓ cup chopped fresh cilantro leaves (or basil leaves if it’s summer) 
§ ⅓ cup chopped fresh mint leaves 

Additional Ingredients for Serving 

§ 2 small heads of butter lettuce or green leaf lettuce, washed and separated into leaves 
§ ½ cup chopped roasted peanuts 
§ ⅓ cup roasted, ground brown rice (I used my small coffee grinde to make it powder-liker) 
§ Hot sauce of your choice 

 



 

 

Instructions 

Whisk the dressing ingredients together in a medium bowl – set aside. 

Prepare the toppings by chopping the peanuts and placing the peanuts in one bowl and the mint 
and cilantro leaves in small, separate bowl. For the rice – toast brown rice in a pan over medium 
heat until it is aromatic, then grind into a sandy powder consistency in a coffee grinder. 

To prepare the slaw – grate the cabbage and the carrots in your food processor.  Empty into a 
bowl and add cilantro and mint and cover with a towel or plastic to keep it fresh. 

Using the same Cuisinart bowl, switch to the regular chopping blade and add the cilantro, mint, 
lemongrass (cut into 2-3 pieces), ginger, garlic and peppers for your meat mixture. Puree for a 
minute or so, scraping down the sides.  Set this mixture of aromatics aside in a bowl. 

Grind the de-boned chicken and turkey with the fish sauce, grated ginger  & green onion in the 
Cuisinart – this brines the meat if you grind the poultry with the fish sauce. 

Heat a large, straight-sided frying pan, add oil until hot.  Add chicken and turkey, breaking it up 
with a spoon and wait until it is no longer pink, about eight minutes. 

Add the aromatics mixture from the Cuisinart and stir until the vegetables are tender and most 
of the liquid has evaporated, about four minutes. Remove from the heat. Season with salt and 
pepper. 

To serve - arrange individual lettuce leaves on a large platter, scoop the meat mixture into 
another bowl and place all the toppings in individual bowls alongside and invite your guests to 
put together their own plates of delicious larb! 

This is a great do ahead recipe – you can make almost everything up to a day or two in 
advance! We've done it with friends and all you have to do is cook the meat at the last minute. 
Any fresh soft lettuce works for wrapping. This simply a great meal or appetizer – delicious, 
healthful and a little something different to boot! 

 


