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Asian Chicken Salad with Ginger Dressing

This is a refreshing crisp and colorful! salad cwith sesarie Haored 3r///ec/ chicken and a ér[g/zz‘ healthy dressing.
There are no reles For Zhe greens and Vegez‘aé/e\s in this salad. You can create your own Mec//ey of Veﬂez‘aé/es.
Zngredients
Salad
4-5 513 handfuls of Mixed (7reens
| head Butter Lettuce, coarsely chopped
| head Baby Bok Choy, coarsely chopped
| cup Napa Cabbage, 2hinly sliced
2 Green Onions, 2hinly sliced (white and green parz‘5>
| /arge Ked Bell Pepper, cut into julienne strips
1 cup Jicama, cut into julienne strips
I cup Shelled Edamanie (50}/58&/75)
| large Orange, peeled, cwhite piths removed and guartered
Cilantro sprigs for garnsh
Ginger Dressing
| cup olive ol
| cuup Fresh Sgueezed orange Juice
| Zablespoon Fresh Ginger, peeled and chiopped
| meditr Carrot, peeled and chopped (aboud Vi cup)
2 Z‘aA/eSpoonS >‘/oney
1 Z‘aﬁ/eSpoon Ked tine \//‘neﬁar
| Zeaspoon 7 oasted Sesare O/
/i Leaspoons Salt
Vi teaspoon Black Pepper
Chicken
2 Zablespoons toasted Sesame Seeds
1 cup Olive Oif
Jetice of | Line
| Zeaspoon Chili Oi/
| Zeaspoon 7 oasted Sesare O/
1 Z‘aé/eSpoonS >‘/oney
| Zeaspoon Salt
4 Skinless boneless chicken breasts, sliced 2hru the center o make s 2hin pleces
jon
7o make marinade ; place Arst seven /‘ngred/enf\s For the chicken in a blender and blend wunti! smocth. Place
marinade in a /arge boeo! and add chicken breasts. Cover and re-/’r/geraz‘e For 30 runites or wUp to one day.
T o make Zhe c/re\SS/'nﬁ)‘ place all 2he ingredfenz‘\s For the 3//3er c{reSSI'lg in a Slender and blend wunti! smocth. Cover
and re/'r/geraz‘e in a small bowl wntil/ ready Zo wuse.
7o make the salad; toss rixed greens, budter lettuce, bok choy, napa cabbage, and green onions in a large boeol.
Top with red bell pepper, Ji'cama, SOyAeanS ) @d orange slices. Garnish cwith cilartro.
7o 3r1‘// c/z/céen,; Weat Aaréefé{e 3r/// and set o medivr hedd. Spray with non-stick coo»é/rg spray o prevest
SZ‘/c,(/fng. Grill chicken Curning often wunti! cooked thru, about 2-$ rinutes. Kemove £ronr head and 2hinly slice.
7o assemble salad; Toss gererous amowunt of dreSang in the salad and Zop cith sliced chicken. Serve
Immediatell .

Makes 4-¢ Senings

Salad and ginger dressing may be prepared one day ahead and refriﬁeraz‘ed Separately.



