NEW JOy OF COUKNG

im_\ CHINESE CHICKEN SALAD 4 tervings
Be sure to reserve some of the juice from the mundarin
oranges,as it adds a delicious sweet tang to the diessing.
Combine in alarge bowl:

4 cups thin strips cooked chicken (about s pound

cooked)
1 cup canned mandarin oranges, drained, jui i¢
reserved

35 cup sliced scallions

¥ cup chopped roasted unsalted peanuts
Whisk together in a small bowl until well blended:

3 cup reserved mandarin orange juice

Y cup peanut oil

2 1ablespoons fresh lemon juice

1% teaspoons chili oil (optional)

1 teaspoon minced peeled fresh ginger

¥4 teaspoon salt, or to taste

V4 teaspoon ground Szechuan peppercorns
Pour % cup dressing over the chicken mixture . nd toss
to combine. Taste and adjust the seasonings. 51 ve the
salad over:

4 cups shredded Chinese (Napa) cabbage
Top with:

vz cup chopped roasted unsalted peanuts

1 cup chow mein noodles
Drizzle the remaining dressing over the salad ard serve.

QUITE GOOD- | ADDEDP ASPARAGUS + SANAP FEAS
FOR MORE ColoR ¢ FlLavoR —



