Chinese Chicken Salad

The Dressing: 

Ingredients:

2 tsp. salt

4-5 tsp. sugar

3 tbsp. red wine vinegar

3 tbsp. rice wine vinegar

1 tsp. pepper

1/2 c. salad (canola) oil

2 tbsp. sesame oil


1.  Add and mix all ingredients together in a container and let sit until salad ingredients are prepared

The Salad

Ingredients:
1 head lettuce

1 bunch green onions, chop fine

2 Cups chow mein noodles

2/3 Cups sliced-slivered almonds

2 tbsp. toasted sesame seeds

3 chicken breasts, baked and shredded

1 orange, or 1 cup mandarin oranges

2.  Cut lettuce in quarters from top to bottom.

3.  Slice thinly and put in a large bowl.

4.  Finely chop green onions

5.  Dry fry sliced almonds and sesame seeds separately until     toasted

6.  Shred chicken breasts with fork (watch demonstration) and put in a bowl

7.  Peel orange and carefully separate into natural sections. 

     Cut each section in 4 pieces.

8.  Add all ingredients together in a large bowl

9.  Toss with dressing to taste. Yum!

