Oriental Chinese Chicken Salad

2 Tbs Salad oil

½ cup sliced almonds

2 Tbs sesame seeds

1 3 oz package Top Ramen (chicken flavor)

2 cups cooked chicken

4 cups shredded Cabbage (some red if desired)

1 can sliced water chestnuts

½ cup green onions

1 small bell pepper finely chopped (I used red)

Take season packet from soup and put noodles in a plastic bag and smash.  Heat 2 Tbs oil and noodles, almonds & sesame seeds.  Brown lightly and drain on a  paper towel – let cool.  Cook (steam or bake) chicken.  Chop onions and add bell pepper, water chestnuts and cabbage.

Dressing:

Seasoning packet from soup (toss this if you’re going for low sodium)
1/3 cup salad oil

1/3 cup rice vinegar

5 tsp sugar

½ tsp pepper

Mix well and toss with other ingredients.






