Chinese Chicken Salad with Ginger-Sesame Dressing
From our Marketplace Cafe and Cafe Nordstrom, and our Friends and Family Cookbook.
(serves 6)
Ginger-Sesame Dressing
1 cup canola oil
3 tablespoons Asian sesame oil
1/2 cup rice wine vinegar
1/2 cup sugar
1/4 cup soy sauce
1 1/2 teaspoons ground ginger
1 1/2 teaspoons dry mustard
1 teaspoon freshly ground black pepper
To make the Ginger-Sesame Dressing, in a small bowl, whisk together the canola oil, sesame oil, vinegar,
sugar, soy sauce, ginger, mustard and pepper until thoroughly blended. You'll only need 1 cup of dressing
for the salad. Store the rest in the refrigerator, up to 1 month, for another use.
Chinese Chicken Salad
About 4 cups canola oil for deep-frying
1 package (12 ounces) thin wonton wrappers, about 3 1/4 inches square
Kosher salt
Freshly ground black pepper
1 large yellow bell pepper, seeded, deribbed and julienned
1 large red bell pepper, seeded, deribbed and julienned
1 carrot, peeled and julienned
3 ribs bok choy, greens trimmed and cut crosswise into crescents 1/4 inch thick
1 1/4 pounds boneless, skinless chicken breasts, cooked, seasoned with salt and pepper and julienned
1 can (11 ounces) mandarin orange segments, drained
1 head romaine lettuce, trimmed and torn into bite-sized pieces
10 ounces mixed baby greens
1/2 bunch cilantro
1 cup (4 ounces) slivered almonds
1 tablespoon sesame seeds
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To fry the wontons, pour the canola oil to a depth of at least 3 inches in a deep saucepan. Place
over medium-high heat and heat to 325°F on a deep-frying thermometer. Ready a rimmed baking
sheet lined with a double thickness of paper towels.
While the oil is heating, toast the almonds in a small, dry skillet over medium heat until lightly
golden brown, about 3-4 minutes. Repeat with sesame seeds.
Cut the wontons into strips 1/4 inch wide and gently toss to separate the strips. When the oil is
ready, add the wonton strips in small batches and fry them until cooked through and light golden
brown, 1-2 minutes. Using a slotted spoon, transfer the wontons to the prepared baking sheet.
Drain and, while still moist with the oil, season well with salt and pepper. The wontons can be
fried ahead and will hold well for several days at room temperature in an airtight container. (You'll
only need about half of the fried wontons for this salad, but they're so good to snack on, it's worth
making the whole package.)
To assemble the salad, in a large bowl, place the yellow and red bell peppers, carrot, bok choy,
chicken, orange segments, romaine, mixed baby greens and half of the fried wontons. Drizzle 1
cup of the dressing over the top and toss well to coat all of the ingredients evenly. Season to taste
with salt and pepper.
Arrange the salad in chilled salad bowls or plates, garnish each salad with a few sprigs of cilantro,
the remaining fried wontons, and some of the toasted almonds and sesame seeds. Serve
immediately.

