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THAI CHICKKEN SALAD From Mix & Match Menus

200g (70x) cellophane or transparent noodles (Taipan Steam Fried Noodles, Chinese
Style)

1 Package Ground chicken (or Ground Turkey) or a bit more to taste (I use 2 packages)

2 grated carrots
1 red pepper, thinly sliced

4-5 tablespoons chopped fresh cilantro (coriander) (I love cilantro, and use a bit more)
1 English cucumber, thinly sliced

PEANUT DRESSING (this is the secret to the recipe)
4 cloves garlic, crushed

Y2 cup (120 ml) Soy Sauce

Y4 cup (120 ml) lemon juice

1/3 cup (90 ml) oil

3 tablespoons peanut butter

2 tablespoons brown sugar

GARNISH
4 green onions, chopped
30 g (1 oz) crushed peanuts

Combine carrot, cilantro, cucumber and red pepper, then add to chicken, cook briefly.

At the same time make the sauce:
Combine garlic, soy sauce, lemon juice, peanut butter, oil and sugar in a saucepan.

Cook, stirring, for 3 minutes. (Do not over cook as it will spoil the taste. I know from
experience. Boil for 3 min. no more)

When done, combine the chicken mixture and sauce
Make the noodles

Pour the chicken etc., over the noodles

Top off with peanuts and green onions.

»



[image: image2.png]THAI CHICKKEN SALAD From Mix & Match Menus

200g (70x) cellophane or transparent noodles (Taipan Steam Fried Noodles, Chinese
Style)

1 Package Ground chicken (or Ground Turkey) or a bit more to taste (I use 2 packages)
2 grated carrots X
1 red pepper, thinly sliced

4-5 tablespoons chopped fresh cilantro (coriander) (I love cilantro, and use a bit more)
1 English cucumber, thinly sliced

PEANUT DRESSING (this is the secret to the recipe)
4 cloves garlic, crushed

% cup (120 ml) Soy Sauce

4 cup (120 ml) lemon juice

1/3 cup (90 ml) oil

3 tablespoons peanut butter

2 tablespoons brown sugar

GARNISH
4 green onions, chopped
30g(1 oz) crushed peanuts

Combine carrot, cilantro, cucumber and red pepper, then add to chicken, cook briefly.

At the same time make the sauce:

Combine garlic, soy sauce, lemon juice, peanut butter, oil and sugar in a saucepan.
Cook, stirring, for 3 minutes. (Do not over cook as it will spoil the taste. I know from
experience. Boil for 3 min. no more)

When done, combine the chicken mixture and sauce

Make the noodles

Pour the chicken etc., over the noodles

Top off with peanuts and green onions.

»



I don’t normally eat anything with the word salad in it, as you never know what effect it might have on the human digestive system but this one doesn’t seem too bad, I like the meat part.

The packages of meat in the recipe are 1lb each

Remember MC U people, ancient Chinese proverb Gross Hoppa, if at first you don’t suck seed Thai, Thai & Thai again.

Andy Bebbington

Professor of Ancient Chinese Proverbs

MC U 

