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N o o d l e

S a l a d

Yield: 4 petite servings
Salad Ingredients:
1 cooked chicken breast, shredded
3 scallions, trimmed and thinly sliced
1 cup Napa cabbage, thinly shredded
1/4 red bell pepper, julienned
1/4 yellow bell pepper, julienned
1/2 English cucumber, peeled, seeded and thinly sliced
1/2 carrot, peeled and shredded
1/4 mango, peeled and juliened
4-5 purple basil leaves, julienned
1/2 pound cooked spaghetti or rice noodles
1/4 cup roasted peanuts, chopped
Dressing Ingredients:
2 tablespoons smooth peanut butter
2 tablespoons soy sauce
Juice from 1/2 of a lime
2 tablespoons mango juice or nectar
1 clove garlic, minced
1 tablespoon freshly grated ginger
1 tablespoon honey
1 tablespoon dark sesame oil
Kosher salt to taste
A couple dashes of hot chili oil (careful – it’s hot!)

Created in Luther’s Kitchen Fall 2009

Step 1:

Chop the peanuts and set them aside.

Step 2:

Make the dressing: using a large bowl, start with the peanut butter, soy sauce and mango nectar.
Whisk well insuring the peanut butter is not lumpy. Add lime juice, minced garlic clove, honey,
sesame oil, and chili oil. Vigorously whisk until everything is well combined. Taste for seasoning
and add some salt if you’d like.

Step 3:

Using a paring knife peel the mango. Cut large chunks away from the pit and julienne each chunk.

Step 4:

Shred the carrot, thinly slice the scallions (separate the pieces of scallions so that there are no large
chunks), shred the Napa cabbage, and julienne the bell peppers and chiffonade the basil.

Step 5:

Peel and seed the cucumber and thinly slice it.

Step 8:

To arrange salad: Put the noodles into the large mixing bowl with the dressing and coat well. Add
all the vegetables and toss gently. Carefully place the noodle-vegetable mixture onto a serving
platter. Arrange mango slices around the salad and top the salad with chopped peanuts. Garnish
with basil and serve cold.

