
Chinese Chicken Salad

Ingredients
1 package ramen noodles (oriental flavored)
16 ounces cabbage, shredded (or cabbage salad mix)
¼ cup scallions, minced
½ cup bell pepper (red or green)
2 chicken breasts, cooked, chilled and cut into cubes
½ cup peanuts (dry roasted, unsalted)
Dressing:
1 teaspoon sugar (optional)
1 tablespoon olive oil
¼ cup vinegar (rice or white wine)
1 ramen noodle flavor packet

Directions
1. Rinse coleslaw and drain; set aside.
2. Break up noodles; set aside.
3. In a small bowl, make dressing with sugar, vinegar, olive oil and 

flavor packet. Stir well.
4. In a large bowl, mix peppers, scallions, unsalted peanuts and 

other vegetables if you like. Add cooked chicken and coleslaw.
5. Pour on the dressing and combine. Sprinkle noodles on top.
6. Serve cold.
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www.uaf.edu/ces y 1-877-520-5211

This material was funded by the USDA/Supplemental Nutrition Assis-
tance Program and USDA/National Institute of Food and Agriculture’s 
Expanded Food and Nutrition Education Program.

The Supplemental Nutrition Assistance Program (SNAP) provides nutrition 
assistance to people with low income. It can help you buy nutritious foods 
for a better diet. To find out more, contact 907-465-3347. USDA is an equal 
opportunity provider, employer, and lender. The Univerisity of Alaska is an 
AA/EO employer and educational institution and prohibits illegal discrimi-
nation against any individual: www.alaska.edu/titleIXcompliance/nondis-
crimination: www.alaska.edu/titleIXcompliance/nondiscrimination
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