Favorite Recipe

Submitted by Megan Kirkegaard

Chicken Noodle Salad with Veggies

8 ounces dry soba noodles or whole wheat spaghetti – I used a thin Japanese wheat noodle that I found in Safeway

2 tablespoons honey



             2 tablespoons peanut oil

2 tablespoons freshly squeezed lime juice (about 2 limes)
             2 cups shredded cooked chicken

2 tablespoons rice wine vinegar


             2 cups julienned fresh snow peas

2 tablespoons reduced-sodium soy sauce

             2 red bell peppers, seeded and thinly sliced lengthwise
1 tablespoon grated fresh ginger


            1 cup grated carrots

1/4 teaspoon red pepper flakes


            1 1/2 cups diced avocado

1 teaspoon of dijon mustard



            1/4 cup fresh cilantro, coarsely chopped

Directions

1. Cook the noodles according to the package directions. Drain and rinse with cold water. Set aside.

2. In a large bowl, whisk together the honey, lime juice, vinegar, soy sauce, ginger, and pepper flakes. Whisk in the oil in a steady stream. 

3. Fold in the chicken, snow peas, bell peppers, carrots, avocado, cilantro, and noodles

