
 

 

Sesame Chicken Asian Salad 
 

BY VALERIE PICCITTO, RHN, CNE 

 

INGREDIENTS 

Serves 4 

2 chicken breasts, cut into strips 

2 eggs, whisked 

2 Tbsp each black and white sesame seeds 

1/4 tsp garlic powder 

2 Tbsp olive oil 

1/4 cup each purple & green cabbage, chopped 

2 carrots, shredded 

2 green onions, finely sliced 

1/4 cup cilantro, finely chopped & some whole 

leaves for garnish 

2 Tbsp slivered almonds 

2 tsp toasted sesame oil 

1/4 cup olive oil 

1/4 cup red wine vinegar 

1 tsp ginger, diced or minced 

1 small clove garlic, minced (or 1/4 tsp garlic powder) 

2 tsp raw honey 

2 tsp tamari or coconut amino 

squeeze of lime juice 

sea salt and pepper to taste 

© 2019 

If you’d like to use this recipe on your website or elsewhere, that’s awesome! 

Just make sure you’re giving us credit. 



 

DIRECTIONS 

1. Prepare your chicken. Cut your breasts into strips and then prepare a 

small dredging station: 1 bowl with your whisked eggs 2. another bowl 

with black and white sesame seeds seasoned with sea salt, pepper & 

garlic powder. Warm a pan on the stovetop over medium heat with 2 

Tbsp olive oil. As your pan warms up, run each chicken strip through 

your dredging station: first into the egg wash, then into the seasoned 

sesame seeds. From there, place each one into the pan and cook until 

golden brown, about 4-5 min per side or until cooked through. 

2. As your chicken strips cook, prepare your dressing. In a small bowl 

combine toasted sesame oil, olive oil, red wine vinegar, ginger, garlic, 

honey, tamari, lime and sea salt and pepper. Whisk well, taste and 

adjust seasoning accordingly. Set aside. 

3. In a large salad bowl, combine salad ingredients, purple and green 

cabbage, carrots, green onion, cilantro and slivered almonds. 

4. Once chicken strips are fully cooked, place them on a cutting board 

and cut into bite sized pieces. Top your salad with the chicken, drizzle 

the dressing over top and garnish with whole cilantro leaves. Portion 

out individual servings and enjoy! 

 
 

 
 
 
 
 
 

LINK: http://valeriepiccitto.com/blog/sesame-chicken-asian-salad  
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