
Asian Sesame Chicken Salad

For more great recipe ideas, visit www.almondaccents.com. 

8 cups romaine lettuce, small whole inner leaves 
1 cup cooked chicken breast, shredded 
1 cup mandarin orange sections 
1/4 cup whole cilantro leaves 
1/4 cup sesame vinaigrette, store bought 
4 tablespoons Almond Accents Original Oven Roasted Sliced 
Almonds  

Divide romaine onto 4 serving plates. Arrange chicken, 
oranges, and cilantro leaves over lettuce. Gently toss with 
vinaigrette and sprinkle with Almond Accents. 

Preparation Time : 10 minutes 


