Mandarin Pasta Salad
Dressing

Small piece of ginger root 

2 garlic cloves
1/3 cup rice vinegar or white wine vinegar
1/4 c orange juice

1/4 c olive oil

1 teaspoon sesame oil 

1 envelope Lipton Recipe Secrets Onion Soup Mix

2 teaspoons sugar

Salad

8 oz uncooked bow ties pasta

1 cucumber

1 red bell pepper

1/2 red onion

6 oz baby spinach

1 can, 11 oz, mandarin orange segments

2 cups diced cooked chicken (you can use either a rotisserie chicken and cut into diced squares or you can buy frozen chicken that is already diced)

½ cup sliced almonds (you can find the almonds in the baking aisle)

Press ginger root and garlic cloves into the measure mix ‘n pour using the garlic press.  Measure the rest of the dressing ingredients and combine with the garlic and ginger.  Mix well, refrigerate until ready to use.

Toast almonds in small oval baker in microwave, no more than five minutes (keep a close eye on the almonds as they toast quickly).  Coarsely chop with food chopper. 

Cook pasta to al dente.  Cut cucumber in half length wise and de-seed using cook’s corer.  Slice cucumber using the ultimate slice & grate.  Dice red bell pepper using chef’s knife.  Chop red onion using food chopper.  Combine pasta, cucumber, bell pepper, spinach, mandarin oranges (with juice drained), chicken and almonds with salad dressing.  Toss lightly and serve in simple additions large bowl.

