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The Pampered Chef ®
Thai Chicken Stir-Fry Salad Recipe

Dressing
 1 1-inch piece peeled fresh gingerroot, finely chopped 
 3/4 cup creamy poppy seed salad dressing 
 2 garlic cloves, pressed 

Salad
 1 medium cucumber, scored, seeded and sliced 

 1 package (6 ounces) fresh baby spinach leaves 

 1 package (12 ounces) broccoli slaw mix 

 1 small red bell pepper, sliced into thin strips 


Chicken Mixture
 1 pound boneless, skinless chicken breasts, flattened and cut into 1/2-inch cubes 

 1/4 cup snipped fresh basil leaves 

 1/4 cup peanuts, chopped 

For dressing, finely chop gingerroot using Food Chopper. In Classic Batter Bowl, combine gingerroot, salad dressing and garlic pressed with Garlic Press; whisk until well blended and set aside. 

For salad, score cucumber lengthwise using Lemon Zester/Scorer; remove seeds using The Corer™. Thinly slice cucumber; cut slices in half. Place spinach, slaw mix, cucumber and bell pepper in Simple Additions® Large Bowl; refrigerate until ready to serve.

For chicken mixture, flatten chicken to 1/2-inch thickness using flat side of Meat Tenderizer; cut into 1/2-inch cubes. Heat Stir-Fry Skillet over medium-high heat. Lightly spray skillet with oil using Kitchen Spritzer. Add chicken to skillet in a single layer. Cook without stirring 2 minutes or until chicken begins to brown. Stir-fry 2-3 minutes or until chicken is no longer pink; remove from heat. Add basil, peanuts and 1/4 cup of the dressing; toss to coat. 

To serve, toss salad with remaining dressing; top with chicken mixture and serve immediately. 

Variation: Thai Chicken Stir-Fry with Rice: Omit salad ingredients. Prepare dressing as directed in Step 1. Double the chicken mixture; prepare as directed in Step 3, stir-frying chicken in two batches. Toss chicken with all of the dressing. Serve chicken mixture over hot cooked rice prepared with Rice Cooker Plus. 

White Sangria

4 cups of orange juice

1 cup Triple Sec

1 bottle White Zinfandel

apple & orange slices

lots of ice

Mix all of the liquids in the FAMILY SIZE QUICK STIR PITCHER.  Add ice and fruit.  Mix w/ plunger.

Microwave Cake (only done in Microwaves w/ Turntable)

Your favorite Cake Mix (any kind, any flavor)

Your favorite Frosting (any kind, any flavor)
Mix the ingredients for your cake and pour batter into the RICE COOKER PLUS.  Using the MEDIUM SCOOP, take 1 scoop of frosting and place it in the center of the batter and place 3 to 4 scoops around the sides of the center scoop, making a flower.  Microwave on high for 10 minutes.  Let the cake rest for at least 10 minutes before inverting.  Invert onto CELEBRATIONS CAKE PLATE.  Serve w/ ice cream using our ICE CREAM DIPPER.

Chocolate cake – Chocolate frosting

Lemon cake – Lemon cream frosting

German Chocolate Cake – Coconut Pecan frosting

(check out my website for more recipes)

