CHINESE CHICKEN SALAD
Rice sticks (Maifun)

Boneless chicken

1 head of lettuce

5 green onions

-  cilantro (I put in about ½ bunch)
-  oil in wok

DRESSING

3 tbs soy sauce

3 tbs rice vinegar

2 tbs sugar

1 tbs Chinese dry mustard

1 tbs sesame oil

¼ cup safflower oil

1)  Heat oil and test maifun.  I should ‘blow up’ when oil is hot enough.  It’s not supposed to get brown.  Drain on paper towel.

2) Slice unions on the diagonal.  Cook chicken (I usually steam it) and cut in small pieces.  Tear lettuce.  Add cilantro.  Toss with dressing.
Note:   This recipe was on the back of the maifun noodles as some time.  I prefer to use egg roll wrappers and briefly fry them to get them crispy.  

