The Mix’s

ASIAN CRISPY CHICKEN SALAD

Karashi Miso Dressing
YIELD: ¥ CUP

1 mp Japonese Muskard Fowder
2 hp hot woler
2 thap rice vinegor
Eian.llrruwlhh;ml
1. Dissolve the mustard powder in o bowl with the bl woler and

blend inbo @ thick poshe
E.Aﬁﬂhminm-mrdm:ﬁmgm.hhwﬂ

Mix Miso
YIELD: 3 CUFS

Yo cup soke

¥ cup Mirin
2 cups while miso paske
1 ¥ giip gronulaied sugor

1. Briing the sake s Mirin to o bodl ima medium sawospan over
high head. Boil for 20 seconds bo evaporate the aloohal,

2 Taerm this hieaf diowyn B0 bonw anid add the midsn paste, mixing w ith
A S0

1 When ther misio has dissolved completely, tum the heat up o
high again and add the sugas, stirring constantly with spoon o
emsume that thie bottom of the pan doesn’t buome Bemove fom
butat once the sugar ks ully dissolved, Cool o room bempoeratune
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Min it wp a Hitle with an Aslan Crispy
Chikcken Salad from the Mix, bocated B Las
L. Cifermg lunch and dinmer sach d.::..
the Mix has a8 wonderful memi, including
everything from salacs to sushi

The Asian Crispy Chicken Salad has &
unj|:|uu blend of Flﬂ.'ar!-hh‘\.hll_‘d chicken
fresh greens lopped with julienne canois
The karashi miso
dressing adeds a tangy spice o the silad with
mastarl powder, vinegar, and miso.  This
saladd b= wonderful. and It can be enjoved in
the privacy of your own home of in the Zen-
|k .:Ilr.|1.|.h'|.'||'h"'T'|.' ioll Bhie Mlin. l,'qjq;

and ned bell peppers.

Crispy Chicken
YIED: | solod

2 cups vegetoble oil, for desp-frying
v cup oll-purposs Rowr
2 cups Porko bneodcrumba
200 ogg, beoken
2-0a chicken brumr, 4 oz, soch
2 thsp pecans [small pisce)

2 thap dried paribey Rokes
feat ol bn decp fryver bo 350 degrecs
ace (lour and panko bread crombs onto separzie plates

v panko bread with salt and pepper and mix hem with
mley flakes and pecans. Mlace the beaten egg in a2 modi-
Dip Mattemisd chicken plooss first inbo lour thin e
a breadersmbs
X F suled chicken breasts in preheated ol wntil golden
brown ane m lomer plnk fi conter, about B minabes. Transfer io
a paper b el Tinesd FIL:llI' Iy absmiarb eacess odl

Green Salad

4 cunces green leof lefoce
Va cup julionn red bell popper
¥ elip ulienne carrol

Arrange the salad greens and chicken on a serving dish. Pour the
karashi misn dnssing over (e salsd anad p;ﬂrTlh-h withs Fricd wisn
b sErips

v el fefureg g



