CHEESECAKE FACTORY MEXICAN TORTILLA SALAD
CHICKEN

1½ 
lb. boneless, skinless chicken breasts

1 
tsp. ground coriander


Kosher salt


Freshly ground black pepper

1 
Tbsp.neutral oil

½ 
cup packed fresh cilantro leaves

2 
Tbsp. extra-virgin olive oil

1 
clove garlic


Juice of 1 lime

FRENCH MUSTARD VINAIGRETTE

2 
Tbsp. white wine vinegar

1 
Tbsp. Dijon mustard

2 
tsp. honey 

1 
clove garlic, finely chopped

½ 
cup extra-virgin olive oil


Kosher salt


Freshly ground black pepper

AVOCADO CREAM SAUCE

1 
avocado, chopped

¼ 
cup packed fresh cilantro leaves

¼ 
cup sour cream

1 
Tbsp. white wine vinegar

1 
clove garlic


Juice of 1 lime


Kosher salt


Freshly ground black pepper

SALAD

2 
medium heads of romaine, coarsely chopped

¼ 
small head of green cabbage, thinly sliced

¼ 
small head of red cabbage, thinly sliced

¼ 
small purple onion, thinly sliced

2 
cups mixed spring greens

¼ 
cup packed fresh cilantro leaves

3 
scallions, thinly sliced

4 
tostadas

1 
cup canned black beans, warmed

1 
cup sweet fresh or frozen corn, warmed

¼ 
cup tomatillo salsa

½ 
cup pico de gallo

½ 
cup sour cream

1 
cup homemade or store-bought tortilla strips or broken tostadas

CHICKEN

Season chicken with coriander, salt, and pepper. In a large skillet over medium-high heat, heat neutral oil. Add chicken and cook, turning occasionally, until an instant-read thermometer inserted into thickest part registers 165°, about 8 minutes per side. Transfer to a cutting board. Let cool 10 minutes, then cut into bite-size pieces. 
Meanwhile, in a food processor or blender, blend cilantro, olive oil, garlic, and lime juice until smooth; season with salt and pepper.

Transfer marinade to a medium bowl. Add chicken and toss to coat. Let sit until ready to use.

FRENCH MUSTARD VINAIGRETTE

In a medium bowl, whisk vinegar, mustard, honey, and garlic. Slowly stream in oil, whisking constantly, until vinaigrette is smooth and emulsified; season with salt and pepper. 

Make Ahead: Dressing can be made 1 week ahead. Store in an airtight container and refrigerate.

AVOCADO CREAM SAUCE

In a food processor or blender, blend avocado, cilantro, sour cream, vinegar, garlic, and lime juice, adding water as needed to thin sauce, until smooth; season with salt and pepper. 

Make Ahead: Sauce can be made 2 days ahead. Store in an airtight container and refrigerate.

SALAD

In a large bowl, toss romaine, green cabbage, red cabbage, onion, spring mix, cilantro, and scallions. Add some vinaigrette and toss until greens are well coated. 

Divide tostadas among plates. Top with chicken, beans, corn, salsa, and pico de gallo. 

Pile mixed greens over tostadas, mounding high. 

Drizzle with avocado cream sauce and sour cream. Top with tortilla strips.
SERVES: 4
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