CHICKEN NOODLE SALAD

300
g egg noodles

2
chicken breasts, cooked and shredded

6
spring onions, finely sliced

200
g snow peas, blanched and refreshed, cut in half diagonally

2
sticks celery, cut into fine batons

2
small cucumbers, peeled, halved and finely sliced

1
tablespoon sesame seeds

For the Dressing
2
teaspoons sesame oil

60
ml soy sauce

2
tablespoons balsamic vinegar

2
tablespoons caster sugar

60
ml lime juice

Cook egg noodles according to the packet instructions.

Drain and refresh under cold water, then drain again.

Place noodles in a bowl with the remaining ingredients.

For the dressing combine all ingredients in a small bowl.

Pour over the salad, then toss to combine.

I live in Australia, in the Blue Mountains (a national park the size of Belgium) and I really enjoy all things to do with food (especially the eating part). I used to work in theatre and casting in the UK, but now work in an antique/discerning junk shop in Australia. I enjoy collecting out of print and old church cook books and have way too many. I can't stand bad traffic, people who sniff, or white plastic garden furniture! If I had a month off I would most likely be asleep a lot of the time or eating dark chocolate, but If I had absolutely no responsibilities, you could find me at the Musee D'Orsay in Paris looking at the pictures.
SERVES: 4-6
