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S OU T H E A ST  A SIA N  C H IC K E N  S A L A D  W I T H
C A SH EWS  A N D  C O C ON U T

Don't use shallots that are past their prime—they should be firm and crisp, not soft and spongy. If none
are available, use ½ small red onion, thinly sliced. Don't chop the herbs. Left in larger pieces, they have
more presence in the salad, both visually and flavor-wise. And don't add the herbs until you are ready

to serve, in order to keep them as bright and fresh as possible.

A
t Chin Chin restaurant in Sydney, Australia, we were particularly taken by a complexly textured
and highly aromatic chicken salad made with lemon grass, coconut and fistfuls of fresh Southeast
Asian herbs. This is our easy-to-make spin on the dish, and if you use store-bought rotisserie
chicken, it can be on the table in minutes. If you prefer to cook your own chicken, in a medium
saucepan combine 1 pound boneless, skinless chicken breasts with 1 quart low-sodium chicken

broth and 1 teaspoon kosher salt. Bring to a simmer over medium-high, then cover, reduce to low and cook,
adjusting the heat as needed to maintain a bare simmer, until the thickest part of the breasts reach 160°F, 15 to 20
minutes. Let the chicken cool in the liquid until just warm to the touch, then remove and shred the meat. If you'd
rather skip the fish sauce, an equal amount of low-sodium soy sauce is a reasonable substitute. The salad can be
served as a side dish, or as a main with steamed jasmine rice on the side.

25 MINUTES

6 TO 8 SERVINGS
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INGREDIENTS

DIRECTIONS

⅓ CUP UNSWEETENED WIDE-FLAKE COCONUT

2 FRESNO OR JALAPEÑO CHILIES, STEMMED, SEEDED AND
THINLY SLICED

3 MEDIUM GARLIC CLOVES, SMASHED AND PEELED

⅓ CUP LIME JUICE

¼ CUP FISH SAUCE

2½ TEASPOONS WHITE SUGAR

2 MEDIUM SHALLOTS, HALVED AND THINLY SLICED

3 CUPS SHREDDED COOKED CHICKEN (SEE NOTE)

¼ MEDIUM HEAD GREEN OR RED CABBAGE (14 OUNCES),
CORED AND SHREDDED (ABOUT 2 CUPS)

½ CUP ROASTED CASHEWS, ROUGHLY CHOPPED

2 CUPS LIGHTLY PACKED FRESH BASIL, TORN

2 CUPS LIGHTLY PACKED FRESH CILANTRO LEAVES

01 In a small skillet over medium, toast the coconut,
stirring frequently, until light golden brown, 2 to 3
minutes. Transfer to a small bowl and set aside.

02 In a blender, combine half of the sliced chilies, the garlic,
lime juice, fish sauce and sugar. Blend until smooth,
about 1 minute. Transfer to a large bowl, add the shallots
and chicken and let stand for 10 minutes.

03 Add the cabbage and toss with your hands to combine,
gently rubbing the dressing into the shreds. Add the
remaining sliced chilies, the cashews and coconut, then
toss. Add the basil and cilantro and gently toss again.
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