
Tempura Chicken Salad 

MENU ITEM  

Chef Shannon  & 

 Chef Damon’s 

Creations 

INSTRUCTIONS 
 

Tempura Chicken Salad 
Serves 1 

 

1. Toss lettuce, onion, carrot, beans, water chestnuts and 

dressing.  Place in bowl or plate. 

 

2. Deep fry chicken tempura and toss with sesame garlic sauce 

to top salad. 

 

3. Garnish and serve. 

 

 

 Sesame Garlic Sauce & Marinade is mildly sweet and spicy with 

 a rich blend of soy sauce, garlic, sesame oil, and exotic spices. 
 

 Stir fry with poultry, seafood, meats and vegetables or toss with pasta 

 or noodles. Excellent for grilling or as a glaze. 
 

 This product is kosher OU pareve.  
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SUPC Description Brand Qty Type 

8153637 Chicken Brst Chunk Tempura  BRKBUSH 6 OZ 

1275007 Onion Red Fresh PACKER 1 OZ 

2538015 Carrot Shoestring SYS IMP 1 OZ 

9491010 Bean Green Whl Haricot Vert SYS SUP 1 OZ 

7846292 Sauce Sesame Grlc ASIAN M 1 OZ 

6475230 Dressing Sesame Toast Ftfr SYS IMP 1 OZ 

9516907 Lettuce Spring Mix Swt Con Plw SYS CLS 1.5 OZ 

4309365 Chestnut Water Sliced ROLAND 1 OZ 


