Chinese Chicken Salad

- 4 boneless chicken breasts, poached (see below)

- 1 cup green onions, slivered

- 1 cup chopped cilantro

- 2 packs (about 1/2 cup?) slivered almonds

- 2 bundles of sai-min, fried (bean threads ...


the white crispy noodles)

- 2 tbsp sesame seeds, toasted

- 1 large head iceberg lettuce

Sauce

- 1 cup rice vinegar

- sugar (about 3 tbsp), honey (about 2 tbsp)

- sesame oil (3 tbsp?)

- olive oil (2 tbsp?)

- soy sauce (2 tbsp?)

Preparation:

Poaching the chicken:

Bring a pot of water (sufficient to cover the chicken breasts) to boil, adding seasoning as desired (salt, pepper, garlic, onions, etc ... just to help the otherwise bland chicken breasts out a bit).  Turn the heat OFF (important), before adding the chicken breasts.  The chicken cooks using the heat of the cooling water only (takes about 30 min) which keeps them from drying out.  Remove from the pot and drain/cool.  Test for doneness by how firm they are, and splitting one open to make sure it's no longer red/pink inside.  Overcooking makes them dry, so remember that they continue to cook for several minutes while they're cooling.  After cooling, split them by hand into small pieces and set aside.

Frying the sai-min:

Heat several cups of oil (I used canola) in a wok or chicken fryer (any wide and fairly deep pan is OK). Split the bundles of sai-min and drop them into the oil a bit at a time, removing them to drain as they fry up (it just takes a few seconds!)

Mixing the sauce:

Start with the rice vinegar (the only ingredient I measured) and add the approximate amounts of the other ingredients, and adjust to taste (more soy if it's too tart; more sugar if you like it sweeter; more sesame oil if you like a stronger presence.  A whisk helps ... so does tasting it as you do the adjusting.

Other stuff:

- Break the lettuce into bite sized chunks, rinse and set aside.

- Toast the sesame seeds in a covered skillet (they pop!) and set aside.

Assembly instructions:

Mix all the ingredients together except the lettuce and sai-min ...adding those last to avoid getting the noodles too soggy and the lettuce too wilted.
