sweet chili teriyaki chicken salad
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This is a salad that you will LOVE! So colorful, so flavorful – and one of our family favorites!  

With grilled Sweet Chili Teriyaki Chicken and fresh pineapple, what’s not to love?
INGREDIENTS:

2 large chicken breasts (pounded to ¾-inch thickness)
2 tablespoons sesame oil

6 cups chopped romaine lettuce
½ fresh pineapple, grilled or cut into chunks

½ cup carrots, julienned or spiralized

1 red bell pepper (cut into strips)

2 green onions (thinly sliced)

2 tablespoons sesame seeds
Sweet Chili Teriyaki Marinade & Sauce:

½ cup reduced sodium soy sauce
¼ cup raw honey

1/3 cup Asian Sweet Chili Sauce (see my recipe at SnowflakesandCoffeecakes.com)

1 teaspoon minced garlic
1 teaspoon fresh ginger (finely minced)
½ teaspoon sea salt

¼ teaspoon black pepper

2 teaspoons cornstarch

HOW I MAKE THIS:

1. PREPARE SWEET CHLI TERIYAKI MARINADE - THIS CAN BE DONE THE NIGHT BEFORE SERVING.  Whisk together all ingredients EXCEPT cornstarch in a small bowl.  

2. MARINADE CHICKEN:  Place ½ cup of prepared marinade into a large freezer bag, together with 2 tablespoons of sesame oil.  Add chicken breasts to bag.  Refrigerate for at least 4 hours (or preferably overnight).  Cover and refrigerate remaining marinade.
3. JUST BEFORE GRILLING, PREPARE SWEET CHILI TERIYAKI SAUCE:  Add reserved Sweet Teriyaki Sauce to a small saucepan.  Bring to a simmer; whisk cornstarch into 1 tablespoon of cold water and slowly drizzle into simmering sauce, whisking constantly until thickened.  

4. GRILL CHICKEN:  When ready to cook, let chicken sit at room temperature for 15 to 30 minutes.  Meanwhile, grease and preheat grill to medium heat (375 to 425 degrees).  Drain chicken from marinade and pat dry.

5. Grill chicken 3 to 4 minutes per side or until cooked through (chicken is done when it reaches 165 degrees).  Remove chicken from grill and brush with Sweet Chili Teriyaki Sauce; cover with foil and let rest for 5 minutes.  SAVE extra Sweet Chili Teriyaki Sauce to use as dressing on salad.   
6. GRILL PINEAPPLE (OPTIONAL):  While grilling chicken, place fresh pineapple slices and grill for a few minutes on each side or until you have golden grill marks.  After removing from grill, brush with Sweet Chili Teriyaki Sauce.  Or simply slice fresh pineapple and cut into chunks – it’s all good!
7. ASSEMBLE SALAD:  Chop romaine into bite-sized pieces.  Uncover grilled chicken and slice.  Layer lettuce, chicken, pineapple, sliced red pepper, and carrots.  Drizzle with reserved Sweet Chili Teriyaki Sauce and toss to combine.  Sprinkle sesame seeds on top and serve immediately.

YIELD:  2 Servings
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