
1. Poach chicken: In a medium sized pot or deep skillet, add 
chicken breasts and cover with water by 1 inch. Sprinkle with 1/2 
teaspoon of salt and bring to a boil. Reduce heat to simmer, cover 
and cook 8-10 minutes, until an instant read thermometer reads 
165ºF. Remove from poaching liquid and let cool slightly before 
shredding (using a fork or your fingers).

2. Prepare the dressing: In a small bowl, combine the sugar, 
fish sauce, and vinegar with the lime juice, water, chile and garlic 
and stir or whisk until the sugar is dissolved. Let the dressing 
stand for 5 minutes.

3. Fry the onion: Meanwhile, in a small saucepan, heat the olive 
oil until shimmering. Add the onion and cook over high heat, 
stirring constantly, until golden, 3 to 4 minutes. Drain the onions 
on paper towels; reserve the oil for another use. Sprinkle with 
salt and let cool.

4. Assemble: In a large bowl, toss the cabbage, carrots, red 
onion, cilantro, mint and shredded chicken. Add the olive oil and 
the dressing and toss. Sprinkle with the peanuts and fried 
onions and serve the chicken salad with lime wedges.

INGREDIENTS:

1 1/4 lb. chicken breasts, poached and shredded

2 Tbsp. sugar
2 Tbsp. plus 1 tsp. Asian fish sauce

1 1/2 Tbsp. distilled white vinegar
1 1/2 Tbsp. fresh lime juice, plus lime wedges for serving

1 Tbsp. water
1 serrano chile with seeds, minced

1 small garlic clove, minced

1/2 cup olive oil, for frying

2 yellow onions, thinly sliced

Sea salt

4 cups finely shredded green cabbage
3-4 carrots, finely shredded

1/2 small red onion, thinly sliced

1/4 cup cilantro, coarsely chopped 

2 Tbsp. mint, coarsely chopped 

2 Tbsp. olive oil
3 Tbsp. roasted peanuts, coarsely chopped 

SERVINGS: 4      TIME: 45 MINUTES                RECIPE SOURCE: FOOD & WINE  

crunchy vietnamese chicken salad

Grandes Devers Cotes du Rhone Blanc
Southern Rhone, France (peaches. flowers. easy-drinking.)



1. In a large bowl, toss the kale leaves, green parts of the sliced 
green onions (you’ll be reserving the white parts for the tempeh) 
and any cilantro leaves you have leftover from MEEL 1. Squeeze 
the juice of a lime over the salad, add a bit of olive oil, some salt, 
and pepper. Toss everything together to combine, massaging 
the oil/lime juice into the kale leaves in order to soften them. Set 
this portion of the salad aside.

2. (This step has been done for you but included for future 
reference) Using a blender, add dressing ingredients, process-
ing until well blended. Check the dressing for salt and pepper, 
adjust to your liking and set aside. If the dressing needs to be 
thinned out, you can add a little olive oil.

3. Heat the coconut oil in a large saute pan over medium. Add 
the remaining green onions and sauté until fragrant, about 30 
seconds. Add the pieces of tempeh and a little salt and pepper. 
Toss/stir the pieces of tempeh around until all sides are browned 
and lightly crisp, about 8 minutes. It should sizzle and pop. Add 
a squeeze of lime at the end and toss them to coat.

4. Spoon the coconut dressing over the salad, toss, and finish 
with the crispy tempeh pieces. Garnish the salad with sesame 
seeds and serve.

INGREDIENTS:

1 bunch of kale, leaves torn into bite-sized pieces 

2 green onions, sliced + divided 

A handful of cilantro (optional)

1 lime
Olive oil

Sea salt and pepper

1-2 Tbsp. coconut oil
1 lb. tempeh, cut into 1/2" cubes

1 Tbsp. sesame seeds
Juice of 1/2 lime 

COCONUT DRESSING (ALREADY MIXED IN JAR):

1 1/2 tsp. green curry paste
1/2-1 tsp tamari soy sauce

1/2 cup full fat coconut milk, stirred
1-2 Tbsp. cilantro 

SERVINGS: 4      TIME: 25 MINUTES                RECIPE SOURCE: THE FIRST MESS  

green curry kale & crispy coconut tempeh

Riva Leone Barbera
Piedmont, Italy (black cherry. plum. ground pepper.)


