
This Asian inspired kit contains four containers
of sweet yet tangy soy sauce, garlic dressing,
and four pouches of a ramen noodle, almond,
sunflower nut mixture. Mix with fresh chopped
or shredded cabbage or try mixing with broccoli
slaw for a crunchier texture.

ORIENTAL CRUNCH SALAD KIT

Oriental Crunch Salad Kit Recipe
1 - 1 lb. container Mrs. Gerry’s Oriental Crunch Dressing
1 - 8 oz. pouch Mrs. Gerry’s Ramen/Nut mixture
3 lbs. pre-packaged shredded cabbage, shredded carrots,  
     sliced green onion and snow pea pods

Put all ingredients into a large mixing bowl. Mix gently to  
combine. Keep refrigerated at 33° to 39°F until serving.
TIP: For other options, stir in sugar snap peas, water chest-
nuts, cooked chicken and/or broccoli florets. Sprinkle finished 
salads with chow mein noodles. 

Cranberry Oriental Crunch Salad
1 - 1 lb. container Mrs. Gerry’s Oriental Crunch Dressing
1 - 2.5 lb. bag Kale Mix (shredded kale, red cabbage &  
     carrots)
3 cups broccoli florets
2 cups dried cranberries
1 - 8 oz. pouch Mrs. Gerry’s Ramen/Nut mixture

Put all ingredients into a large mixing bowl. Mix gently to  
combine. Keep refrigerated at 33° to 39°F until serving.

Oriental Broccoli Slaw
1 - 1 lb. container Mrs. Gerry’s Oriental Crunch Dressing
1 - 8 oz. pouch Mrs. Gerry’s Ramen/Nut mixture
3 lbs. pre-packaged broccoli slaw, sliced green onion and  
    snow pea pods

Put all ingredients into a large mixing bowl. Mix gently to  
combine. Keep refrigerated at 33° to 39°F until serving.
Sprinkle finished salads with chow mein noodles. 

Oriental Chicken Wrap
2 lbs. Mrs. Gerry’s Oriental Crunch Salad Kit, prepared
2 grilled chicken breasts, cut into strips
4 whole wheat wraps or large tortillas
Leaf lettuce
Snow pea pods

Arrange lettuce leaves and snow pea pods on each wrap. 
Layer with 1 cup Mrs. Gerry’s Oriental Crunch Salad and top 
with chicken breast strips. Roll up, place in container with 
lid and arrange with garnish. Immediately chill and hold at 
33° to 39°F. Dispose of after 3 days, if not sold. 

Oriental Chicken Salad to Go
1 Mrs. Gerry’s Oriental Crunch Salad Kit, unprepared
3 lbs. pre-packaged coleslaw mix
4 grilled chicken breasts, sliced (or substitute popcorn  
    chicken or shrimp)
Optional garnishes: mini carrots, broccoli slaw, chow mein  
    noodles
8 salad bowls with lids
8 - 2 oz. portion cups with lids

Place 6 oz. of cabbage in each salad bowl. Fill portion cups 
with 2 oz. of Mrs. Gerry’s Oriental Crunch Dressing. Arrange 
Ramen/Nut mixture, grilled chicken breasts and optional  
garnishes on top of cabbage. Immediately chill and hold at 
33° to 39°F. Dispose of after 3 days, if not sold. 

Visit www.mrsgerrys.com for the latest product information, serving suggestions and other helpful resources.
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