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Cashew Crunch Salad Cashew Crunch Salad

Ingredients

1 container of Trader Joe’s healthy 8 
chopped veggie mix

2 cups shredded carrots

2 cups purple cabbage, thinly sliced

2 cups edamame, steamed and cooled

1 whole bunch cilantro, chopped

4 scallions, thinly sliced

1.5 cups Thai chili lime cashews  
(from TJs!), roughly chopped

2oz crunchy noodles  
(I used chow mein noodles)

Dressing: 

1/2 cup full fat coconut milk

2 tablespoon white vinegar

2 tablespoon toasted sesame oil

2 tablespoon sweet chili sauce

2 tablespoon reduced sodium soy sauce

1 tablespoon brown sugar

1 teaspoon fresh grated ginger
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Directions

Toss together the salad ingredients. 
Whisk together the dressing ingredients. 
Drizzle the salad with dressing, toss to 
combine and then dive head first into the 
vibrant, fresh, crunchy, slightly sweet, 
spicy, umami pool of deliciousness.

Notes

Make it vegan: just make sure your 
noodles don’t have eggs or dairy

Make it gluten-free: try crunchy rice 
noodles instead of chow mein

Make it low carb: sub out the chow mein 
noodles for bean sprouts

Make it soy free: omit the edamame and 
use coconut aminos instead of soy sauce

For more recipes, visit our blog at  
chas.org/blog.

Directions

Toss together the salad ingredients. 
Whisk together the dressing ingredients. 
Drizzle the salad with dressing, toss to 
combine and then dive head first into the 
vibrant, fresh, crunchy, slightly sweet, 
spicy, umami pool of deliciousness.

Notes

Make it vegan: just make sure your 
noodles don’t have eggs or dairy

Make it gluten-free: try crunchy rice 
noodles instead of chow mein

Make it low carb: sub out the chow mein 
noodles for bean sprouts

Make it soy free: omit the edamame and 
use coconut aminos instead of soy sauce

For more recipes, visit our blog at  
chas.org/blog.

06-010-19 06-010-19


