
Crunchy Ramen Noodle Chicken Salad 

Ingredients: 

1 stick butter 

3 pkgs (3oz) Oriental flavor Ramen noodle soup mix 

1/3 cup Sesame seeds 

¾ cup sugar 

¾ cup white or cider vinegar 

3 Tbsp vegetable oil 

1 teaspoon black pepper 

3 cans (5oz) or 1 can (12.5 oz) canned chicken 

1 cup dry roasted peanuts 

1 bunch green onions, washed and sliced – use both green and white portions 

3 bags coleslaw mix 

 

Directions: 

Melt butter in large skillet over medium heat.  Stir in seasoning packet from soup 

mixes.  Break blocks of noodles into bite sized pieces and add to butter.  Stir 

constantly for 2 minutes.  Add sesame seeds stir several more minutes until 

noodle are golden brown 

Mix sugar, vinegar, oil and pepper into large bowl.  Add remaining ingredients 

then add noodle mixture and toss. Refrigerate. 

 


