
Rainbow Teriyaki Salad with Grilled Pineapple 

Ingredients for chicken:
3/4 cup soy sauce
1 cup granulated sugar
1 tbsp honey
1 tbsp brown sugar
6 cloves garlic, crushed and chopped
2 tablespoons minced fresh ginger
1 teaspoon fresh cracked pepper
2 tablespoons pineapple juice
4 skinless, boneless chicken breasts, 
split length-wise

Ingredients for salad:
1 romaine heart sliced length-wise about      
½-inch thick
6 oz baby kale or other leafy green
2 cups purple cabbage shaved
2 medium carrots, thinly sliced
4 scallions, thinly sliced
1½ cups shelled edamame, steamed
6 slices pineapple, cored ½-inch thick
5 purple radishes, thinly sliced (or other 
radish of choice)
½ large bell pepper, diced
1 can baby corn
1 avocado, sliced
1 tablespoon Sesame seeds

Directions:

Preheat grill to 375º. With a low flame, place chicken filets and pineapple slices on grill. Grill each 
side for about 4 minutes. The chicken is thin, so it will not take long to cook. If you prefer to use a 
grill pan, you can place on medium-high heat for about the same amount of time. Resist the 
temptation for high heat as the marinade has a high sugar content and you want to avoid burning the 
outside. Let chicken and pineapple rest. 

Whisk all ingredients for dressing. 

Assemble greens in large serving bowl. Place assorted vegetables and grilled pineapple slices 
decoratively atop lettuce, placing sliced chicken in the center and more on the side. Sprinkle with 
Sesame seeds and add dressing. 

Serve and enjoy!

Prepare chicken:
In a small saucepan, combine all 
ingredients except chicken. Bring the liquid 
to boil over high heat. Reduce heat to low 
stirring until sugar is dissolved, about 3 
minutes. Remove from heat and allow to 
cool. Place chicken in a ziplock plastic bag, 
add soy sauce mixture, seal bag, and 
coating chicken. Turn bag occasionally if 
possible and refrigerate for 24 hours.

Ingredients for dressing:
1 small minced shallot
2 tsp minced Ginger 
1 tablespoon Pineapple juice 
1 tablespoon honey
1 tablespoon soy sauce
1 tablespoon mirin
2 tablespoons grapeseed oil


