
Edamame Strawberry Cucumber Salad  
with Sesame Dressing 
Makes 6 servings

Ingredients
SALAD
•	 1 cup shelled edamame, cooked

•	 1 large seedless cucumber, sliced

•	 1 cup strawberries, sliced

•	 1 firm avocado, diced

•	 2 green onions, thinly sliced

•	 1 tablespoon sesame seeds

•	 ½ cup sesame sticks, chopped (or substitute 
chopped peanuts)

SESAME DRESSING
•	 1 tablespoon neutral oil  

(such as canola, vegetable, or grapeseed oil)

•	 1 tablespoon unseasoned rice vinegar

•	 1 tablespoon lime juice (about ½ lime)

•	 1 teaspoon toasted sesame oil

•	 2 teaspoons sugar

•	 1 teaspoon dried ginger

•	 1 tablespoon white miso paste (or substitute  
1 tablespoon peanut butter or tahini)

Cook edamame according  
to package instructions 
(steam or boil). If using 
edamame in pods, remove 
the soybeans from pods. 
Rinse with cold water until 
cooled, then set aside.

Add oil, rice vinegar, lime 
juice, sesame oil, sugar, and 
ginger to a small bowl or 
jar. Whisk or shake until the 
sugar dissolves. Add miso 
and mix until the dressing is 
smooth and combined.

Add edamame, cucumber, 
strawberries, avocado, green 
onions, and sesame seeds to 
a large bowl. Pour dressing 
over the salad and gently 
toss to combine.

Serve immediately or 
refrigerate for 15 minutes 
to allow flavors to blend. 
Top with sesame sticks just 
before serving to keep them 
crunchy. Store leftovers in 
an airtight container in the 
refrigerator for up to 5 days.

INSTRUCTIONS

1. 2. 3. 4.Prepare the  
edamame

Make the 
dressing

Combine the 
salad

Serve

Make It Snappy!
Visit ar.gov/snap for more recipes, or click the QR code to watch the recipe video!

https://youtu.be/qyQbhKBdiJc?si=ZPSvV-sj7c4bgl68

