Vietnamese Chicken Salad
This is vibrant, tasty, quick, fun and funky!
Ingredients

(Serves 2)

The salad

100g Wombok/Chinese cabbage (shredded finely)

½  medium lime (juice only)

20g beansprouts (topped and tailed)

½  medium red chilli (sliced thinly)

½ cooked chicken breasts or legs (shredded)

¼ small bunch of coriander (washed and chopped). Save a few sprigs for garnish

¼ small bunch of Vietnamese mint or use normal mint at a push! (washed and chopped)

25g salted peanuts (chopped roughly). Save some for garnish

The dressing

½ clove of garlic (peeled and crushed)

½ medium red chilli (chopped finely, seeds removed if you don’t like it too hot)

15 ml Asian fish sauce (Nam Pla)

5 ml rice wine vinegar (or normal white vinegar is ok)

15 ml warm water

½ tablespoon of castor sugar

Method
1. Prepare all of the ingredients for the salad

2. Make the dressing by combining all of the above ingredients and stirring until the sugar is dissolved

3. When you are ready to serve this salad (and not before or it will go soggy!), mix all the ingredients in a large bowl and moisten with the dressing

4. Divide the ingredients into 2 nice bowls and garnish with some chopped peanuts, coriander leaves and red chilli

5. Enjoy on a warm summer’s day or evening with a nice glass of crisp, cold white wine or beer!

