
Warm chicken salad

Chicken breasts (large) 2
Thick sliced bread 8 slices
Baby tomatoes 20
Smoked pancetta 16 rashers
Black olives (pitted) 70g
Crispy green salad 400g
Chopped parsley garnish
Cranberry dressing to taste
Sea salt / pepper to taste
Vegetable oil for frying
Lemon juice 2 tsp
Olive oil 3 tsp
Garlic cloves 2
Balsamic syrup optional

Ingredients - 4 portions

Mise en place

· Make the marinade in a clean bowl by mixing the lemon juice, olive oil and crushed garlic
· Cut the chicken breast into approx. 1cm strips, cutting across the breast. vSeason with a little

salt and pepper, and mix the chicken in the bowl with the marinade.  Cover and store in the
fridge until required

· Make the croûtons, cutting the bread into 1cm cubes
· Blanch and refresh the tomatoes, remove the skins and leave them whole
· Cut each rasher of pancetta into four smaller rashers
· Make the cranberry dressing
· Cut the black olives in half from top to bottom
· Wash and dry the salad leaves well and place them into a large, clean bowl.  Using your fingers,

tear the leaves into large, bite-size pieces
· Chop the parsley

Method

· Place the bowl of chocolate over a saucepan of warm water and allow it to slowly melt (don’t
allow the water to boil)

Continued on the next page.......



Warm chicken salad
.....continued

Method

· Mix a little of the cranberry dressing with the salad leaves and add the olives, tomatoes and
croutons

· Heat a little oil in a wok or large frying pan.  Add the chicken pieces and stir-fry for a few minutes
Add the pancetta and fry for another 3-4 minutes until the chicken is cooked

· Using a slotted spoon, remove the chicken and pancetta from the pan and place into the bowl of
salad.  Mix together well and serve onto your plates or salad bowls.  Drizzle over any remaining
dressing and garnish with a little chopped parsley

· Serve immediately while the chicken is still hot

Keep your eyes peeled next time you do the shopping and you may find a small
squeezy bottle of balsamic syrup.  This is a wonderful addition to many salads and
meat dishes, and is great for this chicken salad.  Just squeeze a few lines across the
bottom of the plate before adding the dressing


