ZH\}GV TH N CH’CKEN SAL AD 2 simall ved chilles, chopped finely

(op’rnoml i you don't lie chilies)
Serves 8 - 10 Preparation fime: 10 mintes Z tbsp of low saft soy sauce

FQUPMENT

| tbsp’ brown sugar Mixing spoon
2 thep lime jice, freshly squeezed Salod knife
l ﬂDSP peanu oll Cu—H—,ng board

(if not available, use sesame oil)
Tlnmly sliced flesih from one mango or papaya.
Lettuce leaves 1o ga\mush the Plafe

[ Prepare all your solod vegetables using your chopping board, and the
dressing sepaereI\/. The best way o shred the cabbage is by roling Up each
leaf and ﬁnely slicing downwarzs.

. Peel the carvots and slice ﬂnemJ'ulienne,

Dice the salad onions, clnop the chill ﬁnelx/j followed by the coriandey.

Cinop the Peanu‘rs and Place in a sepam‘re bowl.

Put all salad vegetables info a large bowl and set aside.

. Take the mango or papaya, and dlice as ﬂmnly 0S \oU can, removing the skin.

7 For the salad dressmg combine the Peanu’r or sesame oil, The chillies, the

SOy and the clnopped gprlic tooether. Slice Nour limes and squeeze all of the
Juice into the mixture, along with the brown sugar. /\@ugf and season 1o
taste. Stir ﬂnorouglnl\/ and oylcldy Jrr\/mg 1o get the sugar mixed in wel.

Platter (for serving)

d }NGPPD}ENTS

200 grams/ Ib of cooked chicken, shredded
or cut info small cubes

| Chinese leaf cabbage

| and half eUps of carvots,

Jlienned (thin sticks)

S W N

Large handful of coriander, chopped 8. Pour the dressing over the salad and mix. well

Half o cup of green onions, chopped . Add the chicken and mix. thoroughiy

Hatf a cup of unsafted Peanwrs, claoPPed 0. Prepare \our sexving Plaﬁer b\} surrounding the outside with leftuce

2 Iarge garlic cloves, leaves. ijb
Peeled and ﬁnely clnoPPed l. Pour the chicken salad into the centre of the Plaﬁer; odd the ("d""

mango/papaya. To the top, followed by the chopped peanuts. RM‘RM Lo



