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Use leftover chicken to make this tasty Vietnamese salad.   

Ingredients (serves 1)

100g of cooked chicken, finely sliced
½ cup of carrot, finely sliced
½ cup of cabbage, finely sliced
2 tbsp of coriander
2 tbsp of Vietnamese mint
1 ��tbsp of roasted peanuts, finely chopped

Sauce

The juice of 1 lime
1 tsp of sugar
1 tsp of fish sauce
1 tbsp of de-seeded finely chopped chilli
1 tbsp of rice vinegar

Method

Page 2 of 3

https://www.naturalhealthmag.com.au/flag/flag/favorites/550?destination=printpdf%2F550&token=31894c06cd3cec6a84cc4e3a714784db


 Vietnamese chicken salad
 

Place all dressing ingredients in a bowl and stir until sugar is dissolved. Mix all salad ingredients
together in a bowl and add dressing just before serving.

function displayNutrition(msg) { $('.nutrition-label-container').text(msg); $('.nutrition-label-
container').fadeIn(1000, function() { c_obj = $(this); window.setTimeout(function() {
$(c_obj).fadeOut(1000); }, 5000); }); } function saveFavoriteNode(nid) { $.get('/favorite_nodes/add/'
+ nid, function(data) { //$('.result').html(data); alert('This recipe was added to your favorites list');
}); }    
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