
BUFFET SALADS 

Fragrant chicken lettuce cups with satay dressing 
Use a cooked chicken from the supermarket as the basis for this delicious salad and it should 

take no more than 20 minutes to get on the table, particularly if you use a mandolin for the 

vegetables and is full of fresh spicy flavours that should perk up those taste buds. 

Serves 4-6 

FOR THE DRESSING: 

3 tbsp peanut butter 

2 tbsp sunflower oil 

2 tbsp Chinese chilli bean sauce (or substitute with black bean or sriracha chili sauce) 

1 tbsp caster sugar 

1 tbsp dark soy sauce 

2 tsp rice wine vinegar 

1 tsp balsamic vinegar 

FOR THE SALAD: 

2 little Gem lettuces 

1 carrot, shredded into julienne 

1/4 cucumber, halved, seeded and cut into julienne 

2 spring onions, trimmed and shredded 

15g (1oz) fresh coriander, leaves chopped 

handful fresh mint leaves 

juice of 1 lime 

500g (1 1/4lb) cooked chicken (removed from the bone) 

2 tsp toasted sesame seeds 

To make the dressing, place the peanut butter in a bowl and whisk in two tablespoons of 

boiling water, then add the rest of the ingredients and continue to whisk until you have 

achieved a thick dressing. Set aside at room temperature until needed. 

Separate the little Gem lettuces into leaves, discarding any outer damaged leaves. Arrange on 

a large platter. 

Place the carrot, cucumber and spring onions in a bowl and add the coriander, mint and lime 

juice, then toss until evenly combined. Add a small mound to each lettuce leaf. 

Remove any skin from the chicken and finely shred the flesh. Place on top of the crunchy 

vegetable mixture and drizzle the peanut dressing on top. Garnish with the sesame seeds to 

serve 

. 

BUFFET SALADS 

Moroccan ham & couscous salad 
If you don’t fancy using ham replace some of the amount with chunks of feta or a mild 

crumbled goat’s cheese. It would also be delicious with a drizzle of pomegranate molasses 

just before serving if you happen to have some lurking in your storecupboard. 

Serves 6-8 

350g (12oz) couscous 

6 tbsp extra-virgin olive oil 

juice of 2 lemons 

900ml (1 ½ pints) chicken stock 

100g (4oz) raw shelled pistachio nuts 

450g (1lb) cooked ham, shredded 

50g (2oz) chilli mixed seeds 

100g (4oz) dried cranberries 

4 tbsp chopped fresh flat-leaf parsley 



handful fresh mint leaves, torn 

75g (3oz) pomegranate seeds 

sea salt and freshly ground black pepper 

Place the couscous in a bowl and add half of the oil and the lemon juice, stirring to ensure all 

the grains are well coated. Heat the stock in a pan and season to taste, then pour over the 

couscous and set aside for about 10 minutes until all the liquid has been absorbed. 

Meanwhile, heat the pistachio nuts in a heavy-based frying pan over a low heat for about 5 

minutes until lightly toasted, then remove from the heat and roughly chop. Stir the remaining 

oil into the couscous with the toasted nuts, chilli mixed seeds, ham, dried cranberries and 

herbs. Season to taste. Scatter over the pomegranate seeds to serve. 
 


