COLD CURRIED CHICKEN SALAD

( Similar to coronation chicken)

1 onion

1 tbs cooking oil

1 tbs curry powder

125ml chicken stock ( 1 chicken stock cube )

2 level tbs tomato puree

juice ½ lemon ( 2tbs Jif lemon)

4 level tbs apricot jam

125ml salad cream

125 ml mayonnaise

2-3 chicken breast pieces

To serve with savoury rice: 6-8 ozs (150-200g) long grain rice





1 small onion or a couple of spring onions





2 ozs frozen peas





½ finely diced red pepper





French dressing (olive oil + vinegar)

1. Place chicken pieces in pan – add stock cube and enough water to cover them ( approx 250 ml no more).

2. Place on a low – med heat – bring to boil, reduce heat and poach for about 20mins until skewer comes out clear.

3. Finely chop onion.  Prepare other ingredients.  Keep the liquid from poached chicken and make up to 125mls.

4. Fry onion very gently in oil until soft ( but not coloured) Add curry powder and cook for 1 minute.  Add stock, lemon juice, tomato puree and jam.  Bring to the boil.  Simmer for 10 mins. Allow to cool.

5. Add mayonnaise, salad cream and bite sized pieces of chicken to sauce.  Season to taste.  Allow flavour to develop.

6. Serve with savoury rice.  Boil rice for 12 –15 mins in plenty of boiling water.  Rinse in cold water.  Drain.  Mix with very finely chopped onion, cooked peas, diced pepper and 2 – 3 tbs French dressing.

7. Garnish with FINELY chopped parsley.

