Crispy Chicken

2 chicken breasts (poached in a little stock)

2 sticks celery

2 spring onions

1 carrot

1 tbs vegetable oil

100g pasta shapes (dry weight)

100ml mayonnaise

1 tbs milk

75g cheese

1 packet cheese and onion crisps

1. Chop all vegetables into small dice and sweat in a little cooking oil until softened.

2. Cook pasta in boiling water for about 12 – 15 minutes, drain and rinse in cold water to cool.

3. Poach chicken for about 20 minutes. Cool and cut into bite sized pieces.

4. Grate cheese. Crush crisps in their packet.

5. Mix together the chicken, vegetables, pasta, cheese (save a little for the top), mayonnaise and milk.

6. Pour into ovenproof dish and sprinkle with crushed crisps and remainder of cheese.

7. Bake Gas 6 or 200°C for 25 minutes

