
www.osolocal2u.com 

 

Green Goddess Chicken Salad 



 

Green Goddess Chicken Salad 

Takes 25 minutes  

Serves 2 

Gluten Free 

Ingredients 

 2 boneless and skinless chicken 
fillets 

 2tbsp Belazu Zhoug spice paste, 
or blend your own paste with 
coriander, cloves, parsley and 
green chilli 

 75g radishes, halved 

 50g caper berries, de-stalked 

 1/2 avocado, thinly sliced  

 1/2 bunch romaine lettuce 
 

 

Method 

1. Place your chicken fillets between two sheets of cling film or baking paper, 
and use a rolling pin to bash and flatten to an equal thickness of 1.5cm. 
Place on a plate, spoon over 2tbsp of the Zhoug spice paste, drizzle over 
1tbsp olive oil and season with salt and pepper. Rub to coat the chicken on 
both sides and set aside in the fridge. 

2. Place all of the ingredients for the Green Goddess Dressing (saving 1/2 the 
avocado for the salad) into a food processor and blitz until smooth. Add a 
splash of water to loosen if needed. 

3. Heat a large frying pan on a medium heat until hot. Add the chicken to the 
pan and cook for 4 minutes on each side until golden and cooked through. 

4. Roughly tear the leaves of the romaine lettuce into a large bowl, spoon over 
1/2 the Green Goddess Dressing and toss together until the leaves are 
evenly coated. 

5. Slice the remaining avocado and cooked chicken fillets into thin strips. 

6. Serve the salad leaves onto two plates, top with the chicken, avocado, 
radishes, caper berries and an extra drizzle of the Green Goddess Dressing. 
Pour any remaining dressing into a bowl and serve at the table. 

For the Green Goddess Dressing  

 10g coriander 

 10g mint 

 10g basil 

 1tbsp Greek style yogurt or 
mayonnaise 

 1/2 avocado, roughly chopped 

 1 spring onion, roughly 
chopped 

 1tbsp white wine vinegar 

 1tbsp olive oil 

 Salt and pepper  
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This light but filling salad is sure to put a spring in your step 


