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Mexican Salad  
A light and cleansing broth, which will keep in the fridge for up to four 
days. 



 

Mexican Salad by Joanna Akande 

  

Ingredients (Salad) 

 1 large romaine Lettuce, 
shredded  

 1 tin of Sweetcorn, drained  

 1 tin of black beans or kidney 
beans, drained and rinsed  

  3 salad Tomatoes, finely 
chopped  

 2 Peppers, finely chopped (we 
like orange and yellow but any 
pepper will do)  

 1 red onion, finely diced  

 Jalapeños to taste, finely 
chopped  

 30g fresh Coriander  

Method 

1. If you are making the paprika and garlic chicken, marinade the chicken 
thighs in the paprika, mixed herbs, garlic granules, lemon juice and salt and 
pepper in a bowl. Cover and refrigerate for at least 30 minutes.  

2. In a large serving bowl, mix together the romaine lettuce, sweetcorn, black 
beans or kidney beans, tomatoes, peppers, red onion, jalapeños and 
coriander. 

3. Chop the avocado and squeeze over the lime juice to stop it turning brown.  

4. If you are making the paprika and garlic chicken, heat a spoonful of oil in a 
frying pan and fry the chicken for 5-6 minutes on each side until browned 
and cooked through. Leave it to cool and shred into bite-size pieces. 

5. Add the avocado, grated cheddar cheese and chicken (if using) to the other 
salad ingredients. Mix everything together and drizzle over a tablespoon or 
so of olive oil. Sprinkle the tortilla chips on top of the salad just before 
serving.  

 2 Avocados, finely chopped  

 100g Cheddar cheese, grated  

 Juice of ½ a lime  

 Drizzle of Olive oil  

 100g lightly salted tortilla 
chips, crushed  

Ingredients (Paprika and Garlic 
chicken) 

 5 chicken boneless thighs  

 1 tsp paprika  

 1 tsp mixed dried herbs  

 ½tsp dried garlic granules  
 Juice of ½ a lemon  
 Salt and pepper   
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