
SERVES 4

These bowls are 
incredibly fresh with a 
lot of colour and crunch. 
Add the smokiness of 
chicken to it, an avocado 
dollop and it makes for 
a very satisfying and 
healthy lunch or dinner.

SMOKED PULLED  
CHICKEN GREEN 
BOWLS (GF)



INGREDIENTS 

1 x 560g Darling Fresh Smoke Hauspulled 

chicken

1 cucumber peeled

1 x 250g packet of bean sprouts

1 bunch of baby spinach

1 corn on the cob with skin

1 red radish

1 carrot

1 bunch of broccolini

150g soy beans or edamame beans

3 tbsp mayonnaise

ADVOCADO DIP
1 avocado

½ cup raw cashews

1 lime zested and juiced

1 garlic clove

Salt and pepper to taste

METHOD
Preheat your oven to 180°C.
Put the whole corn on the cob with 
skin in the oven on an oven rack and 
cook for about 12 minutes. When 
finished, allow to cool with skin on 
then peel off skin and cut off the corn 
kernels. They should be beautifully 
sweet and heated through.
Cook soy beans and broccolini – I 
used frozen soy beans and cooked as 
per instructions on the packet. Boil 
water,cook for 2-3 mins then strain off 
– super easy but keep the water and 
blanch the broccolini also for about 
2 minutes then refresh in some iced 
water for about 2 minutes to stop the 
cooking and keep the crunch of the 
broccolini.
Slice the cucumber into rounds, as 
wellas the radish. Peel the carrot, 
then continue peeling, producing long 
strips. For the avocado dip, boil some 
water and put the cashews in a mug 

with some water 
for a few minutes to 
soften them. Scoop 
out the avocado 
and put into a small 
food processor with 
the lime zest and juice, peeled garlic 
clove and salt and pepper. Strain off 
the cashews and chuck them in also. 
Process until super smooth. Set aside 
in ramekins if you like or just dollop 
onto your serving plate.
Heat the smoked pulled chicken as per 
instructions.
Assemble the salad ingredients 
in a shallow 
bowl, then add 
the avocado, 
mayonnaise then 
chicken on top. 
I also had some 
micro herbs to 
add for some 
fanciness.

For more easy-delicious recipes visit dfsmokehaus.com.au. To mix it up & have some fun, try different products with each recipe, Enjoy! 

 @ dfsmokehaus


