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Vietnamese chicken and pink grapefruit
salad
Lucas Hollweg The Times 15 January 2012

Serves: Oven Temp:
Prep Time: Cooking Time: 

Ingredients

Qty Ingredient
for the salad

2 breasts skinless chicken
1 litre Chicken Stock; cubes are fine

2-3 long shallots; or 4-5 small round shallots, cut into
rings

3 pink grapefruit
2 medium carrots; thinly shredded or coarsely grated
500 g Chinese leaf; thinly shredded
2 handfuls mint leaves; roughly chopped
3 handfuls coriander leaves; roughly chopped

2 handfuls unsalted roast peanuts; chopped (roast them in a
frying pan for a few minutes if necessary)
for the dressing

2
tablespoon dark brown sugar

4
tablespoon fresh lime juice

4
tablespoon fish sauce

2 cloves garlic; crushed

2 medium red chillies; deseeded and cut into tiny
squares

Method

Step Instruction
1 Put the chicken in a saucepan and cover with the stock. Bring to a boil, then reduce the

heat and simmer for 10 minutes. Turn off heat, cover the pan and leave for 15 minutes
more, or until cooked through. Remove the chicken, cool for a few minutes, then tear into
shreds.

2 Put the dressing ingredients in a large bowl and mix. Add the shallots and soak for 10
minutes.
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3 Cut the top and bottom from the grapefruit. Place on one end on a chopping board, then,

using a sharp knife, slice off the peel and pith in downward strips, following the line of
the fruit. Holding the grapefruit in one hand, carefully slice down on either side of the
papery membranes to release the segments and add to the dressing. Squeeze the juice
from the membranes of one of the grapefruit over the top.

4 Add all the remaining salad ingredients to the dressing, but keeping back a handful or
two of peanuts. Toss lightly together, leave to stand for a couple of minutes, then divide
between bowls, pouring over any leftover dressing and sprinkling with the remaining
peanuts.
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