
INGREDIENTS (Serves two) 

For the Salad 

8-10 leaves of mixed salad greens  

One large red Tomato (or 8-10 Cherry Tomatoes 
halved) 

A handful of diced cheese (any kind) 

1 Capsicum, diced 

A handful of walnuts 

For the Dressing 

1 tbsp. Olive Oil, Salt and crushed Black Pepper to 
taste, juice of ½ Lemon, ½ tsp. Honey, ½ tsp 
mustard 

INGREDIENTS (Serves two) 

For the Salad 

6-7 big leaves of mixed Lettuce greens 

2 small Oranges 

1 diced red or green Capsicum 

For the Dressing 

1 tbsp. Olive Oil, Salt and crushed Black Pepper to 
taste, ½ tsp. Honey 

 

Organic Lettuce with Cheese & Walnut 
A juicy salad with a nutty texture and flavour that can be put together with basic ingredients in your kitchen. 

 

METHOD (Takes 10 minutes) 

 Roughly chop/tear the organic lettuce leaves and dice the cheese into small cubes. Crush the walnut in the palm of 

your hands and mix these ingredients together.  

 Mix the dressing ingredients (see above) in a bowl until the lemon juice and olive oil have blended together.  

 Pour the dressing into the salad mixture just before serving and toss the salad well so that the ingredients are well 

coated with the dressing. 

 Serve cold. 

Jaldi Lettuce & Orange Salad 
This is a khatta meetha salad with burst of orange flavour and a crisp texture. 

 

 

 

 

 

 

 

 

 

 

METHOD (Takes 10 minutes) 

 Tear the lettuce leaves into bits with your hands (not too small). Peel the oranges and cut them into halves. Cut the 

capsicum into small pieces and mix these ingredients together.  

 Mix the dressing ingredients (see above) in a bowl until the lemon juice and olive oil have blended together.  

 Pour the dressing into the salad mixture just before serving and toss the salad well so that the ingredients are well 

coated with the dressing. 

 Serve cold. 

  



INGREDIENTS (Serves two) 

For the Salad 

8-10 large leaves of mixed salad greens  

1 cup boiled chicken, deboned 

Whole black olives 

1 Cucumber, diced 

A handful of roasted peanuts (optional)  

For the Dressing 

½ cup fresh curds, beaten, ½ tsp mustard, salt ½ 
tsp honey, Salt and crushed Black Pepper to taste,  

 

Chicken Salad in Curd Dressing 
A creamy chicken salad complete with greens and olives for just that tangy flavour 

 

 

METHOD (Takes 30 minutes) 

 Boil the chicken till cooked and debone it so that you have thin slivers of it measuring a cup. Set aside 

 Roughly tear up the salad greens into bite-size pieces and cut the cucumber into thin strips 

 Mix all the above ingredients along with the black olives and set side. 

 Ensure the curds are well beaten so that the water is not separated from it. 

 Put all the ingredients for the dressing in a bowl and mix till they are all well blended in 

 Just before serving, assemble the salad ingredients with the dressing – mix well to ensure that everything is well 

coated with the dressing 

 Serve cold 

 

 

 

 

 

 

 

 

 

 

 


