Egg and Chicken Caesar salad

Preparation time: 35 mins

Serves: 4 people

User Rating: W W W
Publication: 22 December 2016
Categories: Dinner Recipes, Lunch Recipes

Chicken Caesar is one of the classic salads so take it to the next level with a home made dressing and hard-boiled eggs.
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https://www.australianeggs.org.au/recipes-and-cooking/category/dinner-recipes
https://www.australianeggs.org.au/recipes-and-cooking/category/lunch-recipes

Ingredients

e 8 eggs, hard boiled

e 1509 green beans, trimmed

e 2 chicken breasts, trimmed

e 1 small French baguette, sliced

e 1 cup finely grated parmesan

e 2 small cos lettuce, leaves separated, rinsed and dried

e % small red onion, finely sliced
Dressing:

e 2 tbsp whole egg mayonnaise
e 1 tsp green style yoghurt

e 2 tsp finely chopped chives

Method

. Mix together the dressing ingredients along with one tablespoon water until fully combined then set aside.

. Blanch the green beans in a large saucepan of boiling water then plunge into iced water, drain, sliced lengthways and set aside.
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3. In the same saucepan, poach the chicken breasts until cooked through, remove and allow to cool.

4. Heat an oven grill to high, lay out the slices of baguette on a baking tray and sprinkle with parmesan. Grill until melted and golden.
5

. To serve, slice the chicken arrange it on serving plates with cos leaves, beans, red onion, quarters of hard boiled egg and parmesan
baguette slices. Drizzle with dressing or alternatively, serve the dressing on the side.

Nutritional Information

Serving size Energy Protein Total fat Saturated fat Carbs (total) Carbs (sugar) Sodium Fibre
464g 2i%°9 53.8g 30.99 10.6g 20.69 69 802mg 5.2¢

All nutrition values are per serve.






