


P l a c e  a l l  t h e  s a l a d  i n g r e d i e n t s  i n 

a  b o w l  a n d  p o u r  o v e r  t h e  w h i s k e d 

d r e s s i n g .  S e r v e  s t r a i g h t  a w a y  o r 

l e t  t h e  s a l a d  s i t  f o r  1 5  m i n u t e s 

i n  t h e  f r i d g e ,  a n d  t h e n  t o s s 

a l t o g e t h e r  j u s t  b e f o r e  s e r v i n g 

t o  a l l o w  t h e  s p i c e s  a n d  t h e 

v e g e t a b l e s  t o  m a r i n a t e  a  l i t t l e 

t o g e t h e r . 

R e c i p e  b y  D o m i n i q u e  R i z z o

F o r  m e ,  f o o d ,  e a t i n g  a n d  c o o k i n g  i s  a l w a y s  b e s t  d o n e  w h e n 

s h a r e d .  T h i s  i s  e s p e c i a l l y  t r u e  w h e n  y o u r  l o v e d  o n e s  a r e 

t h e r e  w i t h  y o u !  I  h a d  t h e  m o s t  w o n d e r f u l  t i m e  m a k i n g  t h i s 

s a l a d  a s  m y  p a r t n e r  h a d  j u s t  a r r i v e d  a n d  I  w a s  t e s t i n g 

m y  B e r t o l l i  o l i v e  o i l  r e c i p e s .  U s u a l l y  I  s t i c k  t o  a  b i t  o f  a n 

I t a l i a n  t h e m e  b u t  I  j u s t  l o v e  t h e  f l a v o u r s  o f  t h e  M i d d l e  E a s t 

a n d  M o r o c c o  a n d  c a m e  u p  w i t h  t h i s  s a l a d .  Yo u  c a n  a l s o  u s e 

w h a t e v e r  y o u  h a v e  l e f t o v e r  i n  t h e  f r i d g e  a n d  p a n t r y .

  
1 x 400g tin chick peas, drained

¼ preserved lemon, finely chopped

1 bunch coriander, leaves picked and stalks chopped

180g cooked chicken, shredded

½ red onion, finely diced

2 stalks of celery, diced

150g cherry tomatoes, cut in half or quarters

100g roasted almonds, chopped

100g roasted pumpkin, diced

1 teaspoon smoked paprika

1 teaspoon ground coriander

1 teaspoon zatar (Middle Eastern spice)

½ teaspoon ground cinnamon

¼ teaspoon turmeric

2 cloves garlic, peeled and minced

100ml Bertolli Extra Virgin Olive Oil

50ml lemon juice

salt and pepper to taste

  Ingredients for the salad Dressing
S e r v e s :  4


