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chickpea & mango
chipotle salad



R e c i p e :  c a t h e r i n e  f r a w l e y

servıng issue
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c h i c k p e a  &  m a n g o
c h i p o t l e  s a l a d

2 x 4 0 0  g 	Ti n s  o f  C h i c k p e a s ,  d r a i n e d

½  		  a  c u c u m b e r,  c u b e d

1 		  M a n g o ,  c u b e d

1 0 		  b a b y  t o m a t o e s ,  c u t  i n  h a l f

5  t b s p 		 C h i p o t l e  s a u c e

		  S a l t  &  Pe p p e r  t o  t a s t e

2 		  h a n d f u l s  o f  m i x e d  l e a v e s , 

r o c k e t ,  w a t e r c r e s s  a n d  b a b y 

s p i n a c h

Step 1	 Add the chickpeas, cucumber, mango 
and tomatoes to a large serving bowl. 

Step 2	 Add the Chipotle sauce and seasoning, 
mix until everything is coated. Gently 
stir in the mixed leaves add a little more 
seasoning and serve.


