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 Indian Chopped Salad
Recipe source: Jamie Oliver
Season: All year
Type: Salad
Difficulty: Easy
Serves: Serves 20 to taste

Fresh from the garden: carrots, cucumber, spring onions, radishes, coriander, mint
	Equipment:
· Chopping board

· Knives
· Measuring cups and spoons

· Grater

· Small frypan

	Ingredients:
· 1 small handful of fresh or dry curry leaves 

· 1 teaspoon mustard seeds 

· 2 tbsp of canola oil 

· 1 heaped teaspoon mango chutney 

· 4 uncooked poppadums, optional 

· 2 carrots, grated
· ½ a cucumber chopped thinly
· 4 spring onions, chopped into tiny rounds 

· 1 bunch of radishes, sliced thinly
· 2 lettuces, hand ripped into large chunks
· 2 big handfuls of ripe cherry tomatoes, halved
· 1 fresh red chilli, deseeded
· 1 bunch of fresh coriander, chopped finely
· 1 bunch of fresh mint, chopped finely
· 1 lemon, squeezed



What to do:
1. Prepared the ingredients as described in the ingredient list.

2. Crumble the curry leaves into a small frying pan on a medium heat. Add 2 tablespoons of oil and the mustard seeds. 

3. Fry until the mustard seeds start to pop, then stir in the mango chutney. Remove from the heat and leave to cool. 

4. Puff up the poppadums by microwaving for a minute or two.

5. In one bowl add the carrot, cucumber, spring onions, radishes, lettuce, tomatoes and chillies. Gently toss all these ingredients.
6. Add the coriander and mint then fold these herbs through the salad.
7. Pour over the toasted spices, add a squeeze of lemon juice, a pinch of sea salt and mix. You may like to chop this salad more finely with a sharp knife. 

8. If it’s too dry, add extra oil and lemon juice.

9. Serve sprinkled with crunched-up poppadums, and, if you’d like, extra dollops of mango chutney.
