
Chicken Salad Stacks
RECIPE

Chicken Salad Stacks

Cooking time 10 mins
Preparation
time

10 mins

Serves 3

The ideal dinner for a summer evening. Juicy tomatoes topped with flavourful chicken and
garnished with fresh herbs and feta.

Ingredients
4 chicken breasts, sliced
Oil for frying
Royco® Cook-in-Sauce Cottage Pie
2-3 tomatoes, sliced thickly
120g feta, crumbled
1 pk fresh rocket or basil leaves

Vegetarian

Replace the chicken in this recipe with slices of aubergine. The result is a delectable
vegetarian dish that you'll have on repeat.

Family Friendly

Kids will love this fresh dish rolled up in a easy-to-eat wrap.

Method
Brown chicken breasts in oil. Mix Royco® Cook-in-Sauce Cottage Pie with 500 ml hot1.
water and pour over chicken. Cook for a few minutes until thick.
Lay slices of tomato on a plate, spoon over chicken mix and top with feta and fresh2.
rocket or basil leaves.
A refreshing summer lunch dish served with crusty bread.3.

Recipe Tags
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Related Recipes

Creamy Chicken and Pasta Bake
Cooking time

30 mins

Preparation time

20 mins

Beef Olives With Roasted Garlic And Caper Mash
Cooking time

120 mins

Preparation time

50 mins

The Ultimate Braai Broodjie
Cooking time

20 mins

Preparation time

15 mins
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https://www.royco.co.za/recipe/beef-olives-with-roasted-garlic-and-caper-mash
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Lamb Ragu Lasagna
Cooking time

35 mins

Preparation time

20 mins

Spatchcock Chicken with Rosemary and Garlic
Cooking time

60 mins

Preparation time

30 mins

Sticky Chicken Wings
Cooking time

15 mins

Preparation time

5 mins

https://www.royco.co.za/recipe/lamb-ragu-lasagna
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Lasagna
Cooking time

30 mins

Preparation time

10 mins

Sausage And Potato Casserole
Cooking time

25 mins

Preparation time

15 mins

Cheesy Chicken Pasta
Cooking time

20 mins

Preparation time

15 mins

https://www.royco.co.za/recipe/lasagna
https://www.royco.co.za/recipe/lasagna
https://www.royco.co.za/recipes/sausage-and-potato-casserole
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https://www.royco.co.za/recipe/cheesy-chicken-pasta


Spaghetti Bolognaise
Cooking time

30 mins

Preparation time

15 mins

Penne with a Mediterranean Touch
Cooking time

15 mins

Preparation time

15 mins

Chakalaka and Pasta Salad
Cooking time

15 mins

Preparation time

5 mins

Roasted Veggie Moussaka
Cooking time

60 mins

Preparation time

20 mins
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Meatballs in Tomato Sauce
Cooking time

40 mins

Preparation time

15 mins
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