Chicken and Garlic Potato Salad

150g fresh white sliced bread, remove crusts and cut into 1cm cubes

1 teaspoon chilli powder

5 tablespoons sunflower oil

500g baby new potatoes

4 hen on the gate chicken breasts, cut into 3cm cubes

250g hen on the gate smoked back bacon, cut into strips

4 salad onions, sliced

½ green pepper, deseeded & finely sliced

4 tablespoons crushed garlic

72g herb salad

· Toss the cubes of bread in the chilli powder

· Heat 3 tablespoons of oil and fry the cubes until golden brown and crispy.  Drain on kitchen paper

· Cook the potatoes in boiling water until soft to the point of a knife.  Drain and keep warm

· Heat a griddle or frying pan until hot, add the remaining oil and cook the chicken cubes for approximately 10-15 minutes until cooked through

· Remove from the pan and put to one side

· Cook the strips of bacon until crispy

· Mix the chicken, bacon, salad onions, garlic and pepper together

· Cut the potatoes in half and add them

· Serve with the herb salad and chilli croutons

