Chicken, Asparagus and New Potato Salad

500g new potatoes

250g asparagus, trimmed and cut into 5cm lengths

440g hen on the gate chicken breasts, diced

2 tablespoons of mayonnaise

2 tablespoons of natural yoghurt

20g fresh chives, chopped

Freshly ground black papper

A selection of salad leaves of your choice

· Cook the potatoes in lightly salted boiling water for 15-20 minutes until tender

· Drain well and set aside to cool

· Gently fry the diced chicken in oil for 15 minutes, turning frequently, until they are browned, there’s no more pink meat and the juices run clear

· Cook the asparagus in boiling water until tender

· Drain and refresh under cold water

· Mix the yoghurt and mayonnaise together to make a dressing

· Place the potatoes and asparagus in a bowl with the chicken, yoghurt dressing, chives and seasoning to taste

· Stir to coat evenly with the dressing

· Serve chilled with your choice of salad leaves

