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MASTER STOCK CHICKEN + SOBA NOODLE SALAD W/ CRISPY VEGETABLES + AROMATIC HERBS 

 

MASTER STOCK CHICKEN 

60 grams  Ginger (sliced) 

4 each  Garlic cloves (crushed) 

4 each  Spring onion bases 

1 teaspoon Red chilli flakes  

4 tablespoon Soy sauce (low sodium) 

1 each  Orange zest 

1 each  Star anise and cinnamon stick 

2 teaspoon Coriander seeds 

2 litres  Water 

4 each  Chicken breast 

1 tablespoon Sesame oil 

 

1. Place all of the above ingredients into a large pot 

2. Bring the pot up to a gentle simmer for 10 minutes 

3. Turn off the heat and allow the liquid to cool to room temperature 

4. Once at room temperature, remove the chicken from pot, peel off the skin and discard 

5. Shred the meat with your hands and place in a mixing bowl 

6. Strain master stock through a fine sieve and chill in refrigerator in an airtight container 

 

 

SALAD 

1 packet  Soba noodles  

1 cup each of Daikon, carrot and radish (sliced into think strips) 

1 cup each of Cherry tomatoes and cucumber (chopped) 

1 cup   Fresh herbs such as coriander, mint and basil (whole and torn leaves) 

½ packet  Spring onion tops (finely sliced) 

1. Bring a pot of water to the boil  and cook noodles following instructions on the packet 

2. Run noodles under cold water to cool, drain thoroughly and place in bowl with chicken 

3. Add all of your herbs and vegetables prepared as above 

 

 

DRESSING 

2 tablespoons Soy sauce (low sodium) 

2 teaspoons Sesame oil 

½  cup  Olive oil 

1 clove  Garlic (finely grated) 

5 grams  Ginger (finely grated) 

1 each  Lime juice 

1 tablespoon Dijon mustard 

1 tablespoon White miso 

 

1. Place all ingredients in a screw top jar and shake vigorously to emulsify 

 

 

TEXTURE 

2 tablespoons Toasted sesame seeds 

¼ cup  Roasted unsalted peanuts 

 

 

TO FINISH THE DISH 

1. Pour the dressing over the ingredients and toss with your hands  

2. Serve in a deep bowl and sprinkle with the roasted peanuts and sesame seeds 
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YOGHURT CRÈME W/ OAT CRUMBLE, STONE FRUITS + APPLE SNOW 

YOGHURT CREME 

250 mls  Natural yogurt (low fat) 

190 mls  Cream 

1 tablespoon Honey 

½ each  Vanilla  pod (split and scraped) 

1 each  Lemon zest 

2 each  Leaf gelatine 

 

1. Pour the yoghurt into a mixing bowl 

2. Place the cream, honey, vanilla and lemon into a saucepan and heat 

3. Soak the gelatine in cold water until  it feels jelly like, squeeze out the excess water and add to 

the cream whisking to combine 

4. Remove lemon zest and vanilla pod from the cream and pour the cream into the yoghurt 

5. Whisk lightly to combine 

6. Pour the mixture into service jars or bowls and chill in the fridge for 4 hours or until  set 

 

 

FOR THE SNOW 

2 bags   Apple and elderflower tea (Red Seal brand) 

2 cups   Hot water 

½ each   Vanilla pot (split and scraped) 

½ each  Lemon  

 

1. Infuse tea in hot water for a few minutes. Add vanilla and lemon juice until it suits your taste 

2. Place all ingredients in a flat freezer proof container and freeze for 3 hours 

3. Scrape with a fork every hour to create ‘snow’. Keep frozen until required 

 

 

OAT CRUMBLE 

1 cup  Rolled oats 

1 tablespoon Light flavoured olive oil 

1 tablespoon Honey 

½ cup  Natural almonds (crushed) 

Pinch  Sea salt 

 

1. Place the olive oil in a frying pan over a medium heat, add rolled oats and almonds. Toast until 

golden brown. Add the honey, cook for 1 minute, remove from heat and cool. 

 

 

FOR THE STONEFRUIT 

1 each  Peaches 

1 each  Plums 

1 each  Nectarines 

12 each  Small mint leaves or finely sliced mint 

 

1. Cut the fruits in halves and remove the stones. Cut into wedges and arrange on the plate 

2. Place the mint on top of the stone fruit 

 

 

TO FINISH THE DISH 

1. Remove the yoghurt crème from the fridge 

2. Spoon the crumble on top keeping to one side of the yoghurt crème 

3. Scrape the snow with a fork and spoon onto the opposite side to the crumble 

4. Finish with the stone fruits and serve 
 

 


