
This is a classic that is back in vogue. Complete salads for 
dinner are now a part of my family meal planning, this 
American classic, originally called the Cobb salad, is a great 
way to use left-overs and don’t hold the below recipe to 
gospel, use what ever left-over roast or vegetables you have in 
the fridge, just make sure it looks great by lining each 
individual ingredient in rows with the sauces hidden below the 
ingredient as this adds the complexity.(makes 4 serves) 

Ingredients 
2 small Cos lettuce 
1 reed Avocado, cut in half, peeled and diced  1 punnet of 
baby red roma tomatoes 
2 cups of left-over ham, diced and cooked crispy in a pan 
2 cups of chopped leftover turkey 
4 thick slices of left-over baguette or sour dough Bread, fried 
crispy on olive oil, then ripped/torn into 3cm pieces  
4 eggs soft boiled and peeled

Roast garlic mayo 
2 heads of garlic 
1 lemon 
150g of kewpie mayonnaise 
Or vegan aioli mayonnaise 

Lemon vinaigrette 
1 lemon, zested and juiced 
100 ml olive oil  
salt and pepper 

Roasted garlic emulsion 
Pre-heat the oven to 180 degrees, wrap 2 heads of 
garlic in aluminium foil, place in the oven for 30 
minutes, until soft and fully cooked.  
Squeeze the flesh from the skins and place into either 
a food processor or mortar and pestle  Add lemon 
juice, zest and Japanese mayo to the garlic. Taste 
and adjust with lemon if needed.  

Lemon vinaigrette 
Add lemon juice & olive oil into a squeezed bottle and 
& reserve for service 

To Serve 
Centre on a large earth plate, spoon a generous serve 
of garlic emulsion, place in rows from the edge if each 
plate. Start with the cos lettuce then continue with 
each ingredient.  
Once complete add 2 halves of egg on top of the rows 
and drizzle the lemon vinaigrette over the whole salad 
before serving 

Christmas chop chop salad 
Recipe by Shannon Bennett 




