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Barbecue chicken bánh Mì 

Serves 2, Kcals 389 calories, fibre 4.7g

· 100g coleslaw

· 1 tbsp sriracha, plus 1 tsp and extra to serve

· 1 lime, juiced​

· 10g fresh mint, leaves picked, most roughly chopped

· 10g fresh coriander, most roughly chopped

· 2 leftover barbecued chicken thighs or breasts, shredded (about 150-200g)

· 2 leftover hot dog rolls, split

· 1 spring onion, finely sliced

· For the dressing 

· 1 tbsp reduced-salt soy sauce

· 1 tbsp lime juice

1. Mix the coleslaw, 1 tbsp sriracha, lime juice and roughly chopped herbs in a bowl, then set aside. 

2. For the dressing, whisk the soy sauce, lime juice and 1 tsp sriracha in a bowl. Add the barbecued chicken; toss to coat. 

3. To assemble, spread the coleslaw mix inside the hot dog rolls. Top with the chicken mixture and finish with the spring onion, remaining herbs and a drizzle of sriracha.

https://realfood.tesco.com/recipes/barbecue-chicken-banh-mi.html
