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1 Heat the oven to 425 F (220 C)

2 Spread half the chickpeas over a small baking sheet. Add the 
oil, roll the chickpeas in it until glossy, and cook on the top half 
of the oven for 30 minutes until golden (they become crunchier 
as they cool). Season immediately with lots of flaky salt then 
set to one side.

3 Transfer the shredded kale leaves to a mixing bowl, add half a 
teaspoon of flaky sea salt, then use one hand to squeeze or 
massage the kale for a minute or so, until wet and reduced in 
volume. Add the lemon zest and juice along with the non-
roasted chickpeas, mix and fluff with a fork.

4 Put the cucumber crescents into a separate bowl, add a pinch 
of salt and stir. Add to the cucumbers the chopped herbs and 
the yogurt before transferring two thirds from that bowl to the 
kale. Mix again with a fork, then pick and add most of the 
remaining dill fronds (saving a few for garnish) along with lots 
of black pepper, and mix again.

5 Transfer to a large platter or individual plates. Top with the 
remaining cucumbers and yogurt, the crisp chickpeas, then the 
smoked fish in large flakes, and finish with a final flourish of dill 
fronds.

• 2 14-ounce cans chickpeas

• 1 tablespoon olive oil

• 9 ounces kale (not the bagged kind), stems 
discarded, leaves shredded

• 1 lemon, zest finely grated and the juice of 
half

• 1 1/2 large cucumbers, peeled, halved 
lengthwise, seeds scooped out and 
discarded, flesh cut in to 1/2-inch crescents

• 10 dill sprigs 1/2 finely chopped, 1/2 left 
whole

• Leaves from 10 sprigs mint, finely chopped

• 1/2 cup Greek yogurt

• 4 fillets hot-smoked trout

• Flaky sea salt and freshly ground black 
pepper


