curried chicken salad
 

The flavor and textures of this delicious curried chicken salad are out of this world!  Perfect on fresh croissants, or on top of salad greens – or wrapped in fresh lettuce leaves.  
INGREDIENTS:

Chicken Salad:

2-1/2 cups cubed cooked chicken breast 
1-1/2 cups red grapes, halved

1/2 cup celery, chopped small

1/3 cup green onions, chopped

1/3 cup sliced almonds

Dressing:

3/4 cup mayonnaise 
1/3 cup greek yogurt

3 tablespoons apricot preserves
2 teaspoons lemon juice 

1 teaspoon curry powder 
¾ tsp salt

Dash cayenne pepper

6 lettuce leaves

6 croissants, split 
Salad greens (optional)
HOW I MAKE THESE:
1. For the dressing: mix all ingredients in medium bowl until well combined.  Adjust seasonings to taste.
2. For the salad:  Add all ingredients in large mixing bowl. Add the dressing and toss to evenly coat. Store in refrigerator for one hour for flavors to combine.  
3. Serve on croissants with lettuce, as a salad on top of salad greens, or in a lettuce-wrap.
NOTE:  This is best served the day that you make it, but if you want to make ahead of time, leave out the grapes and sliced almonds, allowing the flavors to blend.  Add the sliced grapes and almonds just before serving.

Yield:  approximately 6 cups
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