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HICKEN SALA
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Flavsrfud &
A simple, creamy and flavorful chicken salad made with tender baked chicken, U v any meal!
, % crisp celery, onion, and a blend of herbs and seasonings. Perfect for sandwiches, ' NG \\..'_/‘/
| wraps, crackers, or served on a bed of greens. [ : —

" DIRECTIONS £

¥ 3 cups cooked chicken breast, chopped ' o Cook the Chicken: Bake chicken breasts at 375°F (190°C)

(baked or shredded) for 20-25 minutes, or until fully cooked (internal temp 165°F). !
¥ 1/2 cup celery, finely chopped Let cool completely, then chop or shred. ¥
¥ 1/4 cup red onion, finely diced @ Prepare the Veggies: Finely chop the celery and onion. N\

¥ 3/4 cup mayonnaise
o Mix the Dressing: In a large bowl, add mayonnaise, garlic =

® 1/2tsp gau:hc powder powder, onion powder, Rotisserie Chicken Seasoning, black
¥ 1/2 tsp onion powder _ pepper, salt, lemon juice, and herbs (if using). Stir until well
¥ 1 tsp Rotisserie Chicken Seasoning combined.

(or to taste)
¥ 1/4 tsp black pepper (or to taste)
¥ 1/4 tsp sea salt (or to taste)
¥ 1 tsp lemon juice (optional)
¥ 1 tbsp fresh parsley, chopped (optional) :
® Pinch of dried dill or Italian herbs (optional) o Chill & Serve: Cover and refrigerate for at least 30 minutes

before serving for the best flavor.
J'_ = MAKE IT YOUR OWN! = — >

Add grapes, dried cranberries, chopped I T!P Chicken salad tastes even better the next

o Combine: Add the chopped chicken, celery, and onion to the
' bowl. Mix gently until everything is evenly coated.

e Adjust Seasoning: Taste and adjust salt, pepper, or add more
herbs if desired.

apples, or chopped Piclfles fora ! f@’- day after the flavors have had time to blend!
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Picnics & More! |
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