
 

 

 
 
 
Summer Garden Chicken Salad 

Serves 3 large eaters 

Ingredients for the salad: 

§ 1 ½ cups fresh garden lettuce, torn into bite-sized pieces 
§ ¾ cup cherry tomatoes, halved 
§ ¾ cup English Cucumber, diced into 3/8 inch pieces 
§ 1 cup leftover grilled or cooked chicken, skin and bones removed and cut into pieces the 

same size as the cucumber 
§ Kernels of one ear fresh corn, cut off the cob 
§ 1 Tbsp fresh mint leaves, cut or torn into small pieces 
§ 1 Tbsp fresh basil leaves, chiffonaded 
§ 1 tsp fresh parsley leaves, cut roughly 
§ 10 grinds of fresh black peppercorns 
§ ½ cup baguette croutons (cube bread and put it on a foil lined tray in the toaster oven. 

Drizzle with two teaspoons olive oil and bake for about 10 minutes at 375 degrees.) 
§ ½ avocado, peeled and diced into squares the size of the cucumber 

Ingredients for the Dressing 

Makes ¾ - 1 cup 

§ ¼ cup White Balsamic Vinegar 
§ 1 ½ Tbsp Honey 
§ 3/4 tsp Dijon Mustard 
§ 1 tsp shallots, finely diced 
§ Pinch sea salt 
§ Pinch fresh ground pepper 
§ 1/3 cup Extra Virgin Olive Oil 

Dressing Instructions 

Dump all the dressing ingredients into a tall, narrow vessel and use your hand blender to 
combine until thick. Taste and adjust - it should be like honey-mustard dressing with a little 
“bite”. 



 

 

Note - this makes about double what you need so save the remaining dressing for another salad 
or another day 

Salad Instructions 

Combine lettuce, tomatoes, cucumber, chicken, corn, herbs and pepper in a 3-quart glass or 
stainless steel bowl bowl. Toss to fully combine. 

Drizzle dressing along the sides of the bowl and toss - add more dressing on the bottom of the 
salad bowl or along the sides rather than putting directly on the salad greens so the lettuce 
doesn’t get soggy. At the end, add the croutons, toss lightly and top each serving with the 
avocado pieces as a garnish. 

And for your information, this makes a terrific Salad in a Jar! 

 


