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Rania’s Chicken Salad

 4 cups diced poached chicken, recipe follows
 1 stalk celery, cut into 1/4-inch dice
 4 scallions, trimmed and thinly sliced
 1 ½ teaspoons finely chopped fresh tarragon
 4 tablespoons finely chopped Italian parsley
 1 cup mayonnaise
 Freshly squeezed lemon juice from one lemon
 1 tablespoon Dijon mustard
 ½ cup toasted slivered almonds
 1 cup green seedless grapes – cut into halves
 Sea salt and freshly ground black pepper to taste

DIRECTIONS:

In a mixing bowl, toss together the chicken, celery, scallions and herbs. Set aside.

In a small bowl, whisk together the mayonnaise, lemon juice, mustard, salt and pepper to taste.

Add to the chicken and mix gently until combined. Refrigerate until ready to serve.

Serve on a bed of lettuce with sliced tomatoes,, garnished with avocado slices. Serve with

baguettes of French bread and lightly salted butter.

Serves: 4 - 6

Poached Chicken For Salads

 ½ bunch Italian parsley
 2 sprigs fresh thyme
 1 small onion, halved
 1 medium carrot, halved
 1 stalk celery, halved
 2 ½ pounds chicken breasts halves, boneless with skin left on
 5 to 6 cups chicken broth

Put the parsley, thyme, onion, carrot, celery, and chicken breasts in a medium saucepan. Cover

with the broth, and bring just to a boil. Lower the heat to very low and cover. Poach the chicken

for 15 minutes or until firm to the touch. Remove the pan from the heat, remove the lid and cool

the chicken in the liquid for 15 minutes.

Transfer the chicken to a cutting board and reserve the liquid. Skin the chicken and cut the meat

into 1-inch cubes. Discard the skin and the broth.

Yield: 4 cups cubed chicken


