
Craft: Recipe

  I love making chicken salad for a 
simple summer meal or to use throughout 
the week for lunches. Chicken salad goes 
great on top of salad greens, wrapped in a 
tortilla with lettuce or spinach, or inside 
bread for a yummy sandwich.

Basic Chicken Salad
By Katie Goodman

Ingredients
2 - 3 green onions, sliced thin
2 stalks celery, diced
1 tablespoon parsley, minced 
   or 1 teaspoon dill 
⅔ cup sour cream
2 tablespoons white wine vinegar
� - ⇠ teaspoon salt
� - � teaspoon black pepper
� teaspoon paprika
2 cups poached chicken, diced or shredded

Directions
Step 1: In a 3 - 4 quart saucepan, fill 2/3 of the 
way with water and broth. I usually use a 1:1 
ratio, meaning if I add 4 cups total liquid, I'll 
add 2 cups water and 2 cups broth. Add a bay 
leaf, salt, and pepper (if desired).

Step 2: Wash the parsley. Pat dry with a 
paper towel, remove leaves from the stem. 
Mince the leaves. If using dill, wash and pat 
dry, then remove the feathery leaves and 
chop. Set aside.

Step 3: In a medium bowl, combine the sour 
cream, vinegar, salt, pepper, parsley, and 
paprika. Whisk to combine. 

Step 4: Add the chicken, green onion and 
celery to the sour cream mixture. Stir until 
well mixed.

Step 5: Chill mixture until cold. Then, 
serve on top of salad greens, in bread, or in a 
tortilla wrap.

To Poach Chicken
Step 1: In a 3-4 quart saucepan, fill ⅔ of the 
way with water and broth. I usually use a 1 : …1 
ratio, meaning if I add 4 cups total liquid, I'll 
add 2 cups water and 2 cups broth. Add a bay 
leaf, salt, and pepper (if desired).

Step 2: Bring mixture to a boil over medium-
high heat. Add chicken breasts. The chicken 
should be fully submerged in the liquid. If not, 
then add additional water and/or broth. 

Turn heat to low, cover, and cook at a low 
simmer for about 30 minutes. 

Step 3: Turn heat off and allow chicken to cool 
in the liquid with the lid remaining on the pan. 
When cool, remove from the liquid. Cut or 
shred as needed.


