Autumn Chicken salad serves 4
Ingredients:

Served with
Salad: Warm focaccia bread
Chicken breasts ,cooked, shredded 2
Golden raisins 2 TBSP
Prunes, cutin %’s 24
Celery, diced 2/3 cup
Granny smith apples ,julienned 1
Walnut halves % cup
Fresh chives 17% TBSP
Italian parsley 2 TBSP
Vinaigrette:
Minced shallots 3 TBSP
Lemon juice 3 TBSP
Orange juice 1% TBSP For the salad:
S"f'_lt T Put the chicken, raisins, prunces,
Dijon mustard 2 tsp .
Walnut ol 4 TBSP celery, apple§ and wa.Inu.ts in a
Vegetable oil 3 TBSP bowl. Toss with the vinaigrette,
Fresh rosemary Y tsp sprinkle with chives and parsley.
Salmon fillets 600g
Method:

1. For the vinaigrette: combine shallots, lemon and orange juice in a small bowl.Let
sit for 10 minutes
2. Whisk in mustard and oils, add rosemary, whisk once more. Set aside
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