APRICOT BASIL CHICKEN SALAD
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Whether you put this in a sandwich, scoop it onto crisp green garden greens, or serve in pretty little finger sandwiches for garden teas, baby or bridal showers, this fabulous fresh chicken salad is loaded with fresh basil and sweet apricots and ALWAYS a huge hit!

INGREDIENTS:
3 cups shredded or diced rotisserie chicken
½ cup finely diced celery

1/3 cup fresh basil leaves (chopped or torn into small pieces)

1/3 cup slivered almonds

Dressing:

1/2 cup mayonnaise (NOT Miracle Whip)

1/3 cup Greek yogurt

1/3 cup apricot preserves

1 Tablespoon white wine vinegar

1 garlic clove, minced

1 teaspoon smoked paprika

Salt and pepper to taste

Serve With:

Salad Greens

Fresh Butter Croissants

Slider Rolls

Sliced Bread or Wraps

 ​
HOW I MAKE THIS:
1. PREPARE DRESSING:  Combine all dressing ingredients in a large mixing bowl and whisk until blended.  
2. PREPARE CHICKEN SALAD:  Depending on how you plan to serve this, either finely shred or finely chop the chicken for sandwich filling, or coarsely shred or dice for serving as a salad on greens.
3. Add prepared chicken and remaining chicken salad ingredients EXCEPT for slivered almonds to salad dressing, and stir gently until evenly coated and combined.
4. Chill until ready to serve.  Right before serving, stir in the slivered almonds – this will keep them from getting soggy.  
YIELD:  4 cups (approximately 4 salad servings or 6-8 sandwiches)
RECIPE NOTES:  

· This Chicken Salad will loosen up after it is all mixed together – for maximum flavor, prepare and refrigerate at least 30 minutes before serving.  You can prepare the chicken and dressing ahead of time up to a day ahead of time – just mix them together an hour before serving and chill; add slivered almonds right before serving.
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