[image: image1.jpg]/SENSITIVE PANTRY

Cooking in a sensitive world ~ gluten-free, eag-free, dairy-free and vegan recipes





Chicken Salad with Chia Seeds

2 chicken breasts, cooked

10 grapes, yellow or red seedless  

1 stalk celery, diced  

3 tablespoons radicchio, chopped  

2 tablespoons walnuts, chopped  

2 tablespoons dried cranberries 

2 teaspoons chia seeds 

salt and pepper 

Creamy Lemon Aioli

Chop the chicken into 1-inch cubes. (I use antibiotic free roasted chicken from my local grocery store.)  Cut up the remaining ingredients - quarter the grapes, small dice the celery, chop the walnuts and radicchio. Add the diced ingredients and dried cranberries to the chopped chicken.
Add salt and pepper to taste and mix all with the dressing. (It can be chilled at this point until ready to serve.)  Sprinkle with the chia seeds just before serving.  
Tips: This would work well with a variety of fruits, nuts, and vegetables. Fruits: pineapple, apple or pear. Nuts and seeds: pecans, sunflower or pumpkin seeds. Vegetables: endive.

To make this vegan substitute tofu for the chicken.
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