
Chicken Salad 

 

Prep me: 5 Min. Cook me: 5 Min. Yield: 6 servings 

 

Ingredients  

 ounces  

 

 

 

1/3 cup Red onion (diced) 

2 tablespoons Chicken broth (optional) 

Serve with: fresh cucumbers (instead of cracker), air fryer carrots 

for dipping or drizzle a little Nate’s hot honey on top. 

 Direc ons                                                                                                          

Poach your own chicken breast  

Cover chicken breast with broth in a small pot. 

Add salt and pepper, a piece of whole celery with leaves (you could also add herbs like parsley, garlic onion or any of 
your other favorite herbs) bring to a boil. Reduce to a simmer and cook for 5 minutes. 

Remove from heat, cover ght and let sit for 15-20 minutes or un l chicken breast temp reaches 160 degrees.  

Chicken will be cooked through. Let it cool before chopping. 


