
Apple  Harvest  Chicken  Salad
(like Red Robin)
A sliced grilled chicken breast on top of lettuce tossed with
apple pieces, candied walnuts, bleu cheese and a light Dijon
vinaigrette dressing

Yield: 

2 large servings

Ingredients: 

2 small-medium (or 1 huge) heads of Romaine lettuce, washed
and chopped bite-size*
1/2 cup thinly sliced and halved red onion, optional
2 red apples, washed, cored, and thinly sliced/diced**
1/4 cup crumbled bleu cheese***
1 cup Maple Glazed Walnuts (or glazed walnuts of your choice)
1/2  cup  of  Honey  Mustard  Vinaigrette  or  your  favorite
vinaigrette  salad  dressing
2 medium grilled chicken breasts, thinly sliced****

Instructions: 

1. In a large mixing bowl, toss together the lettuce, onion,
apples, walnuts, and bleu cheese (reserve a few apple slices
and bits of cheese for garnish), along with enough dressing to
lightly coat. Don’t use too much dressing, as this salad is
very flavorful already!

2. Spoon tossed salad onto a large serving plate. Place the
sliced chicken breast on top and sprinkle with reserved bleu
cheese to garnish (if desired) and garnish edges with apple
slices.

Enjoy your delicious salad and feel great that you made it
yourself! �
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This recipe is from Tammy’s Recipes.
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