
SOUPS & SALADS GF

CHICKEN APPLE BACON SALAD
Chicken, bacon, and apple is such a great flavor combination. In this simple salad, you get
savory chicken, sweet and salty bacon, and sweet apples. You can add a number of additional
ingredients to clear out your fridge or just add lots of texture and flavor to this easy salad
recipe.

SERVINGS:

4 people

PREP TIME:

5 minutes

COOK TIME:

10 minutes

INGREDIENTS:

MEAT:
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8 ounces chicken breasts, about 2-4 depending on size

4 slices bacon

DRESSING:

⅓ cup extra virgin olive oil

1/4 cup lemon juice (about 1-1 ½ whole lemons)

1- 1 ½ Tablespoons dijon mustard

SALAD:

1 large head of romaine lettuce, or about 10-12 cups shredded.

1 medium Red Delicious apple

¼ cup chopped toasted pecans

¼ cup shredded cheddar cheese

OPTIONAL TOPPINGS: avocado, thinly sliced red onion, celery, corn, other vegetables

INSTRUCTIONS:

1. Cook bacon and chicken in a large skillet, until both are cooked through.

2. While meat is cooking, add lemon juice, olive oil, and dijon mustard to a small mixing bowl.
Whisk together, and set aside.

3. Wash and thinly chop lettuce into shreds. Transfer to large mixing bowl. Core and chop
apple into ½ inch pieces and add to bowl.

4. When chicken and bacon are done cooking, remove from heat and place bacon on a paper
towel or towel to drain excess fat. Chop cooked chicken breasts and bacon into similar sized
pieces. Transfer to the bowl with lettuce in it. Top lettuce, chopped apple, and meat with
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cheddar cheese, pecans, and optional toppings, if desired. Serve with dressing on the side to be
dressed individually.

S o  deta s

Deny Allow selection Allow all

Show details

THIS WEBSITE USES COOKIES
We use cookies to personalise content and ads, to provide social media features and to analyse our traffic. We
also share information about your use of our site with our social media, advertising and analytics partners who
may combine it with other information that you’ve provided to them or that they’ve collected from your use of
their services.

ecessa y

Necessary

e e e ces

Preferences

Stat st cs

Statistics

a et g

Marketing


