
App1e-Almond C ..oxen
alad with ornemade

Ma.yonnaise
We make this salad daily for the lunch rush. It's used in our best-selling sandwich. I like it
best the wa.y we serve it-ron. homemade focaccia bread. AdrJ,the toasted almonds just before
serving; if they sit in the salad for more than an hour orso, they'll lose their crunch. Natu-
rally, you can make this salad with store-bought truiy», but it won't be nearlyas rich.or tasty.

'¥U:'lD: 4 SERVINGS

HOMEMADE MAYONNAISE

2 large eggs

1 large egg yolk

1 teaspoon salt

1/2 teaspoon freshly ground white pepper

1 tablespoon Dijon mustard

2 tablespoons freshly squeezed lemon

juice

tcup vegetable oil, such as canol a or

safflower

CHICKEN SALAD

1 cup slivered blanched almonds

2 whole skinless, boneless chicken
breasts

1 tart, crisp apple, such as Granny Smith,

cored and diced

2 stalks celery, diced

1 green onion, thinly sliced

1/4 cup minced red onion

1/4 cup chopped fresh parsley

1/2 to 3/4 cup mayonnaise (above)

Salt and freshly ground black pepper

To MAKE THE MAYONNAISE: Process the eggs.
"eggyolk,"salt, pepper, mustard, and lemon
juice in a blender on medium speed until
thoroughly mixed. Switch the blender to
Iow speed and add the v.egetable oil in a

"slow, steady stream. The mayonnaise will
thicken as you pour.. The mayonnaise is
ready when it takes on a:thick, creamy con-
sistency, just after all of the oil has been
added. Pour it into a clean container, cover.
and refrigerate immediately. This recipe
makes about lllzcups mayonnaise, soyou11
have some left over. It will keep in the

"refrigerator for up to 1week.

Preheat the oven to 350°F.

ToMAKE THE SALAD: Arrange the almonds on
abaking sheet in a single layer and toast for

" 7to 9minutes; until golden brown and aro-
matico Set aside to cool.

Fill a large saute pan with water two-thirds
of the way to the top. Bring the water to a
simmer and add the chicken breasts (make
sure they are completely covered with



water). Cover the pan and simmer over low
heat about lO minutes, until the chicken is
no longer pink when you cut through the
middle with a knife. Remove the chicken··
from the pan ~:ridlet it cool. .

Whenthe chicken is cool enoughto handle.
shred it into bite -size pieces with a fork or
your hands and transfer it.to a large b~wl.
Or if you prefer a more manicured look,
dice it with a knife. Add the apple. celery,
green onion, red onion, parsley, and If'}, to
% cup of the mayonnaise; toss lIntil all of
the ingredients are combined. Season to
taste with salt and pepper. The salad canbe
made up to this point and refrigerated for
up to 1week. Add the almonds just before
serving.

Rather Sweet
Variation

. For a more exotically flavored chicken
salad. try adding anyone of these as you
make the mayonnaise: 1 teaspoon curry
powder. a pinch of saffron, 1 tablespoon
chopped fresh chives. Iclove raw garlic, or
Iteaspoon fresh herbs, such as rosemary or
tarragon. Additions should be combined
with the eggmixture before the oil is added.
Note: the very young, the elderly, and any-
one immunocompromised should avoid
.eating raw eggs.


