
FRESH STRAWBERRY CHICKEN SALAD 
Source: Sally’s Baking Addiction 

Prep time: 10 minutes   

Serves 2-4 for dinner 

 

SALAD INGREDIENTS   

6 cups spinach or field greens  

1 cup sliced strawberries 

¾ cup blueberries 

¾ cup mandarin orange slices 

½ ripe avocado, chopped 

¼ cup sliced almonds 

8 oz cooked chicken, chopped or shredded 

 

HOMEMADE POPPY SEED DRESSING 

1/3 cup Greek yogurt 

2 T. apple cider vinegar 

2 T. extra virgin olive oil 

2 T. honey 

¼ teaspoon salt 

¼ teaspoon ground dry mustard (or 1 t. 

Dijon mustard) 

1 ½ teaspoons poppy seeds 

 

DIRECTIONS 

1. Toss everything together in a large bowl, except for the dressing, until combined. 

 

2. Whisk all the poppyseed dressing ingredients together. Pour desired amount of dressing 

on top, toss to coat. Serve immediately. 

 

OPTIONS: 

1. Dressing: you can substitute balsamic or raspberry vinaigrette. 

 

2. Cheese? Try adding goat cheese, gorgonzola or feta cheese. 

 


