CURRIED CHICKEN SALAD

YOU WILL NEED: 

1-1/2 POUNDS OF SKINLESS, BONELESS CHICKEN BREASTS

1 MEDIUM ONION, CUT IN QUARTERS

SALT

1/4CUP PLAIN NON-FAT YOGURT

1/4CUP LIGHT MAYONAISE

1 TBS FRESH LIME JUICE

1-1/2 TSP CURRY POWDER

1 TSP GRATED PEELED FRESH GINGER

1-1/4 CUP SEEDLESS RED GRAPES, CUT IN HALF

2 STALKS CELERY, THINLY SLICED 

1 BAG (10 OUNCE) CUT UP HEARTS OF ROMAINE

PLACE CHICKEN BREASTS IN A DEEP 12 INCH SKILLET.  ADD ONION QUARTERS, 1/4TSP SALT AND ENOUGH WATER TO COVER CHICKEN.  HEAT TO BOILING ON HIGH.  REMOVE SKILLET FROM HEAT, COVER AND LET CHICKEN SIT IN POACHING LIQUID FOR 20 MINUTES OR UNTIL  CHICKEN LOSES ITS PINK COLOR THROUGHOUT.  TRANSFER CHICKEN TO CUTTING BOARD.  COOL UNTIL  EASY TO HANDLE.  

MEANWHILE, IN A LARGE BOWL, WHISK YOGURT, MAYO, LIME JUICE, CURRY POWDER, GINGER AND 1/4TSP SALT UNTIL BLENDED.  STIR IN GRAPES AND CELERY.

CUT CHICKEN INTO BITE SIZE CHUNKS AND ADD TO MIXTURE IN BOWL.  TOSS TO COAT CHICKEN.  SERVE RIGHT AWAY OR COVER AND REFRIGERATE TO SERVE CHILLED.  SPOON CHICKEN SALAD ONTO ROMAINE TO SERVE.  

THIS RECIPE IS FROM THE AUGUST 2008 GOOD HOUSEKEEPING

NEXT WEEK:  
