Dill Chicken Salad

Serves 3

2.
3. Serve at room temperature or refrigerate until cold, about 2 hours.

72 g nonfat plain Greek yogurt

39 g mayonnaise

1 T minced shallot

1 T chopped fresh dill

1 T lemon juice

Ya tsp salt

Ya tsp ground pepper

225 g shredded or chopped cooked chicken
65 g g halved red or green grapes

85 g diced celery

10 g chopped toasted pecans or walnuts

. Combine yogurt, mayonnaise, shallot, dill, lemon juice, salt and pepper in a large

bowl.
Stir in chicken, grapes and celery. Top with nuts.

Make Ahead Tip: Refrigerate for up to 3 days.
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