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Chicken Salad With A Twist 
6 ounce package corkscrew macaroni 
3 cups cooked chicken 
½ cup Italian dressing 
½ cup mayonnaise 
3 tablespoons lemon juice 
1 tablespoon prepared mustard 

1 medium onion, chopped 
¾ cup ripe olive wedges 
1 cup diced cucumbers 
1 cup diced celery 
1 teaspoon pepper 
Salt 

Cook macaroni following the package directions. Mix cooked chicken and Italian 
dressing with hot macaroni. Cool. Blend mayonnaise, lemon juice, and mustard and 
stir in chopped onion, olives, cucumbers, celery and pepper. Add to macaroni mixture. 
Salt to taste. Mix well. Chill 2 or more hours to blend flavor. 4 to 6 servings. Serve in 
lettuce cups. 

Chicken Salad 
Diced chicken 
Diced onion 
Salt 
Pepper 
Garlic salt 

Celery salt 
Oregano 
Poultry seasoning 
Mayonnaise 

Baked Chicken Salad 
4 whole cooked chicken breasts, 

skinned, boned and cut into chunks 
2 pimentos, diced 
1 8-ounce can sliced water chestnuts 
½ cup slivered almonds toasted 

½ cup sliced mushrooms 
2 tablespoons lemon juice 
1½ cups mayonnaise 
1 cup French fried onions 
8 ounces shredded Cheddar cheese 

Mix first 7 ingredients together and salt and pepper to taste. Place in 13x9” casserole. 
Top with cheese and French fried onions. Bake at 350ºF for 30 to 40 minutes or until 
bubbly and onions are browned. 

Broccoli Salad 
2 heads broccoli, cut florets only 
1 medium onion, chopped 

1 cup shredded Cheddar cheese 
½ pound fried bacon, crumbled 

Dressing: ½ cup mayonnaise 
 ¼ cup sugar 
 1 to 2 teaspoons vinegar 


