
CUCUMBER DILL ROTISSERIE CHICKEN SALAD 
 

 

Using a rotisserie chicken makes this recipe easy to 

make, but you can always roast or grill your own 

chicken. Wrap it in a large lettuce leaf, eat it on top of a 

bed of greens or just enjoy it scooped next to some 

extra raw veggies like peppers or tomatoes. 

 

This recipe makes 4 servings. Each serving covers your 

protein, fat and 1/3 cup of raw vegetables for one meal. 
 

 

INGREDIENTS 

• 3 cups rotisserie chicken* (or roasted/grilled chicken), chopped 

• 2/3 cup Genesis mayo or Primal Kitchen mayo 

• 1 Tbsp. Dijon mustard 

• Juice of 1/2 large lemon (or more, to taste) 

• 1/3 cup green onion or Vidalia onion, diced small 

• 3/4 cup seedless cucumber, peeled and diced (See Note below) 

• 1/2 cup celery, diced 

• 1/4 cup fresh organic parsley, chopped (optional, but good) 

• 1 to 1-1/2 Tbsp dill, to taste 

• 1 tsp. pink Himalayan salt 

• 1/4 tsp. freshly-ground black pepper 

  INSTRUCTIONS 

Place all the ingredients together into a large bowl and gently mix 

until completely combined. Store leftovers in the refrigerator. 
  

NOTE: If making ahead of time, wait to add the cucumber until 

ready to serve to keep the salad from getting watery and preserve 

the crispness of the cucumbers. 
 

Tip: Add 1–2 diced green apples for a nice twist while having a complete 

meal with all 4 components! 

https://rxuikvzab.cc.rs6.net/tn.jsp?f=001AOZWmldGEglA1gwdQzrGq_fCm4eewRpL84afHSH1cbEBF7Re7Qyyph28mC2zu1E7_Que7n6174VHu4SBlmUYC1fqcC0hRlUMTS_AXdtY9XtMSQo8b72zLXbmHe7NuhjfjNfqhY-Y5qscNLJEgeoeKEzRU7rSrptt1MYQiuBevZPfBHxQV41eLPUPEUBSoIc5CpyzxqwM9NgQnTiJ24vfaLmkpQiF54IqOsAQfEhouNJjOQzyki-GNx83qPbT8hH2OmHhzvyaFL8=&c=b_XGWftZKYFKyRmDt-hqLG0rlOPV5e1aVRZZWaNotR0K0-BkbKx-3Q==&ch=0K2oZgHgR7W2nbfCas7HEX8TH5sg9Ryiz2QybQu7t3WirKbA7zeyEg==

