FOOD & WINE , 000 BAY/

Curried Chicken Salad R BRI
Serves 4 ‘ o he
This flavorful chicken'salad can do double dity as either a be
-| -salad or a'sandwich. Chef Jesse Cool serves it onabed of greens  S€
. with seasonal fresh fruit and herb vinaigrette or simply on panini. D
N [ : s o . S
Y2 cup mayonnaise ‘ _ (about 3 cups) an
Y2 cup sour cream - . 1cup chopped celery - ea
1Y% teaspoon curry powder Y2 cup finely chopped green wk
Y2 teaspoon turmeric onion - sal
> teaspoon cumin . Y4 cup chopped cﬂantro
~1tablespoon sugar .. - VYacupraisins - ste
12 ounces cooked chicken Salt and pepper to taste' : an
‘cut into bite-sized pleces : a
Iha large bowl, stir mayonnaise, sour cream, splces and sugar fta
untit well combined. Add chicken, celery, onion, cilantro and rai- <
sins and toss with dressing so all ingredients are lightly covered. ;
Season totaste. -

— Jesse Cool, chef, Cool Cafe, Cantor Arts Center
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