GOURMET CHICKEN SALAD

Yield: 8 servings

INGREDIENTS

-  1 grapefruit

-  2 cups diced cooked chicken

-  1/2 cup finely chopped celery

-  1/2 cup thinly sliced red or yellow bell pepper

-  1/4 cup diced cucumber

-  1/2 cup vinaigrette (recipe follows)

-  Kosher salt and freshly ground pepper, to taste

-  1/2 cup mayonnaise

-  1 teaspoon curry powder

-  1 teaspoon grated onion

-  1 teaspoon chopped flat-leaf parsley, plus extra for garnish

-  1 teaspoon chopped chives

-  Boston lettuce leaves, cleaned and chilled, to line platter

-  1/2 cup chopped salted peanuts

-  2 teaspoons drained and rinsed capers

-  Paprika to garnish

DIRECTIONS

With a sharp chef's knife or bread knife, cut the bottom and top

ends off the grapefruit so it can lie flat. Remove the skin and

white pith by cutting down the grapefruit from top to bottom,

working your way around, trying to keep the shape of the fruit

round as you go. Holding the fruit in your hand,  cut out the

sections by inserting the knife next to the side of each membrane,

then cutting down. Set aside.

Combine the chicken, celery, bell  pepper, and cucumber in a

bowl with the vinaigrette. Season with salt and pepper; mix

well, then cover and refrigerate for 2 to 3 hours.

Mix the mayonnaise with the curry powder, grated onion, one

teaspoon of chopped parsley, and chives. Stir into the chicken salad.

Line a platter with lettuce, spoon chicken salad into the leaves,

and lay the grapefruit sections on top. Sprinkle the salad with

peanuts, capers, paprika, and chopped parsley.

VINAIGRETTE

Ingredients

-  1/2 teaspoon Dijon mustard

-  2 tablespoons white wine vinegar

-  6 tablespoons olive oil

-  Kosher salt and pepper, to taste

-  1/2 cup mayonnaise

Directions

Whisk all ingredients together in a bowl.
