AVOCADO CHICKEN SALAD

2 
cups cooked, shredded chicken

2 
medium avocados

¼ 
cup mayonnaise

¼ 
cup diced red onion

1 
tablespoon fresh cilantro

2 
teaspoons lime juice

1 
teaspoon garlic powder

½ 
teaspoon salt

Add all of the ingredients to a mixing bowl and mix well to break down the avocado.

Serve immediately.

To store, press plastic wrap tightly onto the surface of the salad to keep the avocado from browning. Store in the refrigerator for 1-2 days.

TIPS & NOTES: Serve in a lettuce wrap, low carb tortilla, or with a fork!
Avocado chicken salad is packed with healthy fat and lean protein! It makes a quick and filling 
SERVES: 6

Posted on 6/26/2024 at 1:59PM

I like using canned white chicken. It’s so much easier. I like the texture better too. What are your thoughts?
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o KARLY CAMPBELL

Posted on 6/26/2024 at 6:05PM

I’m not a fan of canned chicken just because of the taste and texture personally, but you can use it if you like. Add salt to taste, because canned chicken can often be a bit salty.
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PEGGY THOMSEN

Posted on 5/2½024 at 9:17AM

This combination is delicious. I’m a yes on the tortilla issue. I use them whenever a bread craving strikes.
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ANGIE NELSON

Posted on 3/1½024 at 7:42PM

This is really good!!! Next time I am going to add some finely diced jalapeños next time! Basically chicken guacamole!!!
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SHAWNA

Posted on 3/5/2024 at 7:28PM

I have not tried yet.
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ML

Posted on 10/30/2023 at 9:18PM

Great recipe. Variety of seasoning could be used depending on what you are craving! Used EVOO instead of butter. Rubbed both sides of breasts with seasoning. Turned 2x ehile cooking to ensure crispness all over. Breasts were large so cooked more like 50 mins.

Looking at mote of your recipes!

Thanks!
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SHARON

Posted on 4/14/2023 at 12:14PM

Amazing as lettuce wraps!

Reply

STEPHANIE TAYLOR

Posted on 4/3/2023 at 8:40AM

Gotta try this! Love avocado, and now have Alpha-Gal, so no beef, pork & even dairy sets me off!!! Eating more chicken then usual & this gives me a different way to fix it!!!!

Reply

JESSICA

Posted on 1/8/2023 at 10:50AM

I’m a yes on low carb tortillas, thank you for the simple, fresh and delicious recipe!

Reply

BOBBIE

Posted on 12/29/2022 at 8:59AM

This looks so good, will be making this, thank you.

Reply

JO

Posted on 11/9/2022 at 5:16PM

Just made it! Amazing! Love it!

Reply

o KARLY CAMPBELL

Posted on 11/10/2022 at 5:35AM

So happy to hear that!

Reply

DEBBY SNYDER

Posted on 11/13/2022 at 12:08PM

What could you use in place of cilantro? I am not a fan of it at all.

Reply

KARLY CAMPBELL

Posted on 11/14/2022 at 6:39AM

Leave it out or swap for parsley.

Reply

1JENNY

Posted on 11/8/2022 at 7:33PM

I can’t wait to try thid

Reply

o KARLY CAMPBELL

Posted on 11/9/2022 at 6:17AM

I hope you love it! ??

Reply

ROXANNE MARSHALLSAY

Posted on 3/20/2024 at 8:25PM

Do you dice the avocado ? I’ll be putting it in a tortilla wrap . Thx

Reply

KARLY CAMPBELL

Posted on 3/2½024 at 5:49AM

Cut them as large as you want, depending on how much you want them to break down and mix in. The smaller you cut them, the less chunky they will be after mixing.
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HI I'M KARLY!

I’m a busy mom trying to live a low carb life and feed my family at the same time. I’m here to show you how easy it can be, thanks to our family friendly low carb recipes!
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30 MINUTE DINNERS

You’ve got 30 minutes! Make it count with these low carb favs.
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AIR FRYER FAVORITES

We’ve definitely got a weakness for fried foods, but deep frying isn’t that healthy and is a little too messy. Enter the Air Fryer!
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