CHICKEN SALAD WITH APRICOTS, CELERY, AND BLUE CHEESE
1 
small rotisserie chicken, skin removed, meat shredded (about 4 cups)

1 
bunch of celery, stalks separated, thinly sliced on a diagonal, leaves reserved

1½ 
tsp. kosher salt, divided

½ 
cup buttermilk

3 
Tbsp. white wine vinegar

1 
tsp. honey

1 
tsp. freshly ground black pepper, plus more

3 
large or 4 small apricots, sliced

4 
oz. mild blue cheese, sliced into shards

1 
cup mint leaves

Toss chicken, celery stalks, and 1 tsp. salt in a large bowl. Let sit until ready to serve.

Whisk buttermilk, vinegar, honey, 1 tsp. pepper, and remaining ½ tsp. salt in a small bowl or measuring cup. Pour over celery mixture. Add apricots, blue cheese, mint, and celery leaves and toss just to coat.

Transfer salad to a platter and season with more pepper.
SERVES: 4-6







ANNA STOCKWELL 2018

This summer-season chicken salad is a dance between sweet, creamy, and acidic flavors and tender, crunchy, and juicy ingredients. Make this no-cook meal in early summer when apricots are peaking and choose a fairly nonassertive blue cheese that won’t overwhelm the mix.

Cooks' Note:

In place of blue cheese, you can substitute an equal amount of mild feta.

o ONTARIO, CANADA

o 7/20/2022

3.5 stars. I was really intrigued by the flavor combinations here, and eagerly put this on the menu on a lovely warm night. I grilled my own chicken and couldn't stop eating it off the board as I was slicing it into small "shreds". The blue cheese I found was equally lovely, and the apricots were perfectly ripe. Being from California, I also had access to a really nice barrel-aged chardonnay vinegar from a vineyard an hour and a half away. Each component on its own was delightful and so I was thinking, "wow, this salad is going to be incredible!" But somehow things went south the minute everything was combined. The dressing added nothing as many have noted (not quite as creamy and indulgent as your classic blue cheese, and was generally lackluster). And when everything was combined, the individual flavors didn't each come through clearly but instead it was all just muddied. I wanted to like this one very much, and still hold out hope that something can be salvaged from this, so I may give it a try again with some minor changes—perhaps deconstructing it to have the chicken on the side, and with a different blue-cheese based dressing.

o ANONYMOUS

o NORTHERN CALIFORNIA

o 5/23/2022

Delightful! I used goat cheese instead of blue cheese, and a lot more apricots. I wondered if the dressing would need some oil, but it didn't. Also, use plenty of mint because it really adds to the freshness, which I consider to be a main attribute of this salad.

o JANSAN1

o ORANGE COUNTY, CA.

o 5/22/2021

This was delicious! I had it at a girlfriend's house and loved it so much that I came home and made it for dinner the next day. The only changes I made were that I used fresh peaches and nectarines (instead of apricots) and added finely chopped fresh scallions because that is what I picked up at my local farmer's market. This will be something I make over and over again and I can see it morphing into different versions all summer and fall depending on what fresh fruit is available locally. The dressing is delicious, too, and I can see using it for other salads (like spinach salad with fresh berries).

o COWTOWN_GIRL

o COLUMBUS, OH

o 7/8/2020

This was delicious exactly the way it is written!

o ORGANICFOODIE

o SANTA MONICA,CA

o 7/25/2019

Ok. This was GOOD!!! I could write an essay on how this recipe really tossed me out of my comfort zone since I never eat apricots and normally dont care for feta cheese and buttermilk, but my significant other and I were very impressed with how refreshing this tasted! I wouldn't mind making this again!

o TRASHPANDA420

o SAN DIEGO, CALIFORNIA

o 7/9/2019

I thought blue cheese would be brilliant with the apricots, but I wasn't thrilled with it. Might depend on the type, of course. Mine (Fourme D'ambert) was too soft to cut into "shards." Next time I'll try a feta, or maybe even a shaved parm, but I'm not sure it even needs a cheese. Very nice salad.

o DEBNEV

o REDDING, CT

o 6/23/2019
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