CREAMY AVOCADO CHICKEN SALAD
2
ripe medium avocados

2/3 
cup mayonnaise, or 1/3 cup plain Greek yogurt plus 1/3 cup mayonnaise

1 
large stalk celery, finely chopped (about ½ cup)

½
medium white onion or red onion, finely chopped (about ½ cup)

¼ 
cup finely chopped fresh cilantro (about 12 sprigs)

2 
tablespoons freshly squeezed lime juice (from 1 medium lime), plus more as needed

¼ 
teaspoon  kosher salt, plus more as needed

1 
pound shredded, cooked chicken, preferably rotisserie (about 3 ½ cups)


Freshly ground black pepper


Tortilla chips, crackers, or toasted bread, for serving (optional)

Halve and pit 2 ripe medium avocados. Scoop out the flesh from 1 avocado into a large bowl. 
Add 2/3 cup mayonnaise, 1 finely chopped large celery stalk, ½ finely chopped medium white onion, ¼ cup finely chopped fresh cilantro, 2 tablespoons lime juice, and ¼ teaspoon kosher salt. Mash and stir until combined.

Gently stir in 1 pound shredded, cooked chicken. Cut the remaining 1 avocado into 1/3- to ¼-inch pieces, then gently fold into the salad. Taste and season with more kosher salt, black pepper, and lime juice as needed.
This creamy avocado chicken salad version leans into the creamy, rich flavor of avocado. You mash some of it up with mayo (and a little Greek yogurt, if that’s your thing!) to create a rich, flavorful dressing, then you add some fresh cilantro and lime juice to really make the avocado sing. You can eat this chicken salad the same way you’d eat any other — on sandwiches, crackers, or wraps. My favorite way, however, is with a bunch of sturdy tortilla chips like an extra-filling, flavorful chicken dip.

RECIPE NOTES: Storage: Leftover chicken salad can be refrigerated in an airtight container for up to 2 days.
SERVES: 6  makes 4 cups
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