GREEN GODDESS CHICKEN SALAD
2 
oil-packed anchovies, drained

1 
small garlic clove

½ 
cup packed flat-leaf parsley leaves

¼ 
cup packed basil leaves

¼ 
cup coarsely chopped dill

1 
tablespoon oregano leaves

¾ 
cup mayonnaise

2½ 
tablespoons fresh lemon juice

2 
tablespoons snipped chives


Kosher salt and freshly ground pepper

1 
(1-pound) loaf of ciabatta, bottom crust reserved for another use, bread cut into 1-inch cubes

1 
(2-pound) rotisserie chicken, skin and bones discarded, meat pulled into large bite-size pieces

8 
piquillo peppers (from a 9.8-ounce jar), drained and quartered lengthwise

3 
inner celery ribs with leaves, thinly sliced

½ 
cup pitted kalamata olives, halved

In a food processor, pulse the anchovies, garlic, parsley, basil, dill and oregano until coarsely chopped. Add the mayonnaise and lemon juice and process until smooth. Fold in the chives; season with salt and pepper.
In a large bowl, toss the ciabatta with the chicken, piquillo peppers, celery and olives. Add the dressing and toss to coat. Season with salt and pepper and serve.
Make Ahead: The dressing can be refrigerated for up to 2 days.

Suggested Pairing: This robust salad could go with either a rosé or a light red like a Pinot Noir; both have good acidity and generous flavors.
Green Goddess dressing — a mix of mayonnaise, sour cream, herbs, anchovies and lemon — was created at the Palace Hotel in San Francisco in the 1920s, as a tribute to an actor starring in a play called The Green Goddess. The creamy dressing is typically tossed with a green salad, and it's irresistible in Melissa Rubel Jacobson's chicken salad, made with a rotisserie bird.

SERVES: 6






Melissa Rubel Jacobson   June 6, 2017

02/15/2023

I’ve made this many times throughout the years and always get requests for the recipe. So flavorful and the dressing is to die for! Makes a good amount to bring to a brunch or luncheon.

Food & Wine Member

06/18/2022

Overall flavor is OK, but the use of ciabatta bread was a deal killer. Soggy bread does not belong in a salad....suggest toasting the bread like croutons.

Hope I won't have to gag this down again.

Gatorgirly

04/17/2020

My family loves this recipe! It's so fresh and delicious. I double up on the dressing (for leftovers) as it's that good and add a base of romaine lettuce!

Gramathome

02/05/2019

the description says sour cream is used but it’s not in the list of ingredients or the ‘how to’ steps.

Keukagirl

09/2½018

Four and a half stars. Terrific blend of flavors! I was surprised that the celery leaves added so much to the salad. I'm also not a big fan of peppers, and almost didn't use them, but am so glad that I did--they were perfect here. (I didn't use the pequillos as my market didn't carry them, so subbed jarred roast bell peppers instead, which were fine).

