LEMON TURMERIC CHICKEN SALAD  5

Finely grated zest of 1 lemon

1
tablespoon lemon juice

½
teaspoon white vinegar (optional)

¼
teaspoon ground turmeric 

1
garlic clove, finely grated 

¼
teaspoon sugar


Kosher salt (such as Diamond Crystal)

¼
cup plain Greek yogurt

¼
cup mayonnaise 

2
tablespoons finely chopped dill 

10 - 12 ounces cooked chicken (rotisserie chicken also works), shredded (about 3 cups) 


Warm pitas, iceberg lettuce, seasoned tomato slices and sliced red onion (optional), for 
serving

In a medium bowl, combine lemon zest, lemon juice, vinegar (if using), turmeric, garlic, sugar and ½ teaspoon salt, and stir to dissolve the turmeric. Add the yogurt and mayonnaise and stir until smooth. Mix in the dill and chicken. (Chicken salad can be made up to 3 days in advance. 
Store in an airtight container in the refrigerator.)

Serve chicken salad with pitas, lettuce, tomato and red onion alongside, or make sandwiches.
Afghan murgh kebab (chicken kebab) and white sauce is a classic combination — the tangy, earthy sauce complements the turmeric-stained grilled chicken. Here, the two inspire a creamy, lemony chicken salad. Traditionally, Afghan white sauce is made with mayonnaise, milk, dried dill, vinegar and often MSG. A bit of Greek yogurt balances the richness of the mayo while maintaining a texture sturdy enough for a pita pocket. Fresh dill, sugar, salt and vinegar pay homage to the original seasonings, while the lemon zest, turmeric and garlic draw from the traditional murgh kebab marinade. 

SERVES: e







 Zaynab Issad June 18, 2025

This was everything I wanted from a chicken salad, mainly savory salty TANG. I used leftover roasted chicken, so I eyeballed the mixtures on spice and sauce. It was perfect with lettuce for crunch. I like vinegar so I added, and next time will add a smidge more turmeric. 10/10
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Julie M1 week ago

Delightful dish for a hot summer night when you can buy a rotisserie chicken instead of turning your oven on. Even my teenage son liked this and had seconds (of course). I substituted white wine vinegar for the white vinegar and used more dill because YUM.
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Sally H.5 days ago

I used one large bone-in chicken breast that I made in the Sous Vide and largely followed the recipe, adding a bit more tumeric. Quite tasty and a nice dish for a summer evening.

Is this helpful9

