PANERA BREAD STRAWBERRY POPPYSEED SALAD
2 
boneless, skinless chicken breasts (about 1 lb. total)

1 
tsp. sodium-free lemon pepper


Kosher salt

2 
Tbsp. distilled white vinegar

½ 
tsp. finely grated orange zest

1 
Tbsp. fresh orange juice

1 
tsp. Dijon mustard

1 
tsp. poppy seeds

¾ 
tsp. granulated sugar

½ 
tsp. dried minced onions

1/3 
cup vegetable oil

1 
(10-oz.) head romaine, chopped (about 6 c.)

1 
(10.5 oz.-can) Mandarin oranges in light syrup, drained

¾ 
cup pineapple chunks

¾ 
cup strawberries, quartered

½ 
cup blueberries 

1/3 
cup toasted pecans, roughly chopped

Prepare a grill for medium-high heat; heat 5 minutes (or preheat a grill pan over medium-high heat). Place chicken between 2 pieces of plastic wrap and pound with a meat mallet into ½"-thick pieces. Season chicken all over with lemon pepper and ¾ teaspoon salt. 

Grill chicken, turning halfway through, until golden brown and just cooked through, about 5 minutes per side. Transfer to a cutting board and let cool slightly. 

In a medium bowl, whisk vinegar, orange zest, orange juice, mustard, poppy seeds, granulated sugar, dried onions, and ½ teaspoon salt. Slowly stream in oil, whisking constantly, until dressing is smooth and emulsified. 

In a large bowl, toss romaine with one-third of dressing; season with salt. Thinly slice chicken against the grain and arrange over lettuce. Top with oranges, pineapple, strawberries, blueberries, and pecans. Serve with remaining dressing alongside.
We love a good restaurant copycat recipe, and none more so than the seasonal or limited-time only ones that are too fleetingly on our favorite menus. One we’re always dreaming about? Panera’s Strawberry Poppyseed Salad. As much fruit salad as it was green salad, it featured a juicy orange and onion poppyseed dressing and pops of fresh fruit, like strawberries, blueberries, Mandarin oranges, and pineapple. We’re hoping it’ll one day return to the Panera menu so we can order it alongside other faves, like their mac & cheese or Frontega chicken panini. In the meantime, it’s crazy easy to make at home so you can enjoy it whenever you want.

Like with all copycats, the best part about making them at home is your ability to customize and change up the ingredients as you see fit. We’ve added grilled chicken breast breast to ours, but feel free to swap for an alternative protein if you like. Same with the fruit—we love how bright and colorful the assortment here is, but use what you’ve got at home. Not a fan of romaine? Go with arugula or spinach. Not into walnuts? Try pecans or cashews instead. It’s your salad—have fun making it exactly how you like (without the stress of having to customize your order at the counter).

If you do go the chicken route, we highly recommend taking the extra time to pound your breasts to an even thickness before grilling. This will guarantee your chicken is juicy throughout, and that the slices are nice and even in your salad.

SERVES: 4
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