
Warm Chicken Salad with Cherries and Sage
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Serves 4

Time: 30 minutes

For many of us, chicken salad is actually better when it’s slightly warm. If you prefer it ice cold, take an

extra 10 minutes to pop it in the freezer to quick chill. Be sure to check out the turkey variation: It’s

perfect — and even faster — with Holiday leftovers but also easy enough to make any time with

quick-cooking turkey cutlets; the technique works for the other flavor combinations here, too. This time

of year, chicken salad makes a lovely light dinner with crudité and crackers.

Ingredients

● 1 1/2 pounds chicken breasts

● 1 cup white wine or water (or a combination)



● 1 bay leaf

● Salt

● 3 sprigs fresh sage

● 1/3 cup mayonnaise

● 2 teaspoons Dijon mustard

● Pepper

● 1 cup sweet cherries (frozen pitted fruit is fine; don't bother to thaw them)

Instructions

1. Put the chicken, wine or water, bay leaf, and a pinch of salt in a medium skillet over high heat. As soon

as the liquid comes to a boil, adjust the heat so it barely bubbles. Cover and cook for 10 minutes.

Remove the pot from the heat but don’t open the lid; let the chicken sit for 10 minutes.

2. Strip the leaves from sage sprigs, chop, and put them in a large bowl. Add the mayonnaise, Dijon, and

a sprinkle of salt and pepper; stir to combine. Pit the cherries if necessary, and slice each in half. Then

add them to the bowl but don't stir yet.

3. Nick a couple of the thickest sections of chicken with a small knife to make sure the interior is no

longer pink; if it is bring the water to a boil again, cover, and shut it off for another 3 minutes or so to sit.

4. When the chicken is ready, transfer it to a cutting board. (Save the broth for another use.) Chop or

shred the chicken and add it to the bowl. Stir to coat the chicken and cherries in the dressing. Taste and

adjust the seasoning and serve.

Variations

Warm Chicken Salad with Apples and Garam Masala. Garam masala is a turmeric-free Indian

warm-spice blend so its flavor is mild and slightly sweet; a more common curry powder is a fine

substitute. Substitute 1 large crisp apple for the cherries and 1 tablespoon garam masala for the sage.

Peel the apple if you’d like and chop it into 1/2-inch pieces while the chicken cooks. Warm whole wheat

pita wedges are good on the side.

Warm Chicken Salad with Olives and Thyme. Replace the sage with thyme and the cherries with pitted

black olives, like Kalamata. Substitute olive oil for the mayonnaise, keep the Dijon, and add the juice of a

lemon.

Warm Turkey Salad with Grapes and Rosemary. Instead of the cherries, use 1 cup seedless red or green

grapes. Substitute 1 1/2 pounds turkey tenderloins or breast cutlets for the chicken. Use a large skillet

and increase the poaching water to 2 cups. Cook the turkey for a couple minutes longer in Step 1

(depending on how thick it is) before removing from the heat. Substitute fresh rosemary leaves for the

sage.

— Adapted from How to Cook Everything Fast

https://bookshop.org/books/how-to-cook-everything-fast-a-better-way-to-cook-great-food/9780470936306



