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Curried Chicken Fruit Salad

Eating

1 cup mayonnaise

2 tablespoons orange juice concentrate
1 teaspoon curry powder

3/4 teaspoon onion salt

1 1/2 cups strawberries, cleaned and halved
1 cup sliced celery

3 chicken breasts, cooked and shredded
1 cup green seedless grapes, halved

1/2 cup chopped dates

1/4 cup coconut

L ettuce leaves

1/2 cup chopped cashew nuts
Strawberries for garnish

In alarge bowl stir together mayonnaise, orange juice, curry powder and onion
salt until blended. Gently stir in strawberries, celery, chicken, grapes, dates and
coconut. Spoon onto lettuce leaves on a plate and top with nuts. Garnish with
whole strawberries.
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