
C O P Y C A T  
L E M O N  B A S I L  

C H I C K E N  S A L A D  C H I C K  R E C I P E
P R E P  T I M E :  1 0 - 1 2  M I N U T E S

Ingredients : Direct ions:

A B O U T  6  S E R V I N G S  

two cans of chunk chicken or 24oz
shredded chicken

1/3 c. Duke's Mayonnaise

1/3 c. (or to taste) Oviedo Olive Oil
Basil EVOO

2 TBSP (or to taste) Oviedo Olive
Oil Lemon Dill  Mustard

1/2 c. diced white or yellow onions

1/2 tsp. onion powder

Shred f resh  ch icken to  des i red texture  or  open two
cans of  chunk ch icken and break  up into  smal ler
shreds .

In  a  separate  bowl  combine a l l  wet  ingredients :
mayo ,  mustard & o l ive  o i l  and whip  together .  

Start  to  st i r  in  on ions  and on ion powder .  Once a l l
we l l  b lended ,  add in  ch icken unt i l  everyth ing  is  we l l
b lended.  Sample  and add or  ad just  as  needed.Salt and Black Pepper to taste

Dice one white  or  ye l low on ion into  smal l  1 /4 "
p ieces ,  measur ing  1 /2  cup ,  set  as ide .


