Chicken Salad Croissant Sandwich

Yield: 24 servings

This chicken salad is bursting with flavor and filled with bright and colorful fruits including red grapes,
pineapple, and mandarin oranges. The smaller cocktail sized croissant makes these sandwiches the
perfect size for a lunch or event.

Ingredients

1/2 cup mayonnaise

1/2 cup raspberry honey mustard

5 cup cooked chicken, diced

2 cup celery, diced

2 cup small red grapes, halved or quartered

1 cup pineapple bits, drained and diced

1 small can mandarin oranges, drained and diced
1 cup pecans, toasted and diced

Leaf lettuce torn into 48 pieces

24 small croissants, sliced almost all the way in half

Directions

1. Mix mayo and mustard together and refrigerate.

2. Just before serving, combine all ingredients except mayo & mustard dressing, and pecans.
3. Fold dressing into other ingredients. Gently fold in toasted pecans.

4. Line croissant tops and bottoms with 2 pieces of leaf lettuce each.

5. Scoop about 1/2 cup of the chicken salad onto each leaf-lettuce-lined croissant.

6. Refrigerate.

Nutrition Facts
24 servings per container
Serving size 1 sandwich (158g)
Amount per serving
Calories 330
% Daily Value*
Total Fat 17g 22%
Saturated Fat 7g 35%
Trans Fat 0g
Cholesterol 50mg 17%
Sodium 310mg 13%
Total Carbohydrate 32g 12%
Dietary Fiber 1g a%
Total Sugars 17g
Includes 5g Added Sugars 10%
Protein 129
Vitamin D Omeg 0%
Caldium 18mg 2%
Iron Omg 0%
Potassium 200mg 4%
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K' STATE Nutrition information is calculated by a using an ingredient database and should be considered an estimate.
Research and Extension * Daily Values (DVs) are the recommended amounts of nutrients to consume each day. The % Daily Value on nutrition labels tells you how
Master Food Volunteer much a serving of a particular food or recipe contributes to each of those total recommended amounts. The daily value is based on a standard

Johnson County 2,000 calorie diet. If you have a health condition you may need more or less of particular nutrients. Consult with your health care team.



