
CHICKEN SALAD 
(Serves 84) 

 
17 chickens, cooked & meat diced 
6 bunches celery, diced 
3  10 lb. cans pineapple chunks 
2 quarts salad dressing 
3 pints sour cream 
18 heads lettuce (use outer leaves & save rest for other salad) 
 
 
 

CHICKEN & PASTA SALAD 
(Serves 100) 

 
12 chickens, cooked & meat diced 
3 – 4 lbs. small macaroni, cooked 
4 bunches celery, diced 
2  10 lb. cans pineapple chunks, drained 
3 – 5 pints salad dressing 
2 – 3 pints sour cream 
Salt as needed 
 
Put half of salad dressing & sour cream with cooked macaroni in refrigerator 
overnight to marinate.  Mix everything else one hour before serving.  Serve on 
lettuce leaves. 
 
 

CHICKEN SALAD 
(Serves 140) 

 
14 quarts cooled, diced chicken (or turkey) breast 
3 1/2 quarts chopped celery (4-6 bunches) 
1 quart chopped green pepper 
1 cup grated onion 
10 cups slivered almonds 
1 quarts green grapes, cut in half 
1 gallon can water chestnuts (optional) 
 
DRESSING: 
​ 1 gallon & one quart of mayonnaise 
​ 12 T. lemon juice 
​ 10 T. soy sauce (low sodium) 
​  
Mix & let stand several hours in refrigerator.  Good served on tomato slice. 
​  


