
9/3/17, 1(58 PMCafé 1505 Balsamic Chicken Salad

Page 1 of 2http://archive.jsonline.com/features/recipes/253369511.html

News  Watchdog  Entertainment  Multimedia  Family  Outdoors  Subscriber Services

Follow:    

Search recipes

Ingredients: Preparation:

Café 1505 Balsamic Chicken Salad

Description:  Jane Zimmerman, Milwaukee, requested the recipe for a chicken salad served at Café
1505, at 1505 W. Mequon Road in Mequon.

She wrote: "This restaurant makes the most delicious chicken salad with pecans. I would love to have the
recipe."

Chef Ken Kohls sent the recipe, calling it "one of our most popular, healthy, gluten-free salads."

Recipe tested by Joanne Kempinger Demski
Makes:  about 6 servings
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2 cups balsamic dressing (see recipe)
6 boneless skinless chicken breast
halves (4 to 6 ounces each)
Salt and pepper to taste
2 cups pecan halves
2 cups halved red grapes
2 cups celery, cut on a thin bias
¼ cup chopped green onions
1/3 cup chopped parsley
 
Balsamic dressing:
¾ teaspoon salt
1 tablespoon sugar
¾ teaspoon dry mustard
1 tablespoon minced shallots
1 cup balsamic vinegar
1 ½ cups extra-virgin olive oil

Prepare dressing. Set aside.

Preheat oven to 350 degrees.

Line a jellyroll pan with parchment paper. Place the
chicken breasts on the paper and add ¼ cup water to
pan. Cover chicken with another layer of parchment
paper.

Bake in preheated oven 35 to 45 minutes or until
chicken reaches 165 degrees at the thickest part of
the breast. When done, remove from oven and cool.
Cut into ½-inch julienne strips. Refrigerate until ready
to use.

To finish: Place chicken in a large bowl and season
with salt and pepper to taste. Add 2 cups of the
dressing and gently mix to coat chicken thoroughly.
Let marinate 15 to 30 minutes. Add pecans, grapes,
celery, green onions and parsley and toss. Add more
dressing, salt and pepper until desired flavor is
achieved.

Balsamic dressing: In a medium bowl, place salt,
sugar, mustard, shallots and balsamic vinegar. Using
an immersion blender, very slowly add olive oil in a
thin stream to emulsify. Do not overmix, or dressing
will thicken. You will need 2 cups dressing for this
recipe. Additional dressing can be refrigerated for up
to two weeks.

Note: Salad will keep 2 days in the fridge.

Tweet  

0 COMMENTS »
Read and share your thoughts on this story.

TAGS: RESTAURANT RECIPES | SALAD | CHICKEN | POULTRY | SANDWICHES

EMAIL (0) COMMENTS

Non-alcoholic

Desserts
Cakes & cheesecakes

Cookies & bars

Frozen desserts

Pies & tarts

Pudding & custards

Candy

Condiments

Sauces & dressings

DIY Kitchen

Restaurant recipes

Connect with us

   

FOOD | DRINK | DECOR | GARDEN | PARTIES  | STYLE  | DIY  | RECIPES

Privacy Policy/Your California Privacy Rights  | Terms of Use

Contact Us  | Subscription Services  | Advertise with Us

© 2016, Journal Sentinel Inc. All rights reserved.

Powered by Clickability .

Share 0 98

Recommend Be the first of your friends to
recommend this.

https://twitter.com/intent/tweet?original_referer=http%3A%2F%2Farchive.jsonline.com%2Ffeatures%2Frecipes%2F253369511.html&ref_src=twsrc%5Etfw&text=Caf%C3%A9%201505%20Balsamic%20Chicken%20Salad&tw_p=tweetbutton&url=http%3A%2F%2Fwww.jsonline.com%2Ffeatures%2Frecipes%2F253369511.html
http://www.jsonline.com/features/recipes/253369511.html?page=1
http://www.jsonline.com/features/recipes/253369511.html?page=1
http://archive.jsonline.com/features/recipes/253369511.html#
http://www.jsonline.com/features/recipes/253369511.html?page=1
http://www.jsonline.com/fresh/topic/restaurant_recipes
http://www.jsonline.com/fresh/topic/salad
http://www.jsonline.com/fresh/topic/chicken
http://www.jsonline.com/fresh/topic/poultry
http://www.jsonline.com/fresh/topic/sandwiches
http://www.jsonline.com/features/recipes?category=Non-alcoholic
http://www.jsonline.com/features/recipes?category=Desserts
http://www.jsonline.com/features/recipes?category=Cakes%20%26%20cheesecakes
http://www.jsonline.com/features/recipes?category=Cookies%20%26%20bars
http://www.jsonline.com/features/recipes?category=Frozen%20desserts
http://www.jsonline.com/features/recipes?category=Pies%20%26%20tarts
http://www.jsonline.com/features/recipes?category=Pudding%20%26%20custards
http://www.jsonline.com/features/recipes?category=Candy
http://www.jsonline.com/features/recipes?category=Condiments
http://www.jsonline.com/features/recipes?category=Sauces%20%26%20dressings
http://www.jsonline.com/features/recipes?category=DIY%20Kitchen
http://www.jsonline.com/features/recipes?category=Restaurant%20recipes
http://www.facebook.com/FreshMKE
http://www.twitter.com/FreshMKE
http://www.pinterest.com/FreshMKE
http://www.instagram.com/FreshMKE
http://www.jsonline.com/features/food
http://www.jsonline.com/features/drinks
http://www.jsonline.com/features/home
http://www.jsonline.com/features/garden
http://www.jsonline.com/features/parties
http://www.jsonline.com/features/fashion
http://www.jsonline.com/features/home/DIY-239457421.html
http://www.jsonline.com/features/recipes
http://www.jsonline.com/privacy.html
http://www.jsonline.com/termsofuse.html
http://www.jsonline.com/contact/
https://subscriber.jsonline.com/
http://www.jsonline.com/advertise/
http://www.clickability.com/
https://www.facebook.com/sharer/sharer.php?app_id=227386193957280&kid_directed_site=0&sdk=joey&u=http%3A%2F%2Fwww.jsonline.com%2Ffeatures%2Frecipes%2F253369511.html&display=popup&ref=plugin&src=share_button

