Emily’s Tropical Chicken Salad

2 cans mandarin orange or tangerine sections
Y. cup white seedless grapes

Y4 cup salted almonds

1 banana

2 cups cooked chicken cut into small cubes
% cup mayonnaise

18 pineapple rings

Crackers

Drain orange sections. Dry on paper towel. Wash grapes and cut them in half. Chop almonds
into small pieces. Peel the banana and slice into thin rounds. Combine the orange sections,
grape halves, chopped almonds, banana slices, and chicken cubes in a bowl. Add mayonnaise
and mix well. Put three pineapple rings on each guest’s plate, forming a triangle. Pile the
chicken salad on top of the pineapple rings. Yield: 6 servings
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