
Directions 

• 2 Cups diced pears (fresh or canned) 

• 1/4 Cup chopped celery 

• 1/4 cup raisins 

• 1 cup cooked and diced chicken  

• 1/2 cup onion , chopped 

• 2 Tablespoons low-fat plain yogurt 

• 2 Tablespoons mayonnaise 

• 1/8 Teaspoon of both salt & pepper, 
to taste 

• 1 Tablespoon lemon juice 

 

 

1. In a large bowl, combine all ingredients. Mix well. Serve now or chill for later. 

2. Refrigerate leftovers within 2 hours.  

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Chicken and Pear Salad 

 Adapted from FoodHero.org 

Yield: 2 1/2       Serving size: 1/2 Cup Total cost: $6.99    Serving cost: $ 1.40 
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Fast Facts 

Second Harvest is an equal opportunity provider. 

• Canned chicken works great or use Tuna instead! 

• No pears? Replace with apples.  

• Add any other seasoning and ingredients you like 

• Make it into a sandwich or wrap!  
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