Curried Chicken Salad

4 boneless skinless chicken breasts, trimmed

2 mangos

dried cherries

pecans

Dressing:

1 Tbsp vinegar

2 Tbsp olive oil

1/2 cup mayonnaise

1/8 cup sour cream

1/8 cup plain yogurt

1 1/2 Tbsp curry powder

juice of 1/2 lime

Melt a knob of butter in a pan over low heat.  Add the

chicken breasts and cover.  Cook about 7-10 minutes

per side, or until chicken is done.  You don‚t want

the chicken to brown, it should be white when it‚s

done.  Allow to cool in pan with juices, then remove

and cut into bite size pieces.

Make the dressing.  I often make this the night before

and let it age overnight in the fridge.

Mix together the mangoes, chicken, dried cherries,

pecans and dressing (can also be made with grapes).

