Paté-Style Chicken Salad

Ingredients

2 boneless, skinless chicken breasts

4 cups chicken stock (or water with chicken bouillon)
Y2 cup Kewpie mayonnaise

2 teaspoons rice wine vinegar

Diamond Crystal kosher salt, to taste

1% teaspoons granulated garlic (or garlic powder)
1 teaspoon onion powder

Y2 teaspoon smoked paprika

1 teaspoon freshly ground black pepper

2 celery stalks, finely grated

1 shallot, finely grated

2 tablespoons freshly chopped parsley
Method

Bring the chicken stock (or water with bouillon) to a rapid boil in a medium saucepan.
Add the chicken breasts directly from the refrigerator, cover the pan with a lid, and
immediately turn off the heat. Let the chicken gently poach in the hot liquid for 45 minutes to

1 hour, or until cooked through.

Remove the chicken from the stock and roughly chop it into large pieces.
Transfer the chicken to the bowl of a stand mixer fitted with the paddle attachment. Mix on

low speed for about 1 minute, until the chicken breaks down into a very fine, paté-like texture.

Using a fine grater, grate the celery and shallot directly into the bowl.
Add the Kewpie mayonnaise, rice wine vinegar, a couple of generous pinches of Diamond
Crystal kosher salt, the granulated garlic, onion powder, smoked paprika, black pepper, and

parsley.

Mix just until everything is evenly combined. Taste and adjust the seasoning as needed.

If using rotisserie chicken instead of poached chicken, reduce the salt at first, as it will already
be seasoned.

Serve on sandwiches, scoop it over a simple green salad, or do what I love most-—spread it

onto hearty whole-grain crackers for an easy lunch or afternoon snack.



