j alexanders chicken salad sandwich recipe

J Alexander's Chicken Salad Sandwich Recipe is a delightful dish that captures the essence of
Southern comfort food. This popular sandwich is not only a favorite at ] Alexander's restaurants but
has also become a staple in many households. With its creamy texture, flavorful ingredients, and
crisp lettuce, it’s a meal that can be enjoyed for lunch, dinner, or even as a picnic treat. In this
article, we will explore the recipe in detail, including its history, variations, and tips for making the
perfect chicken salad sandwich.

History of Chicken Salad

Chicken salad has a rich history in American cuisine, dating back to the early 19th century. The dish
originally emerged as a way to use leftover chicken, combining it with various ingredients to create
a flavorful salad. Over the years, different regions have added their unique twists, resulting in a wide
variety of chicken salad recipes.

- Early Beginnings: Chicken salad was first recorded in the United States in the 1860s. It was
typically made with boiled chicken, mayonnaise, and spices.

- Regional Variations: Different areas developed their styles, with some incorporating fruits, nuts,
and other vegetables.

- Popularity Growth: By the mid-20th century, chicken salad became a popular choice for lunches
and picnics, further solidifying its place in American culture.

The J Alexander's Chicken Salad Sandwich

J Alexander's is known for its upscale casual dining experience, and their chicken salad sandwich is
a standout item on the menu. The sandwich features a blend of finely shredded chicken, a creamy
dressing, and a medley of ingredients that add texture and flavor.

Ingredients Needed

To recreate the ] Alexander's Chicken Salad Sandwich at home, you'll need the following
ingredients:

1. For the Chicken Salad:

- 2 cups cooked chicken, shredded (preferably rotisserie chicken)
- 1/2 cup mayonnaise

- 1/4 cup plain Greek yogurt (for added creaminess and tang)

- 1 tablespoon Dijon mustard

- 1/4 cup celery, finely chopped

- 1/4 cup red onion, finely chopped

- 1/4 cup grapes, halved (optional for sweetness)

- 1/4 cup pecans or walnuts, chopped (optional for crunch)



- Salt and pepper to taste
- Fresh parsley or dill for garnish

2. For the Sandwich:

- 4 slices of whole grain or sourdough bread

- Leafy greens (such as romaine or green leaf lettuce)
- Slices of tomato (optional)

- Avocado slices (optional)

Step-by-Step Instructions

Follow these simple steps to create your own J Alexander's Chicken Salad Sandwich:

1. Prepare the Chicken:
- If you're using rotisserie chicken, remove the skin and bones. Shred the chicken into bite-sized
pieces. If you prefer, you can poach your chicken breasts until fully cooked, then shred them.

2. Mix the Chicken Salad:

- In a large mixing bowl, combine the shredded chicken, mayonnaise, Greek yogurt, and Dijon
mustard. Stir until well blended.

- Add the chopped celery, red onion, grapes, and nuts (if using). Mix gently to incorporate all
ingredients.

- Season with salt and pepper to taste. Adjust the ingredients according to your preference—more
mayo for creaminess or more mustard for a tangy kick.

3. Chill the Mixture:
- For optimal flavor, cover the bowl with plastic wrap and refrigerate the chicken salad for at least
30 minutes. This allows the flavors to meld together.

4. Prepare the Sandwich:

- Toast the bread slices lightly if desired.

- Lay a generous portion of the chicken salad on two slices of bread.

- Top with leafy greens and tomato or avocado slices if desired.

- Place the remaining slices of bread on top to complete the sandwich.

5. Serve:
- Cut the sandwiches in half and serve with chips or a side salad for a complete meal.

Variations on the Classic Recipe

While the original ] Alexander's Chicken Salad Sandwich is delicious as is, there are numerous ways
to personalize the recipe to suit your taste preferences.

- Fruity Twist: Add diced apples or dried cranberries for a sweet contrast.

- Spicy Kick: Incorporate diced jalapefios or a dash of hot sauce to give the chicken salad a spicy
edge.

- Herb Infusion: Mix in fresh herbs like basil, cilantro, or tarragon for added freshness.



- Low-Carb Option: Serve the chicken salad in lettuce wraps instead of bread for a low-carb
alternative.

- Vegetarian Variation: Substitute shredded chicken with chickpeas or tofu for a vegetarian-friendly
option.

Serving Suggestions

To elevate your ] Alexander's Chicken Salad Sandwich experience, consider these serving
suggestions:

- Side Dishes: Pair the sandwich with classic sides like coleslaw, potato salad, or sweet potato fries.
- Beverages: Accompany your meal with iced tea, lemonade, or a glass of chilled white wine.

- Presentation: Serve the sandwich on a wooden cutting board for a rustic look, or plate it with a
colorful side salad for a more elegant presentation.

Tips for the Perfect Chicken Salad Sandwich

To ensure your chicken salad sandwich is a hit, consider the following tips:

1. Quality Ingredients: Use high-quality mayonnaise and fresh vegetables for the best flavor.

2. Don’t Overmix: When combining ingredients, mix gently to avoid breaking down the chicken too
much.

3. Chill Before Serving: Allow the chicken salad to chill to enhance the flavors and improve the
texture.

4. Experiment with Bread: Try different types of bread, such as croissants, baguettes, or even wraps,
to find your favorite combination.

5. Make Ahead: Chicken salad can be made in advance and stored in the refrigerator for up to three
days, making it a great option for meal prep.

Conclusion

The ] Alexander's Chicken Salad Sandwich Recipe is a versatile and delicious choice for any meal. By
following the simple steps outlined in this article, you can create a flavorful sandwich that rivals the
original. With various variations and serving suggestions, this dish can easily be tailored to suit any
palate. Whether you’re enjoying it at a picnic, as a quick lunch, or at a gathering with friends, this
chicken salad sandwich is sure to impress. So gather your ingredients, channel your inner chef, and
dive into the delightful world of chicken salad sandwiches!

Frequently Asked Questions



What are the main ingredients in J Alexander's chicken salad
sandwich?

The main ingredients typically include cooked chicken, mayonnaise, celery, grapes, pecans, and
seasonings.

How can I make a healthier version of J Alexander's chicken
salad sandwich?

You can use Greek yogurt instead of mayonnaise, add more vegetables like spinach or arugula, and
use whole grain bread.

What type of bread is best for J Alexander's chicken salad
sandwich?

A soft, fresh sandwich bread like brioche or whole wheat is ideal, but you can also use a croissant for
a richer taste.

Can I customize J Alexander's chicken salad sandwich recipe?

Absolutely! You can add ingredients like avocado, apples, or even different nuts to suit your taste.

How long can I store J Alexander's chicken salad in the fridge?

You can store the chicken salad in an airtight container in the fridge for up to 3 days.

Is ] Alexander's chicken salad sandwich gluten-free?

The chicken salad itself is gluten-free, but you need to use gluten-free bread to make the sandwich
completely gluten-free.

What sides pair well with J Alexander's chicken salad
sandwich?

Great sides include a simple green salad, chips, or a bowl of soup for a comforting meal.
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