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BBQ Chicken Salad 
Serves: 4 
Serving Size:  1 Salad 
 
 
DRESSING 
1/2 t. paprika 
1/2 t. chili powder 
1/2 t. freshly ground black pepper 
1/4 t. cumin 
2 T. beer 
1 T. ketchup 
1 t. brown sugar 
1 t. cider vinegar 
1/2 t. Worcestershire 
1/4 c. water 
 
SALAD 
14 oz. chicken breasts 
1 green pepper, cut into thick chunks 
1 onion, halved 
1 head romaine, halved lengthwise 
1 T. olive oil 
2 strips of bacon, cooked and crumbled 
2 roma tomatoes, halved and sliced 
1/4 c. queso fresco, crumbled 
1/2 baguette, halved lengthwise 
2 T. olive oil 
1 clove garlic, peeled 
Kosher salt & freshly ground black pepper 
 
 
In a small bowl, combine the first four dressing ingredients, stir to combine.  Add remaining ingredients and stir 
until well mixed.  Set aside.  This can be made ahead. 
 
Season chicken with salt and pepper.  Place green pepper and onion on a skewer.  Using 1 T. olive oil, lightly 
brush sides of peppers, onion, and both sides of romaine.  Season with salt and pepper.  Using 2 T. olive oil, 
brush both sides of the baguette. 
 
Place peppers, onions and chicken on grill over medium high heat.  Chicken will take approximately 5-7 minutes 
per side.  Remove chicken, dice, and add to dressing.  While chicken is soaking up the bbq dressing, place 
romaine and baguette on the grill, for about 2-3 minutes per side.  Remove romaine, onions and peppers, and 
baguette. 
 
Rub the garlic clove over the inside surface of the grilled baguette, then slice baguette for serving.  Set aside. 
 
Coarsely chop the romaine and divide between plates.  Top the romaine with peppers and onions, crumbled 
bacon, roma tomatoes, and queso fresco.   Remove the chicken from the bbq dressing and divide between 
plates, then drizzle some of the remaining sauce over each salad.  Serve with grilled garlic baguette. 
 
 
Estimated Calories:  372 cal/serving 


