
BBQ Chicken Salad 
 

Ingredients 
• 2 boneless, skinless chicken breasts, cut into bite-

sized pieces 

• 1 tablespoon olive oil 

• Several dashes salt and pepper 

• 6 cups chopped romaine lettuce 

• 1 pint grape tomatoes, cut in half 

• 1 cup shredded cheddar cheese 

• 1 cup corn kernels 

• 1 small cucumber, diced 

• 1 small red onion, minced 

• ½ cup crispy tortilla strips 

• ½ cup ranch dressing 

• 2 tablespoons BBQ sauce 

Instructions 
Heat the olive oil in a medium skillet over medium-high 

heat. Season the chicken with salt and pepper. Add to 

the skillet and cook, stirring frequently, until cooked 

through, about 4-5 minutes. Allow to cool. 

Place the lettuce on individual plates. Top with the 

chicken, tomatoes, cheese, corn, cucumber, and red 

onion. Sprinkle with the tortilla strips.  

In a small bowl, mix together the ranch dressing and 

BBQ sauce. Drizzle over the salad on each plate. Serve 

immediately. Yield: 4 servings.  

 

Please note that the nutrition facts are estimated based 

on the ingredients and preparation instructions de-

scribed in the recipe. They are intended to be used for 

informational purposes only.  
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