Chicken Waldorf Salad

2 cups cooked chicken, cut into ½-inch cubes

¾ cup toasted walnut pieces

½ cup seedless raisins

1 large red apple, diced

2/3 cup light mayonnaise

2 tbsp fresh lemon juice

2 tsp Dijon mustard

Salt & pepper

Shredded lettuce or lettuce cups to serve

1. In a large bowl, stir together chicken, walnuts, raisins, celery and apple. 

2. In a small bowl, stir together mayonnaise, lemon juice, mustard and salt & pepper to taste. Add to chicken mixture and stir to coat well. Serve over shredded lettuce or in lettuce cups. 
