Rosemary Chicken, Bacon and Avocado Salad with Spicy Roasted Garlic Dressing
Yield: 2 to 4 servings
Anybody besides me love a dinner salad? Or is it salad dinner? I kept seeing this one pop up on the blog
How Sweet Eats and the pictures alone sold me on this salad; never mind the bacon, chicken cooked in
said bacon fat, and rich, creamy avocado. I wasn’t a huge fan of the rosemary vinaigrette, so it was back
to the drawing board to find a dressing that befit the delicious ingredients. Hook me up with a garlicky
dressing and I’m good to go!
SPICY ROASTED GARLIC DRESSING:
2 heads garlic
Extra-virgin olive oil, for drizzling
1 sprig rosemary
1/4 cup white wine vinegar
1/4 cup extra-virgin olive oil
1/4 cup grapeseed oil
1/2 teaspoon Calabrian chile paste, or hot sauce, to taste
Kosher salt and freshly ground black pepper
1/4 teaspoon sugar
1/2 to 1 teaspoon fresh oregano, finely minced, or to taste, optional
FOR THE SALAD:
4 slices thick-cut bacon
2 large boneless, skinless chicken breasts
Kosher salt and freshly ground black pepper
2 tablespoons minced fresh rosemary
6 cups spring greens
2 cups watercress
4 to 5 green onions, light green and white parts thinly sliced
1 cup cherry tomatoes, halved
1 avocado, split in half, pit removed and thinly sliced
Preheat the oven to 450°. Cut across the top of each head of garlic to expose some of the garlic cloves.
Place the garlic, cut-side-up, on a small pieces of aluminum foil; drizzle with olive oil and sprinkle with
salt and pepper. Place the rosemary sprig on top and fold the foil around the garlic to enclose
completely. Place on a small baking sheet and bake for approximately 1 hour, until the cloves are
golden brown and soft. When cool enough to touch, squeeze the cloves out of the skins and discard the
skins.
In the bowl of a food processor, combine all of the dressing ingredients, except the oregano. Add 2
tablespoons of cool water. Process until thickened and thoroughly combined. Season to taste with salt
and pepper. Stir in the oregano, if using.
Preheat the oven to 400°. Lay the bacon in a single layer on an aluminum-foiled lined baking sheet and
bake until crispy, about 12 to 14 minutes. Drain on paper towels.
Pour 2 tablespoons of bacon fat into a medium skillet and preheat over medium heat. Sprinkle both
sides of the chicken breasts with salt, pepper and the minced rosemary. Cook the chicken until golden

brown and cooked through, about 5 to 6 minutes per side. Remove the chicken from the pan and allow
to sit for 5 minutes before slicing.
Assemble the greens, green onions and tomatoes; top with the sliced chicken, bacon and avocado.
Drizzle the dressing on top.
Inspiration: Rosemary Chicken, Bacon and Avocado Salad on howsweeteats.com; Garlic Dressing by Andrew Carmellini, Urban
Italian

