
Farmers Market Salad with Grilled Chicken Breasts 
Posted on Entertain the Possibilities blog 
Recipe by Ann Johnson  

Serves 4+ 

Ingredients 

Pick what you like at the market, emphasizing fresh, 

seasonal and local. What looks best today? For this 

salad I used: 

 Field greens – 2-3 large handfuls, washed in cold 
water and dried in the salad spinner 

 Romaine lettuce – 1 medium head, washed in cold 
water, torn into bite-sized pieces, and dried in the 
salad spinner 

 Bell peppers, ½ each of 2 different colors, chopped 
into medium dice 

 Radishes (2-3) sliced thinly 

 Scallions (2) thinly sliced white and green parts 

 Green beans, @ ½ pound, trimmed and snapped in half if large 

 Small potatoes, any kind. I used Yukon gold and red potatoes. 

 Tomatoes, 1 each red and yellow 

 Boneless skinless chicken breasts (2) 

 Brine ingredients (kosher salt, sugar, water). Standard brine ratio is 1 gallon of water, ½ cup kosher 
salt, ½ cup white or brown sugar.  

 Vinaigrette - @ 1/3 cup. (I used the recipe linked above; ingredients are Dijon mustard, red wine 

vinegar and canola oil.) 

Directions 

 DO AHEAD: Brine the chicken breasts at least 2 hours before grilling or overnight.  

o Many brine recipes tell you to heat the water + salt + sugar + optional extras, then cool it 
completely before adding the poultry or meat. Instead, I like to use cool water and whisk 
vigorously to dissolve the salt and sugar. It takes some elbow grease but ultimately a much 
shorter time frame.  

o Once the brine is ready (salt + sugar dissolved) add chicken parts (or other meat). Make sure 
that all meat is covered by water. Cover the pan or bowl and refrigerate at least 2 hours or 
overnight. When done brining, remove chicken, rinse and pat dry. Then store covered on a 
plate or in a gallon-bag(s) in the fridge until ready to grill. Discard brine, do not reuse. 

 DO AHEAD: Cook the green beans in boiling lightly-salted water for approx. 4 minutes or to taste. 
Drain and rinse beans in cold water. Spread them out to dry on paper towels, then store covered in 
the fridge until ready to make the salad. This step may be done as much as one day ahead. 
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 DO AHEAD: Make the vinaigrette. Whichever recipe, whatever method you choose to use, you can 
do it ahead of time, even a few days. If using fresh herbs, same-day might be best but you can 
certainly make it several hours before serving.  

 DO AHEAD: I recommend pre-cooking the potatoes before they go into a grill basket for the final 
crispy-roast. You can par-boil them, stopping a few minutes short of done. I like to nuke the 
potatoes in the microwave for 3-5 minutes (after pricking them all over with a fork). Gives them a 
head-start to achieve that delicate balance between creamy tater insides and golden-crisp edges. If 
you start with raw potatoes on the grill you’ll end with charred potatoes whose insides never did get 
all that soft. Ask me how I know.   

When it’s Time to Eat 

 Prepare the grill to medium-high heat. Oil the grates. Try to designate one section of the grill as 

a low heat zone. A two-zone fire gives you some flexibility if food browns too quickly.  

Chicken: 

 Lightly brush a small amount of canola oil on the chicken parts. You can add ground pepper and 
other spices if desired but no salt due to the brine.  

 Cook chicken about 3-4 minutes per side. Turn from time to time, and move pieces to the 
indirect heat zone as needed. Chicken should reach an internal temperature of 165 F.  

 Let the chicken rest for a few minutes, then cut breasts into half-inch (or so) slices. 

Potatoes:  

 Cut pre-cooked potatoes (see note above) into halves or quarters. Toss with olive oil, chopped 
herbs if desired (I like to use fresh rosemary), salt and pepper.  

 Place potatoes into grill basket treated with cooking spray.  

 Cook on grill, tossing occasionally, until potatoes are tender inside with golden, toasted 
outsides, anywhere from 5-10 minutes depending on the potatoes’ degree of doneness and 
heat of the grill.  

Salad: 

 Meanwhile mix the salad greens with 1-2 tablespoons of vinaigrette, toss well to coat. If it’s still 
very dry add another 1-2 teaspoons and toss again.  

 Place the dressed greens on the serving platter. Add the other ingredients, arranging as you 
please.  

 Drizzle additional vinaigrette on top of salad. Serve remaining dressing on the side.  

 Add any final garnishes if desired (ex. crumbled or shredded cheese, toasted seeds, fresh 
chopped herbs, etc.) 

 

 


