
Gluten Free      
High Fructose Corn Syrup Free
 

Recipe

Try as a Salad Dressing, Marinade or Dip

All Natural

®

vinaigrette

Nutrition Facts
Serving Size 2 tbsp (30mL)
Servings Per Container 66

Amount Per Serving

Calories 110     Calories from Fat 70

                                                 % Daily Value*

Total Fat 8g                              12%

  Saturated Fat 1g                       6%

  Trans Fat 0g

Cholesterol 0mg                        0%

Sodium 125mg      5%

Total Carbohydrate 7g      2%

  Dietary Fiber 0g      0%

  Sugars 6g 

Protein 0g

Vitamin A 0%       •      Vitamin C 0%

Calcium 0%         •      Iron 0% 
*Percent Daily Values are based on a 2,000 
calorie diet. Your daily values may be higher or 
lower depending on your calorie needs:

Calories per gram:
Fat 9 • Carbohydrates 4 • Protein 4

At Oak Hill Farms, we believe 
that great tasting dressings 
should also make you feel 
great, which is why we’re 
proud that our salad dressings 
are made from the finest all-
natural ingredients.  Naturally 
gluten free—and free of high 
fructose corn syrup too—you 
can also serve our dressings 
as dips with your favorite 
vegetables or use as 
marinades on chicken, fish, or 
pork. And, they can help you 
add flavor to sauces and pasta 
salads. So try our dressings on 
your favorite dishes. After all, 
you will not only love our 
ingredients, you will love the 
results too.

Apple-Pecan Chicken Salad
1 whole roasted or rotisserie chicken (4 – 5 pounds),  
shredded or well chopped into small pieces
1 stalk celery, finely diced
1 cup diced apple
1/4 cup + 1 tablespoon quality mayonnaise
1/4 teaspoon dried thyme
2 light dashes smoked paprika
1/4 cup dried currants
1/2 cup pecan halves, toasted and roughly chopped
1/2 teaspoon kosher salt, plus more to taste
Fresh cracked black pepper to taste

Toast the pecan halves in a small sauté pan over medium 
low heat. Remove pan from heat once the pecans become 
fragrant (about 3 – 4 minutes). Allow pecans to cool slightly, 
then chop.

Working piece by piece (breast, legs, thighs, wings) and 
with your hands, separate the meat from the bones and 
chop the meat of the cooked chicken up into small pieces, 
then add it to a large bowl. Add the celery, diced apple, 
currants and half of the salt, thyme, paprika and some fresh 
ground black pepper along with the mayonnaise and stir 
well with a rubber spatula to combine.

Serve apple pecan chicken salad on bread as a sandwich or 
with crackers or toasted bread. 

INGREDIENTS: Distilled 
Vinegar, Vegetable Oil (soy 
and/or canola), Sugar, 
Mustard (water, distilled 
vinegar, salt, ground 
mustard seed, garlic 
powder, natural flavors), 
Water, Vidalia Onions (5%), 
Onion Powder, Spices, 
Salt, Turmeric (color), 
Xanthum Gum, Natural 
Flavors, Natamycin 
(natural preservative)

2-1 Liter Bottles NET WT 2 LITERS (67.62 FL OZ)

www.vitafoodproducts.com
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