Paleo Recipe: Broccoli Fruit Salad With
Grilled Chicken

This broccoli fruit salad with grilled chicken brings together crisp vegetables, sweet fruit, and
warm grilled protein in a way that feels fresh but still complete enough for a proper meal.

It works especially well when you want something lighter without ending up with a dish that feels
incomplete. The contrast between the broccoli, the fruit, and the grilled chicken gives the recipe a
varied texture and a more balanced feel.

Because it combines protein with fresh ingredients, it can fit well into a more intentional meal
routine and is easy to prepare for lunch or a simple dinner.

Why this recipe works

This recipe is useful when you want a salad that has more structure and satiety than a bowl of
greens alone. The grilled chicken gives it substance, while the fruit softens the sharper vegetable
notes and adds natural sweetness.

It is also a flexible recipe. You can adjust the fruit mix, change the cut of chicken, or simplify the
garnish depending on what you have available.

Preparation

Start by preparing the broccoli so it keeps its bite but feels pleasant to eat. Wash and cut the fruit
into small, even pieces so the final salad feels well distributed rather than heavy in one part and
empty in another.

Cook the chicken until it is well browned on the outside and properly done inside. Let it rest
briefly before slicing so it stays juicy.



Arrange the broccoli, fruit, and sliced chicken together in a large bowl or serving dish. Add the
dressing at the end so the vegetables and fruit keep their texture.

Serve it fresh, with the chicken still slightly warm if possible. That temperature contrast helps the
salad feel more substantial and better rounded as a full dish.

Source URL: https://vitaltrack.net/blog/paleo-recipe-broccoli-fruit-salad-grilled-chicken/



@ HEALTHY RECIPE

BROCCOLI
FRUIT SALAD

Fresh, balanced and naturally satisfying

A fresh broccoli and fruit salad with grilled chicken,
combining crisp texture, natural sweetness, and

a simple paleo-friendly balance.

Great for a light lunch or an easy dinner.
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FOR THE DRESSING % lemon juice, apple cider vinegar,

é ¢ 3tablespoons olive oil honey, salt and black pepper.
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® Use toasted nuts for extra crunch. é Calories 420 keal 0 Crisp vegetables + sweet fruit
create balance.
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A colorful paleo-friendly salad that brings together . .
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substantial meal.




