Teresa’s Curry Chicken Salad

3 to 4 large chicken breasts

1 large onion, coarsely chopped

2 tbsp. curry, divided

1 can chicken broth

1 cup finely chopped celery

½ cup finely chopped apple

1 tsp. fresh lemon juice

¾ cup mayonnaise

½ cup orange marmalade

Salt and pepper to taste

Cook chicken, onion, 1 tbsp. curry, salt and pepper to taste in chicken broth in crock pot for 4 to 5 hours until done and easily falling apart.  Remove chicken (and onion if you prefer) from broth and coarsely chop.  Add celery.  Toss chopped apple with lemon juice and add to chicken mixture.  In separate bowl, combine mayonnaise, marmalade, remaining curry, salt and pepper.  Add mayo mixture to chicken, toss well and chill for 4 hours.

