
Poppy Seed Chicken 

Ingredients: 

3 cups cooked chicken, chopped                       1 can condensed cream of chicken soup 

16 ounces sour cream                                       3 teaspoons poppy seeds  

Crushed buttery crackers (about 30)                 1/4 cup butter, melted  

Directions: 

1. Mix together cooked chicken, cream of chicken soup, poppy seeds, and sour cream. 

Lightly grease 11x7-inch baking dish. Spoon mixture into dish.  

2. Pour melted butter over cracker crumbs and stir together. Sprinkle over casserole.  

3. Bake at 350° for 35 minutes or until hot and bubbly.  

 

Website URL: https://www.southernliving.com/recipes/poppy-seed-chicken 

Almond-Poppy Seed Granola 

Ingredients: 

2 cups rolled oats                                                  1 cup sliced almonds  

½ cup plus 2 tablespoons all-purpose flour           ½ cup light brown sugar  

2 tablespoons poppy seeds                                    1 teaspoon kosher salt  

1 stick unsalted butter                                          ¼ cup pure maple syrup  

2 tablespoons honey (warmed)  

Directions: 

1. Preheat the oven to 300° and line a rimmed baking sheet with parchment paper.  

2. In a large bowl, toss the oats with the almonds, flour, brown sugar, poppy seeds and 

salt.  

3. In a small saucepan, melt the butter in the maple syrup, then add to the oat mixture 

and stir until thoroughly coated. Spread the granola on the prepared baking sheet.  

4. Bake the granola in the center of the oven for 10 minutes. Stir the granola, then  

drizzle the honey over the top.  

5. Bake for 20 minutes longer, stirring once more, until golden and nearly dry. Turn off 

the oven and prop the door open halfway; let the granola cool completely in the oven, 

stirring occasionally, before serving.  

 

Website URL:  https://www.foodandwine.com/recipes/almond-poppy-seed-granola 



Poppy Seed Shortbread 

Ingredients: 

1 cup all-purpose flour                                       1 cup cold butter, cut into small pieces  

⅔ cup confectioners' sugar                                  2 teaspoons poppy seeds  

½ teaspoon vanilla extract                                  ¼ teaspoon salt  

Directions: 

1. Preheat the oven to 325 degrees F (165 degrees C).  

2. Combine flour, butter, confectioners' sugar, poppy seeds, vanilla extract, and salt in 

the bowl of a food processor; pulse to combine. Dough will be dry and crumbly.  

3. Press dough into a 11x7-inch baking pan. Pierce entire surface with a fork to prevent 

the dough from rising during baking.  

4. Bake in the preheated oven until edges start to turn slightly brown, 30 to 40 

minutes.  

5. Remove shortbread from pan and cut into 12 equal-sized bars while still warm. Place 

on a wire rack to cool.  

 

Website URL: https://www.allrecipes.com/recipe/272253/poppy-seed-shortbread/ 

Citrus-Poppy Seed Vinaigrette 

Ingredients: 

3 tablespoons fresh lime juice                               3 tablespoons fresh orange juice  

2 tablespoons fresh grapefruit juice                      1 teaspoon Dijon mustard  

1 teaspoon low-fat mayonnaise                             1 teaspoon honey  

⅓ cup plus 1 tablespoon canola oil                        1 ½ teaspoons poppy seeds  

Kosher salt and freshly ground pepper  

Directions: 

1. In a bowl, whisk the lime, orange and grapefruit juices with the mustard,            

mayonnaise and honey. Slowly whisk in the oil until the dressing is creamy. Stir in 

the poppy seeds, season with salt and pepper and serve.   

 

Website URL:  https://www.foodandwine.com/recipes/citrus-poppy-seed-vinaigrette  


