PHEiSA :ATION TIMé
@a 15 m:nutes
‘ r arm GOOKING TIME
@:ﬁ 10 minutes

ChiCken Salad '\ﬁ& PERFECT PARTNER

garlic croutons

/
SHOPP]NG LIST

LONE, i e 1 ————g sts + mayonnaise
g Bone the chicken breasts + chicken bIe? | salad greeos 5
iy T e ixed |

Okg yourself instead of buying cans . bell pepper ;

. SOV sauce |

I {d - S |
AV"‘Q‘ packaged chicken cutlets. With . yogurt * greeh onion

i a little practice, you'll be able to '
ON HAND

do it quickly and save over one dollar
. hrown sugat *

garlic = Oil
per pound.
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Warm Chicken Salad

INGREDIENTS

i cup soy sauce

/i cup packed brown
sugar
2 teaspoons vegelable
oil
Y2 clove garlic, crushed

G skinless, boneless
chicken breasts
(1 ounces each)
8 cups mixed salad
greens
2 cup shredded carrot

Y2 eup chopped green
bell pepper

Y2 cup sliced green
onions
DRESSING:

I cup mavonnaise

3/4  cup plain vogurt

SERVES 6
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* Check the produce
section for packages
of washed, torn and
ready-to-serve mixed
salad greens. Shake
them from the bag into
vour favorite salad
bowl and just add the
chicken and dressing.

Mate Ablead

Wash salad greens and
prepare vegetahles before
storing them. They will
keep for several days and
will give you a head start
when time is short.

] Preheat grill. Mix soy
- sauce, brown sugar,

oil and garlic. Reserve

% of marinade. Brush over
chicken. Grill, basting
with reserved marinade,
about 10 minutes. Cut
into strips. Keep warm.

Inbance flavor by
sceltering orange,
temon or lime
peels over the bot
cocls during the
last feir mifiitifes
of grilling.

3 Combine salad greens,
carrot, bell pepper and

green onions in a salad

howl; toss lightly (o mix.

2 Tor dressing, blend
:’ mayonnaise and yogurt
in a small bowl.

Toss chicken strips
- with salad greens,

Spoon dressing over warm
chicken and salad. Serve
immediately.




