CHEF & CHILD FOUNDATION RECIPE COLLECTION

FINGER-LICKIN'
CHICKEN SALAD

Steps to a Healthier Florida
Pinnellas County School Board —

Teen Cuisine Program

SERVINGS, 2
PER RECIPE.

Ingredients: Directions:

Y2 cup diced, roasted skinless 1. Toss together chicken, celery, oranges

chicken breast and grapes in plastic container; cover.

Yo rib celery, cut into 1-inch pieces 2. For dipping sauce, combine yogurt,

Y& cup drained mandarin mayonnaise, soy sauce and pumpkin
orange segments pie spice in a bowl.

Y4 cup red seedless grapes 3. Place in small plastic container; cover.

2 tablespoons fat-free, 4. To serve, dip the chicken mixture into

sugar-free lemon yogurt

dipping sauce.

1 tablespoon reduced-fat mayonnaise
V4 teaspoon reduced-sodium soy sauce
1/8 teaspoon pumpkin pie

spice or cinnamon
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N ut r i t i on Amount/serving %DV*  Amount/serving %DV*

Facts Total Fat 1.5g 2% Total Carb 9g 3% ‘ ‘
Serving Size (100g) Sat. Fat Og 0% Fiber 1g 4% * *,
Servings Per Container Trans Fat 0g Sugars 6g S
CaFI;r(lzeaT Zg Cholest. 10mg 3% Protein 6g —

Sodium 210mg 9%
*Percent Daily Values (DV) are 7 ear G

based on a 2,000 calorie diet. Vitamin A 6% * Vitamin C 20% * Calcium 4% * Iron 2%
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