Eat Healthy! Have Fun! Give Back!

Qlivia’s Organics Pesto Chicken Satad with 50/50 Salad Mix
(Makes ¢ servings)

Ingredients:

Directions:
1.

1(110Z.) pkg. Qlivia’s Qrganics 50/50 Mix
4 tbs. extra Virgin olive oil, divided

2 sKinless, boneless chicken breast halves
(or leftover cooked chicken, shredded)
Y% CUp pesto sauce

2 tbs. balsamicC vinegar

1tbs. honey

Calt and pepper to taste

1 stalk Qlivia’s Qrganics celery, thinly sliced
on the diagonal

1 small cucumber, thinly sliced

Y red onion, thinly sliced

Heat 1 tbs. olive oil in a sKillet over medium heat. Cook ChiCken breast in sKillet 10 minutes
on each side until cooked through (until juices run Clear). Remove chicken from sKillet anhd
shred. Return shredded chicken to sKijlet and miX in pesto sauce. Continue Cooking just
until sauce is heated through.

2. Whisk together remaining 3 tbs. of olive 0il, balsamicC vinegar and honey. Season with salt and

3.

pepper.
Place spring mix, celery, cucumber and onhion in a bowl. Drizzle dressing over the salad and
t0SsS. Top with pesto chicken and serve.



