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INGREDIENTS

Ch i cken  Cut l e ts  -  1  pack  
F i e ld  Greens
2  -  Beef s t eak  Tomatoes  

1  j a r  -  Hear ts  o f  Pa lm
1  -  Avocado
1  -  L ime 
Sa l t  & Pepper
Ol i ve  O i l

Ba l sam i c  V ina ig re t t e  
(See  separa te  ba l sam i c  r e c ipe)

D IRECTIONS

CHICKEN:

Measure  one  b ig  hand fu l  o f  f i e l d  g reens  pe r  
pe rson  & to ss  w i th  1  tsp  o l i ve  o i l  &  sa l t  &  pepper 

t o  tas t e .

Sa l t  and  pepper  t o  ch i c ken  tas t e  & g r i l l  un t i l  
c ooked  th rough .  About  10 - 12  m inu tes .  Lay  a top  
f i e l d  g reens .   

STACKED SALAD:

In  a  bowl ,  mash  the  avocado  & m ix  i n  ju i c e  o f  
1 /2  a  l ime  & sa l t  & pepper  t o  tas t e  ( se t  as ide)  

S l i c e  t omatoes  abou t  1 /2  i n ch  th i c k  (add abou t  2 
s l i c es  pe r  p la t e )

Dr i zz l e  Ba l sam i c  on  tomatoes  

Add mashed  avocado  -  abou t  2  tab l espoons  pe r  
p la t e  

S l i c e  the  Hear ts  o f  Pa lm & top  ove r  avocado  


