Tangy Chicken Salad Al o 00
INGREDIENTS

1 can chicken (10 oz.), drained
© « Yajalapeno, remove seeds and mince (optional)
» 1 cup cherry tomatoes, quartered
« 4 cup cilantro, finely chopped
. 1tablespoon limejuice
 3tablespoons mayonnaise
4 cupssalad greens

Recipe Tips
You can make this with roasted or
sauteed chicken rather than canned.
Add more jalapeno for extra heat.

Grow Your Own
Grow cilantro on your windowsill to
always have fresh herbs for added

flavor.
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176 Calories | 3g Carbs | 1g Sugar | 1g Fiber | 3g Fat (2g Sat Fat) | 17g Protein | 257mg Sodium Per Serving

For more recipes and nutrition information, visit capitalareafoodbank.org/recipes




Porciones: 4
Costo Total: $7.00

o 4 » Ensalada de Pollo Acido
m INGREDIENTES

capiTAL ARrREA e« ]llatadepollo(100z.), escurrido
FOOD BANK. . 2 jalapeno, remueva las semillasy corte (opcional)
. 1taza detomates cherry, en cuartos
 lhtaza de cilantro, en trocitos finos
» 1 cucharada de jugo de limon verde
3 cucharadas de mayonesa
» 4 tazas de hojas verdes para ensalada

Consejo de Cocina:
Agregue mas jalapeno para un calor
extra.

Cultive Usted Mismo

Cultive una plantita de cilantro y
Mantengala en la ventana de su cocina
para anadir mas sabor a sus comidas.
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176 Calorias | 3g Carbs | 1g Azucar | 1g Fibra | 3g Grasa Total (2g Grasa Saturada) | 17g Proteina | 257mg Sodio

Para obtener mas recetas e informacidn nutricional, visite capitalareafoodbank.org/recipes
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