Cilantro Lime Chicken Salad

Servings: 4 Diet: Gluten-free

Ingredients

e 4 cup cilantro, finely chopped

e 1tablespoon lime juice

e 3tablespoons mayonnaise

e 1 (10 ounce) can chicken, no salt added,
drained

e Optional: 1 minced jalapeno

Instructions

STEP 1: In a medium bowl, mix the cilantro, lime juice, mayonnaise and
optional jalapeno. Mix in the chicken. Serve on your favorite salad or
sandwich.

(QUICK¥' TIPS )

Reduce Food Waste: When using
fresh soft herbs, use the stems, too
- they have the same flavor as the
leaves with added crunch!

Try this! Replace some of the
mayonnaise with Greek yogurt or
mashed avocado for extra
nutrients.
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Per Serving: 130 Calories | 3g Carbs | 0g Sugar | 0g Fiber | 9g Fat (1g Sat Fat) | 11g Protein | 170mg Sodium

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



Salad Ga Ngo Chanh

Khau phan: 4 Ché d6 an: Khong chua gluten

Nguyén liéu

5 chén rau mui, xat nho
1 thia canh nudc cbt chanh
3 thia canh s6t mayonnaise

« 1(10 ounce) hdp ga, khdng thém mudi, d6 phan nudc ngdm QUICK¥ TIPS
e Tuy chon: 1trdi Gt jalapefio, bdAm nho o Giam lang phi thuc pham: Khi sir

dung céc loai rau tuci mém, hay
dung cd than cla nhiing loai rau do
- huang vi khdng chithom nhu'la

Hu,éung dgn ma con gion hon
e Hay thir ngay cong thirc nay! Thay
thé& mot it s6t mayonnaise béng siia

BUGC 1: Tron rau mui, nudc cot chanh, s6t mayonnaise va 6t jalapeno (néu

mu6n) trong mot chiéc bat vira. Tron cung ga. An kém véi mon salad hoc banh chua Hy Lap hogc bo nghién dé b6
dwich véu thich ciia b sung chét dinh dudng.
sandwich yéu thich cla ban.
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Trong mdi khau phan: 130 Calo | 3g Tinh bdt | 0g Buéng | 0g Chat xo | 9g Chat béo (1g Chat béo bao hoa) | T1g Protein | 1770mg Natri

P& xem c4c cong thic va thong tin dinh dudng khac, hay truy cap capitalareafoodbank.org/recipes



