Looking for a delicious and easy-to-prepare entrée that will wow your guests? This
classic salad is packed with flavor and texture, thanks to a combination of fresh, seasonal
ingredients. It’s also incredibly versatile, and can be easily customized to suit your
customer’s tastes.
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Ingredients:

« 20z. Pickle Ranch

« 1 Gordon® Choice Fully Cooked 6 oz Chicken Breast 50z.
Lettuce Blend

- 1 Hard Boiled Egg

« 3o0z. Diced Cucumber

« 20z. Sliced Red Onion

« 6 halved Heirloom Tomatoes
. 30z. Bacon
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Instructions:

1. Dice Chicken Breast

Quarter Hardboiled egg

To plate, start by laying down a bed of lettuce.

Add the Chicken, egg, diced cucumber, sliced red onion,
and tomato.

Drizzle Pickle Ranch over top of the entire salad.
6. Serve

H>wWN

o

Description Code # Pack Size

These fully cooked, tender chicken breasts come grilled to
Fully Cooked y 9

Grilled Chicken
Breast

4 packs of

perfection, with smoky notes ready to elevate your menu.
We've infused them with a subtle chicken base marinade for 10 x 60z*
savory depth to pair well with any sauce or seasoning.

0815033

*Chicken breasts are approximately 6 oz before cooking.
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