	[image: image1.png]


[image: image2.png]CY
J%@@“
cegpes





	[image: image3.png]


Visit our website at: http://www.phoenix.va.gov/
Ingredients:
Cup reduced fat poppy seed dressing

cup reduced fat mayonnaise

3 cups chopped, cooked chicken

2 celery ribs, sliced

1 pint fresh strawberries, halved
avocado, cut into cubes

small red onion, thinly sliced

cup slivered almonds, toasted

1 (10-ounce) package mixed salad greens
Directions:
1. Whisk together dressing and mayonnaise in a large bowl; cover and chill 30 minutes.

2. Add chopped chicken and next 5 ingredients to dressing mixture, gently tossing to coat. 


3. Serve over mixed salad greens.
Nutrition Info:
Servings Per Recipe: 6
Calories:  approximately 475  [image: image4.png]
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Chicken Strawberry Salad





Compliments of the Clinical Nutrition Department
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