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Recipe

Chicken Caesar Salad

Serves 1

Ingredients
•  0.25 cup  caesar dressing
�•� � �0�.�2�5� �p�o�u�n�d� � �c�h�i�c�k�e�n� �b�r�e�a�s�t� � �(�(�a�u�t�o�-�l�i�n�k�e�d�,� �s�c�o�r�e� �1�.�0�0�,� �0�.�2�5�p�o�u�n�d!’�0�.�2�5�0�0�l�b�)�)
•  0.5 cup  crouton
�•� � �0�.�2�5� �c�u�p� � �p�a�r�m�e�s�a�n� �c�h�e�e�s�e� � �(�(�m�a�t�c�h�e�d� �"�P�a�r�m�e�s�a�n� �C�h�e�e�s�e�"� �b�u�t� �u�n�i�t� �c�u�p!”�l�b� �i�n�c�o�m�p�a�t�i�b�l�e� �—� �u�s�i�n�g� �A�I
estimate))

�•� � �0�.�2� �h�e�a�d� � �r�o�m�a�i�n�e� �l�e�t�t�u�c�e� � �(�(�a�u�t�o�-�l�i�n�k�e�d�,� �s�c�o�r�e� �1�.�0�0�,� �0�.�2�h�e�a�d!’�0�.�2�0�0�0�h�e�a�d�)�)

Instructions
1.  Grill or pan-fry chicken breast until cooked through, then slice into strips or dice.

2.  Wash and chop romaine lettuce.

3.  In a large bowl, combine romaine lettuce, chicken, and Caesar dressing.

4.  Toss gently to ensure all ingredients are coated.

5.  Add croutons and Parmesan cheese.

6.  Serve immediately.
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