CHICKEN
SALAD
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hoodandmeals.com) where she
shares recipes, nutrition tips,
and snapshots of her journey
through motherhood.
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Nutrition Facts

;ervir_'lgs per container 230 Prep time: 15 Minutes STEPS:
g S0 ———) Cook time: N/A - Mix all ingredients together and serve in
Amount per servin,
C;‘Iopriees o 200 Serves: 3-5 People traditional corn or tortilla wraps, lettuce wraps, or
% Daily Value* as a dip with whole grain crackers.

Total Fat 12g 15%

Saturated Fat 1.5g 8%
ChTT:: Fa:i% . INGREDIENTS:

[o] eroi m -
Sodium 75mg : 3% + 2 cooked chicken breasts NUTRITION NOTE:
Tota.l Carbt?hydrate 14g 5% +1granny smith apple, diced This recipe is loaded with h|gh—quatlty protein,

?{',:gu;':z:; 18% + 1 avocado, diced fiber, omega 3 fatty acids. vitamins, and minerals.
. Incl:l:es 0g Added Sugars 0% + 1 NatureFresh™ Farms Yellow Bell Pepper, The vitamin C in the Yellow Bell Pepper supports

rotein H
—— diced o _ increased iron absorption from the chicken.
\é'tTmm E;gmcg g"fz 1 NatureFresh™ Farms Mini Cucumber, diced

alcium 28m 9 .
hon img o + 1 stalk of celery, diced
Potassium 579mg 10% «1-2 tbSp. avocado mayo
*The % Daily Value tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.

MEAL PREP TIP:
Cook extra chicken at dinner and use it for this

recipe for an easy lunch or dinner the next day!
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