SMOKED CHICKEN SALAD
Serves 4- $9.99

Ingredients:
1 lb. Boneless smoked chicken, skin removed, coarsely chopped
½ cup pecans or walnuts
6 oz. Lettuce
2 stalks celery, finely chopped
[bookmark: _GoBack]2 green apples, cored and finely chopped 
2 avocados, halved, no skin or stone, thinly sliced

Dressing:
¼ cup extra virgin olive oil
¼ cup mayonnaise
1 tablespoon chives, finely chopped
1 tablespoon white wine vinegar
1 teaspoon honey

Preparation:
1.  Preheat oven to 350. 
2. Spread pecans on a baking tray and cook 5 minutes. Cool.
3. Whisk together dressing ingredients.  Set aside.
4.  Toss together chicken, pecans, lettuce, apple and celery.  
5. Drizzle with dressing and serve.

What is the cost per serving? ___________________________
