US FOODS RECIPES ¢ SALADS

FOODS

KEEPING KITCHENS COOKING."

Oven Roasted Chicken Cobb
Servings: 6

INGREDIENTS
2 ozbalsamic vinaigrette
6 oz Patuxent Farm® bourbon bacon
34 ccherry tomatoes
3 cradicchio lettuce

34 ¢ Metro Deli™ all natural oven roasted
chicken breast

2 eaavocados

6 T green onion

6 eahardboiled eggs
34 chard boiled eggs

PREPARATION

Chop cooked bacon, quarter and seed tomatoes
and dice. Thinly slice scallions and mix with salad
mix. Halve, pit and peel avocado, and cut into 1/4
inch pieces. Dice chicken into 1/4 inch thick pieces.
Dice hard boiled eggs. Among 6 bowls arrange
salad mix. Starting at the right moving to the left
top each salad in rows with bacon, eggs, avocado,
chicken, and top with crumbled blue cheese.

Serve each salad with dressing on the side.
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