Share your meal with @realhomechef

Prep & Cook Time  5-10 min. Cook Within 5 days

Thai Crunch Chicken Salad

HOME CHEF no cooking required

Tell us what you thought at www.homechef.com/4683

In your box

1 Romaine Heart

2 Persian Cucumbers

1 0z. Honey Roasted Peanuts
8 oz. Slaw Mix

6 oz. Roasted Chicken Breast
3 fl. oz. Asian Sesame Dressing
1 0z. Wonton Strips

If using fresh produce or fruit, thoroughly rinse
and pat dry

Prepare the Salad

*  Thoroughly rinse produce and pat dry.

+ Cut or tear romaine lettuce.

* Trim cucumber and thinly slice into rounds.

* Microwave roasted chicken until warm, 1-2 minutes.

* Place romaine, cucumber, peanuts, slaw mix, and
roasted chicken in a bowl and toss with dressing.
Garnish tossed salad with wonton strips. Bon appétit!

NUTRITION per serving Calories: 515, Carbohydrates: 41g, Fat: 289,
Protein: 21g, Sodium: 1131mg.

CONTAINS wheat, peanuts, soy

Processed in a facility that also processes peanut, tree nut,
wheat, egg, soy, milk, fish, and shellfish ingredients.





