Signature
Recipe

Ingredients

3 tbsp. Fresh orange juice

2 tbsp. White wine vinegar

2 tsp. Dijon mustard

2 tsp. Honey

2 tbsp. Shallot, minced

1 tsp. Kosher salt

Ya tsp. Ground black pepper

Y5 cup Olive oil

3 cups Chicken breast, grilled,
chilled, cubed

15 oz. Cannellini beans,
canned, drained,
rinsed

Y Ib. Snow peas, blanched,
chilled, sliced

3 cups Red cabbage, shredded

2 Fresh oranges,
segmented

Y2 cup Almonds, sliced,
roasted, salted

Chicken and White Bean
Salad with Citrus Vinaigrette

Directions

1. Whisk together orange juice, vinegar, Dijon mustard, honey, shallot,

salt and pepper in a large bowl. Slowly whisk in olive oil to combine.

3. Add the chicken, cannellini beans, snow peas, purple cabbage and
oranges to the bowl.

4. Toss the salad in the dressing until all of the ingredients are thoroughly
coated.

5. Divide salad among 6 plates and top each salad with 1 tablespoon of
the toasted almonds.

Vo' .
23 Westminster

Communities
of Florida




