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INGREDIENTS MEASUREMENTS
Chicken breast, cooked and diced 3 cups
SupHerb Farms Fresh Frozen Thyme Y2 tsp
SupHerb Farms Fresh Frozen Parsley 2 Thsp
SupHerb Farms Fresh Frozen Rosemary Y5 tsp
SupHerb Farms Garlic Roasted Puree Y tsp
Pecans, chopped Yacup
Celery, diced small Yacup
Mayonnaise (regular or low fat) 1% cup
Kosher salt Y tsp
Cracked black pepper Y tsp

PREPARATION

1. Blend the chicken, SupHerb Farms Fresh Frozen Thyme, Parsley, Rosemary and
Garlic Puree together in a large mixing bowl.

2. Add the pecans, celery and mayonnaise. Mix well.

3. Season with salt and pepper.

TO SERVE:
Serve the salad over fresh lettuce leaves or as a sandwich spread.

300 Dianne Drive, P.O. Box 610, Turlock, CA 95381-0610 Tel: 209 633-3600, 800 SUPHERB Fax: 209 633-3644 www.supherbfarms.com

R_SAL_HerbPecanChickenSalad_02-15-10



