Jummer-Thyme Ja/ad

from TheFlourishingAbode.com
| medium head of caééa?a AOAMJL}?
/ aiap/e / cup o/f /»w%o/m.azbe
/ cup e b-7 Tablespoons lime /«a
(00 1/2 cup dmed cranberres /-2 teaspoons of Ju?m

| boneless skinless chucken breast — 1/4 teaspoon popp%nwb
4 Tablespoons butter

| 1/2 taspoons f/%m

174 feadpoon ;,M/LL

Jalt and pepper to taste

114 teaspoon paprka

Hash of Ja?t

1. In a small bowl, whisk fogether mayonnaise, lime juice,
sugar and poppyseeds. Sef aside.

2. Shred cabbage and putinfo a large bowl. Dice apple,
and slice grapes info halves. Add fruif fo cabbage.

3. Pour dressing over fruif and cabbage, mix fo coat. Cover
and place in refrigerator. (Best if chilled af least 30 minutes.)

4. Hearl a skillel over medium heat. Dice chicken info small
pieces. Melf butter in skillef. Add chicken and spices fo the
buffer, foss chicken fo coal. Cook chicken thoroughly, and mix
fhe chicken and herbed bulter info the salad.

5. Serve salad in pitas or in wraps.

Enjoy! For more recipes from my site, visit:
TheFlourishingAbode.com/category/food
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