Buffalo Chicken Salad
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Recipe by: Laura Vitale 1) Preheat a grill pan over medium high
heat.
Serves 4
2) In a bowl, toss together the chicken
Prep Time: 5 minutes tenders with the garlic, oil, grill seasoning,
Cook Time: 5 minutes vinegar, salt and pepper. Place them on
the hot grill and cook them for about 3 to 4
Ingredients minutes on each side or until fully cooked
__1 pound of Boneless Skinless Chicken through.
Tenders
__1 Thsp of Balsamic Vinegar 3) Set aside on a plate to cool slightly.
__1 Thsp of Olive Qil Chop the chicken into bite size pieces and
__ 2 Cloves of Garlic, minced set aside for a few seconds.
__1 Thsp of Grill Seasoning
__Salt and Pepper, to taste 4) In a bowl, whisk together the melted butter and hot sauce, add the
__ 2 Thsp of Unsalted Butter, melted chopped chicken and stir to make sure the chicken pieces are fully
__Hot sauce of your choice and as much as coated in the hot sauce mixture.
you would like (I used Crystal hot sauce and
about ¥4 cup) 5) Place the chopped romaine on a platter and scatter the celery,
__1 Head of Romaine Lettuce, washed, dried cucumber and carrots evenly over the top. top it all off with the hot
and chopped sauce coated chicken and enjoy!

__ 2 Carrots, peeled and shredded
__ 2 Stalks of Celery, sliced thin
__1 Cucumber, sliced in half moon pieces

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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