
WHITE BEAN AND ROASTED CHICKEN SALAD (page 1)  
 

STEPS INGREDIENTS PROCEDURE 

 
1 

 

 

 
2 

  

1 package grilled 

chicken strips 

Cut chicken strips into 

smaller pieces. 

1 can diced Italian 

tomatoes 

1/2 bag frozen 

onions 

1 Tablespoon dried 

basil 

Open tomatoes and drain in 

colander. 
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WHITE BEAN AND ROASTED CHICKEN SALAD (page 2)  
 

 STEP INGREDIENTS PROCEDURE 

 
3 

 

 

     

1 (16 oz) can white beans 

water 

Colander 

Drain and rinse beans. 

Place rinsed beans, 

tomatoes, onions and basil 

into a bowl.   

Add chopped chicken, stir to 

mix. 



WHITE BEAN AND ROASTED CHICKEN SALAD DRESSING (page 3)  

STEP INGREDIENTS PROCEDURE 

  
4 

 

 

 

1/2 teaspoon salt 

1 teaspoon minced 

garlic 

whisk 

Pour dressing over  

chicken and beans. Stir to 

coat all ingredients with 

dressing. 

1/4 cup red wine vinegar 

2 Tablespoons olive oil 

1 Tablespoon lemon juice 

2 teaspoons Dijon mustard 

1/4 teaspoon pepper 

Combine all ingredients into 

a bowl and stir with a whisk. 



 


