H - e & D[ef[f[a” ‘27 ..fora

Health
Lifestyle
eg!
MA, RD/LDN

Sizzling Summer Savings Star Wit Foil Packets

Foil packet cooking can save you fime and help reduce wasting food
which are both a real value. You can easily combine different ?oods ’
to create different flavor profiles, allowing you to tailor the same meal to
each family member's preferences without Eecoming a short order cook
Get everyone around the toble to assemble their own culinary combination
;hgln, 5|fkback aknd let the grill or oven do all the work. .
oil packet cooking saves you even more fime wh i i
prepare their own packet, )Ilt also makes for convei?eﬁ?u e Fam'l)' ©
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clean-up after the meal - perfect for hi ¢

young children to help. =~
Introduce your family fo a chicken taco ’ "4 é——.ﬁ
prepared in a foil packet. Using lettuce for the shell o

is an easy way to add veggies and have
one more gluten-free item in the meal.

Chicken Taco Lettuce Wrap
Ingredients:

o 2 lbs. boneless, skinless chicken breasts

o 2 Thsp. toco seasoning

+ 1/3 cup Full Circle organic salsa

o 1 medium bell pepper, thinly sliced

o 1/2 small onion, thinly sliced Cilantro dressing:
o Nonssfick oluminum foil * 1/2 cup loosely packed cllaniro
(16 sheets - 24-inches long) o 1/4 cup Greek yogurt

« 8 leaves iceberg lefuce, rinsed & dried ¢ 2 Thsp. olive oll
Directions: o 1 lime, jviced ® Pinch of salt

1. Preheat for direct grlling over medium heat.

2. Chop chicken info 1-inch pieces ond put info seclable bag. Add taco seasoning, salsa,
bell pepper and onion fo the bag. let it marinate for 15-30 minutes or overnignt.

3, Stack 2 shees of nonstick cluminum fol for each packe. Remove chicken from marinade
and separaie everly between fhe 8 packets; sefing in cenfer o foil. Fold sides fogether
and lighty fold edges fogether fo seql.

4, Ploce Toil packets on hot gl rack; ook 20 minutes or unil internol femperature of
chicken reaches 165°F

5. Open foi packet carefull, emply conferls of each onto a leat of lefluce. Add
opfional toppings: shredded chesse, beans, com, diced avocado, diced fomato, efc.

6. Gilantro dressing: Ploce ol ingredients in the food processor and blend for

?e over fhe chicken and optional foppings before

1 minute or unfl creamy. Drizz
\ g wiapping fhe lefiuce lecf. J‘




