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INGREDIENTS Fas\',a 5a
2 boneless, skinless e
chicken breast halves Rancllstyle('lresslng: " gt &
314 C steak sauce 1C mayonnaise B
1 package pasta 1/2tsp |em°"J‘f'Ge {[IE ‘lf \
2 cubes chickenbouillon 7 1/2 tbs soymilk )] !
1 onion, diced 112 tsp dried parsley 3
2 avocados - diced 112 tsp dried dill
1 Chalved cherry tomatoes 1/4 tsp garlic powder B
1CRanch-styledressing  1/4 tsp onion powder
118 tsp salt

118 tsp black pepper
DIRECTIONS P pepp

1. Prepare dressing:
Mix lemon juice and soy milk and let sit for 10 minutes. Ina large bowl,
whisk together the mayonnaise, lemon juice and soy milk mixture, parsley,
dill, garlic powder, onion powder, salt and pepper. Cover and refrigerate for
30 minutes before serving.
2. Preheat an outdoor grill to high heat. Place breasts into a glass baking
dish and marinate in steak sauce for 15 to 60 minutes.
3. Grill chicken until no longer pink and the juices run clear.
Remove from grill, and chop into bite-size pieces.
4.To alarge pot of boiling water, add bouillon cubes and pasta. Cook pasta
until al dente. Drain, and rinse under cold water.
5. Inalarge bowl, combine chicken, pasta, onion, avocados and tomatoes.
Mix in salad dressing, cover, and refrigerate until chilled.

Send Us Your Favorite Recipe!

All submissions should be e-mailed to rbsviews@gmail.com
Please make sure to provide your name so we can give you credit.

\




