
Spinach Salad with Shredded Chicken and Roasted Acorn Squash

Active Time: 15 minutes | Total Time: 25 minutes | Serves: 2

Nutrition Information Per Serving

306.9 calories, 15.49 g carbohydrate, 3.15 g fiber, 12.34 g NET carbs, 24.28 g protein, 16.87 g fat

Ingredients Preparation

1/2 tsp(s) Real Salt

1 medium organic red onion, sliced

1/2 tsp(s) honey

1 cup cooked and shredded organic chicken
breast

1/2 tsp(s) fresh ground pepper, to taste

2 Tbsp(s) olive oil

3 cup(s) organic baby spinach

1 Tbsp champagne vinegar

1 cup cubes organic acorn squash

1/2 tsp(s) organic Dijon mustard

1. Preheat oven to 400 degrees F.
2. Toss the squash with 1/2 tablespoon olive oil and

a pinch of salt and pepper.
3. Lay on a baking sheet and roast until tender and

lightly browned.
4. Add the remaining oil, vinegar, mustard and honey

in a large bowl and whisk well.
5. Add the spinach, onions, and chicken and toss

well.
6. Serve topped with the warmed squash.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


