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Grilled Chicken Sandwiches with Slaw and Spicy Mayo
Serves 4

[image: ]Spicy Mayo and Slaw
¼ cup First Street Premium Real Mayonnaise 
¼ cup low-fat plain Greek yogurt
4 teaspoons cayenne pepper style hot sauce
2 teaspoons freshly squeezed lemon juice
¼ teaspoon First Street Garlic Powder
5 cups Sun Harvest Coleslaw
¼ small red onion, thinly sliced

Grilled Chicken and Assembly
2, 8-ounce Sun Harvest skinless, boneless chicken breasts
1/8 teaspoon kosher salt
Freshly ground black pepper
1 tablespoon Sun Harvest Avocado Oil, for grilling
[bookmark: _GoBack]4 seeded buns or ciabatta rolls
¼ cup First Street Sliced Hamburger Dill Pickle Chips
1 jalepeño, thinly sliced

1. Make the Slaw: In a small bowl, whisk the mayo, yogurt, hot sauce, lemon juice, and garlic powder until combined. Add the coleslaw and red onions to a large bowl and pour over half of the spicy mayo mixture, reserving the other half of the mayo for serving. Toss the slaw until coated and place in the fridge until ready to serve.

2. Grill the Chicken: Prepare a grill. Place the chicken breasts in a plastic bag and lightly pound out until ¾-inch thick in size. Slice each breast in half, pat to dry, brush with oil, and season with salt and black pepper. Grill the chicken over moderate heat, turning once, until just cooked through, about 14 minutes, or until internal temperature reaches 165F. Let rest for 5 minutes. Meanwhile, halve the sandwich rolls, add to the grill, and heat for 2 to 3 minutes.

3. Assemble the Sandwiches: Spread the reserved spicy mayo evenly over the cut-sides of each roll. Layer the bottom half of each roll with a piece of grilled chicken and top with slaw. Place a few pickle chips and jalepeño slices over the slaw and top each with the remaining half of roll. Enjoy!

Note: The best part about these sandwiches is that you want to keep piling on more slaw to top your sandwich, so make extra and keep crunching! 
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Nutrition
Facts

Serving Size: 1 sandwich
(368g)
Servings Per Container: 4

Calories 570
Calories from Fat 250

Amount/serving % Daily Value* Amount/serving % Daily Value*

Total Fat 27g 42% Potassium 240mg 7%
Saturated Fat 3.5g 18% Total Carbohydrate 459 15%
Trans Fat 0g Dietary Fiber 4g 16%

Cholesterol 70mg 23% Sugars 6g

Sodium 820mg 34% Protein 36g

————————————————— ——————————
Vitamin A 110% « Vitamin C 60% « Calcium 6% - Iron 10%
Vitamin D 0%

* Percent Dally Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20g 259
Cholesterol Less than 300mg ~ 300mg
Sodium Less than 2,400mg  2,400mg
Potassium Less than 3,500mg 3,500mg
Total Carbohydrate 300g 8759
Dietary Fiber 259 30g





