THAT'S GOOD

THAT'S GOOD, TOO

NOW, THAT'6 GOOD/ !
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Ingredients

1package (1pound, 4 ounces) All Natural”
Boneless Skinless Split Chicken Breasts

/4 cup purchased hasil pesto

1/2 cup whipped cream cheese

1(10-inch) focaccia bread, plain or flavored
Tcup lightly packed stemmed fresh spinach
1/4teaspoon salt

i o[ P ol
Plump: Vo=
on ANY ONE package of . : “[
H ®© e
Gold'n good.” Gold’n flump FEE!. i IR
All Natural” Boneless = F=2cs LD

Skinless Breasts

CONSUMER: Offer limited to one coupon per package(s) purchased.
Any other use constitutes fraud. DEALER: Gold'n Plump Poultry has
authorized you to act as our agent and redeem this coupon at face
value plus 8¢ handling charge. MAIL COUPONS T0: Gold'n Plump
Poultry, CMS Dept. #24105, #1 Fawcett Drive, Del Rio, TX 78840.

DO NOT DOUBLE.

goldnplump.com
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Directions

1. Prepare grill. Position grill rack about 6 inches above coals.

2. Place chicken on grill rack over glowing coals. Grill for about 4 to 7
minutes. Turn chicken, baste with pesto, and continue to grill for about
4to 7 minutes or until chicken is thoroughly cooked. Transfer chicken to
a plate and cover to keep warm (if serving the sandwich warm). Or,
transfer chicken to a covered container and refrigerate for up to 2 days
(if serving the sandwich cold).

3. Halve focaccia horizontally. Spread cut sides with cream cheese. Add a
laver of spinach and tomato slices; sprinkle with salt. Add chicken breasts.
Top with second focaccia half and press gently.

4. Use a serrated knife to cut the focaccia into 6 wedges.

Tips
For simple preparation, make this sandwich with premade basil pesto, available in

refrigerated and freezer sections of most supermarkets. In addition to juicy grapes, serve
with Basil Bean Salad to make the meal more substantial.
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