
Preheat oven to 400°F.

Add mixed greens to a large bowl and top with
chicken and roasted vegetables.

Finish with lemon juice and parsley, then toss
gently to combine.

INGREDIENTS

Cooked Chicken Breast

QUANTITY

5 Oz.

ITEM
PREPARATION

Toss zucchini and eggplant with olive oil, salt,
and pepper until evenly coated.

Spread on a baking sheet and roast for 20–25
minutes, stirring halfway through.

SERVING SIZE 1

CHICKEN AND ROASTED
VEGETABLE SALAD

© BioIntelligent Wellness. All rights reserved. Unauthorized reproduction or distribution is prohibited.

Zucchini, chopped

½ Cup

½ Cup

2 Cups

1 Tbsp. 

1 Tbsp.

1 Cup

Add cherry tomatoes during the last 5 minutes of
roasting until just softened.

Eggplant, diced

Cherry Tomatoes

Salt and Pepper

Mixed Greens

Parsley

Garlic-Infused Olive Oil

Juice ½ Lemon
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