


Hands on Time 
15 min
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STEP 2: PREP THE INGREDIENTS
• Peel and chop the peach and the cucumber. 
• Slice the cherry tomatoes in half.
• Quarter the endive lengthways, discard the core and chop into 1 cm pieces.
• Peel, seed and chop the melon into 1 inch chunks. 
• Rough chop the cilantro + mint.
• Mix the pineapple vinaigrette with 2 Tbsp of olive oil and season with salt and 
pepper.

STEP 1: COOK THE CHICKEN
• Heat a large nonstick pan over medium-high heat. 
• Drizzle in some olive oil, add the chicken breasts and sear for 3 minutes on 
each side, reduce the heat to low and continue to cook for another 2 minutes 
each side.

• Remove the pan from the heat and let the chicken rest.
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Ready in 
25 min

DIRECTIONS MINUTE BY MINUTE 

0  10PREP COOK 25

10’

Return your packaging.
The large clamshell and most of the packaging inside is 
compostable. Please return it to your driver next week! 

STEP 3: MAKE THE SALAD
• Place all the ingredients in a large bowl along with the mixed greens, 
sun�ower seeds, cilantro, mint and 1/2 of the vinaigrette. 

• Toss all the ingredients together and portion onto serving plates.
• Slice the cooked chicken and place on top and drizzle with the remaining 
dressing and top with crumbled goat cheese. 

• Garnish with fresh black pepper. Enjoy!
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