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rilled Pineapple Salad with Chicken 

airs well with Frutézia® Tropical Blend 

erves 6 to 8 

T balsamic vinegar 

 small garlic cloves, minced 

T Dijon mustard 

/4 C extra-virgin olive oil 

T coarse salt 

T coarsely ground black pepper 

 boneless, skinless chicken breasts 

 pineapples, peeled and cut into 1-inch thick rounds 

 pound romaine hearts, roughly chopped 

hisk together balsamic vinegar, garlic, mustard, ½ cup olive oil, 1-teaspoon salt, and ½ teaspoon 

epper in a large bowl. Set aside. Heat outdoor grill or grill pan to medium high. Brush chicken and 

ineapple slices with remaining olive oil. Season chicken generously with salt and pepper. Place ch

nd pineapple on grill. Grill chicken until cooked through, about 10 minutes per side. Grill pineapple 

ntil brown and caramelized, about 5 minutes per side. Slice chicken into ½ inch slices. Toss romaine

ith half of reserved vinaigrette. Divide romaine, pineapple slices, and chicken among plates. Drizzle 

ith remaining vinaigrette. Serve. 
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