=OVER 100 YEARS IN BLOOM=
NATIONAL HISTORIC SITE OF CANADA

www.butchartgardens.com

~ The Bilchant Gandens.

Ingredients Us Metric
Bow tie pasta (raw weight) 11 0z 300 grams
Cowichan Valley chicken breast |1 1b +1 0z | 480 grams
boneless & skinless

Pesto sauce 4 0z 120 grams
Mayonnaise 2 cup 240m|
Feta cheese crumbled 4 0z 120 grams
Fresh tomatoes (diced) 40z 120 grams

Method:

= Cook bow tie pasta to manufacturer's instructions and cool

= Cook, then dice chicken breast

= In a bowl, add pesto sauce and mayonnaise together

= Add chilled cooked pasta, and chilled diced chicken breast

= Gently blend in crumbled feta cheese and diced fresh tomatoes

= Season with salt if desired

Chicken Pasta Salad

Offered in Gourmet Summer Picnic Baskets
at The Butchart Gardens




