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CHICKEN AND SEEDLESS WATERMELON LINGUINE

Serving size: Serves 4 S
INGREDIENTS

Fresh or dried linguine for 4

2 large wedge Seedless Watermelon,
cubed

4 chicken breasts or 8 chicken thighs,
trimmed of excess fat and skin removed

1 tablespoon smooth Dijon mustard

1 teaspoon raw sugar

2 tablespoons white wine vinegar

Y2 cup pure cream

1 cup continental cucumber cubes
(cut from outside of cucumber)

Y2 red onion, thinly sliced

Y2 cup natural pecan nut pieces

1 tablespoon olive oil

Salt and pepper to taste

METHOD

Combine Seedless Watermelon cubes, cucumber cubes, finely diced red onion and
pecan pieces and set aside.

Heat olive oil in a large frying pan and fry the breasts or thighs over medium heat
until they are cooked through. Slice cooked chicken on an angle into thin pieces
and set aside to cool.

In a large pan cook four servings of linguine in plenty of salted boiling water. Once
al dente, drain and keep warm.

Combine Dijon mustard, raw sugar, white wine vinegar, salt and pepper in a
stainless steel bowl. Place bowl over a pot of boiling water and blend ingredients
until the sugar dissolves. Slowly stir in pure cream and warm the contents through.

Combine linguine, chicken and warm cream dressing and mix thoroughly. To serve,
spoon chicken linguine mixture onto four large plates and top with Seedless
Watermelon pecan mixture. Serve immediately.



