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Chicken Feta Salad 
Serves 16 

Italian herbs ( i'ed::: .8 boneless, skinless 
chicken breast halves oregano,dt bllsil. 

Salt and pepper dried thyme) 
Olive oil 
16ounces penne, bowtie Salad: 

orrotini pasta 3 medium-size tomatoes, 
chopped . 

Vinaigrette: 1cuppittedkalamata 
6 tablespoons olive oil' olives 
3 tablespoons whitewine 1cupcrumbl,:!fete 

vinegar cheese , 
1to 2 medium garlic 'h cupchopped flat·leaf 

cloves, minced parsley 

1. Preheat oven to 350 degrees. 
2.Season chicken breasts with saltandpepper; lightly 

drizzlewitholiveoil.Roast. uncovered, for 10 ~utes. Then 
coverandcontinue'baking for anadditional 15minutesor until 
cooked through. Letcool.thencut intobite-size chunks. 

3.Boilpasta insalted water, according to ~kage direc­
tions. .. 

4.Whisk togethervinaigrette ingredients, ~ding saltand 
pepperto taste. 

5.Ina large bowl. combinechicken. pasta, tomatoes, olives. 
fetacheese andparsley; tosswithvinaigrette itnd serve. 

- Adaptedfrom D'Amieo & Sons
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