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Look  for  this  label
in your supermarket.

Instructions:
Fry mince, until brown and crumbly dry and cooked through, 
about 6 minutes. Add shallots; stir fry a minute or two, allow to 
cool a little, removing from heat, and add apple, celery, pecans, 
mayonnaise and sour cream. Layer lettuce, tomatoes and chicken 
salad mixture on halved bread rolls, serve. 

Your ingredients list:
        2 tablespoons oil
        150gm chicken mince
        2 chopped shallots
        1 chopped green apple
        1 chopped stick of celery
        2 tablespoons chopped pecan nuts
        ¼ cup mayonnaise
        2 tablespoons light sour cream
        4 white bread rolls
        3 cherry tomatoes quartered
        4 cos lettuce leaves

C h i c k e n  a n d  W a l d o r f  S a l a d  R o l l s  
( I d e a l  w i t h  D a l l a s  S o u r d o u g h  C o b  o r  
 D a l l a s  A s s o r t e d  W h i t e  R o l l s )


