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Don’t miss your chance to
recognize Dad on June 17th

Visit www.metrolandannouncements.com today
to place your listing or call 1-800-263-6480 and
speak to one of our live operators who can place
it for you. Call centre open M-F until 5pm.

For a limited time, you can tell Dad “thank you
and I love you” in the pages of his community
newspaper. On June 17th, we will be publishing a
special Father’s Day feature carrying your notes
of affection. From as little as $39.99 (prices vary
by newspaper) you can give your Dad the special
and unique recognition he deserves.
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Early Birdbookingsprize draw!

Single-sided full colour customizable 24” x
24” lawn sign including delivery to anywhere
in Ontario for $29.99 including shipping &
handling plus applicable taxes.
Order up to June 10th (7 business days prior
to Father’s Day) for delivery by Father’s Day.

You can also add a sign for
your lawn, or your Father’s
front lawn!

e-gift card from$500
Father’s Day Contest

Contest opens on May 20th, 2021 and closes at 9:00am on
June 10th, 2021

Simple registration to win a

Visitmetrolandannouncements.com for more info
metrolanddirect.com/collections/metroland-communities

Even though our spring
has been a little on the chil-
ly side, I have my mind on
the grill. 

In our house, we love
using the barbecue all year
long.

However, there is an
added excitement when
the weather accommo-
dates. 

What's better than sit-
ting outside with a cold
drink while the grill is
working hard?

This is one of my favou-
rite grilled chicken salads.
I love the bright colours
and flavours, and it can be
served as a whole meal, or
along with some sides. 

Bonus tip: for a twist,
substitute the chicken
with grilled salmon. 

Enjoy! 

Grilled Chicken Salad

SALAD INGREDIENTS

1.18 mL (5 cups) mixed
arugula and romaine lettuce

2-3 endives, thinly sliced
1 avocado, thinly sliced
236 mL (1 cup) grape to-

matoes, sliced in half
3-4 grilled chicken

breasts, thinly sliced
236 mL (1 cup) sweet pota-

to chips, broken up into
small pieces 

DRESSING INGREDIENTS 

78 mL (1/3 cup) olive oil
Juice of 1 lemon
25 mL (1/8 cup) white vin-

egar 
30 ML (2 tbsp) honey
7 mL (1/2 tbsp) yellow

mustard

Salt and pepper to taste 

INSTRUCTIONS

1. Layer all salad ingredi-
ents, leaving the chicken and
sweet potato chips for the
top.

2. Combine all dressing
ingredients.

3. Drizzle dressing over
salad.

York Region resident
Amy Stopnicki is an award-

winning cookbook author,
event planner, food blogger
and mother of four. You can
find her on Instagram at
@amyskoshertaste or email
her at amy.stop-
nicki@gmail.com.

FOOD AND DRINK

CHICKEN AVOCADO SALAD
IS 'POULTRY' IN MOTION
WE FOLLOW LAST WEEK'S LEAFY GREEN
SALAD RECIPE WITH A LITTLE MORE
PROTEIN, WRITES AMY STOPNICKI

AMY STOPNICKI
Column

Contrary to popular belief, you do win friends with salad, especially when grilled chicken and
avocado is involved.

Amy Stopnicki photo


