
TO START TEACHING  OUR PARTICIPANTS 

ABOUT HEALTHIER EATING CHOICES

Here is to a prosperous 2019! GNSI appreciates the time you have spent working with 

us and we hope that 2019 will be a successful year for you and your organization!   



Sweet, juicy and delicious, strawberries 
are the most popular berry. This heart-
shaped fruit is packed with nutrients so be 
sure to try local strawberries in May! 

USES AND TIPS

Select shiny, firm strawberries with a 
bright red color and fresh green caps. 
Avoid shriveled or mushy berries and 
those with signs of mold. Store in the 
refrigerator to 1-3 days and wash just 
before use. 

Fresh strawberries are a great snack by 
themselves, or add them to a fruit or 
green salad, smoothie or yogurt parfait. 
Top hot or cold cereal, pancakes or waffles 
with fresh strawberries and enjoy the 
natural sweetness!

Strawberries



Strawberry Pecan 
Chicken Salad

Ingredients:

1 1/2 pounds boneless, skinless chicken 
breasts
whole garlic clove
1 1/4 cups fresh strawberries, coarsely 
chopped
1/4 cup coarsely chopped pecans
1/4 teaspoon salt
1/4 teaspoon freshly ground black pepper
1/2 teaspoon paprika
1 cup plain Greek yogurt
2 or 3 avocados, halved and pitted
Fresh parsley, chopped

Directions:

Fill a 3 to 3.5-quart sauce pan full of 
water. 

Add the chicken breasts and garlic clove. 

Bring to a full boil and then turn off the 
heat and cover the pot. 

After 12 minutes, remove one of the 
breasts and cut into the thickest part to 
check to see if they are done (they should 
be cooked through and register at least 
165 degrees F on an instant-read 
thermometer). 

If there is any pink, return to the pot for 
another 15 minutes.

Drain chicken through a colander, discard 
the garlic clove and cool slightly. 

Chop or shred the chicken into small 
pieces. 

Add the chicken, strawberries, pecans, 
salt, pepper, paprika and yogurt to a large 
bowl. 

Toss well to combine. 

Garnish with fresh parsley and serve 
immediately.
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Georgia Grown Strawberry Pecan 
Chicken Salad Tasting Activity


