BBQ ranch chicken cobb salad
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This is a salad that you will LOVE! So colorful, so flavorful – and one of our family favorites!  

Start with grilled Barbecued Chicken with Apricot Barbecue Sauce and add colorful, fresh and flavorful grilled corn, hickory-smoked bacon, black beans, bright cherry tomatoes and avocado, and then drizzled with Buttermilk Ranch Dressing and Awesome Sauce, what’s not to love?
INGREDIENTS:

2 large Barbecued Chicken Breasts with Apricot Barbecue Sauce*
6 cups chopped mixed salad greens
2 cups grilled corn (or Niblets corn)

4 slices thick-cut hickory bacon (cooked and chopped)

1 pint cherry tomatoes (cut into halves)

1 (15 oz.) can black beans (drained & rinsed)

1 medium avocado (diced)

Buttermilk Ranch Dressing*
Apricot Barbecue Sauce*
Croutons

*See my recipes at SnowflakesandCoffeecakes.com

HOW I MAKE THIS:

1. Chop romaine or salad greens into bite-sized pieces.  
2. Cut Barbecued Chicken Breasts with Apricot Barbecue Sauce into chunks.
3. Top salad greens with chicken, corn, chopped bacon, cherry tomatoes, black beans and avocado.

4. Drizzle with Buttermilk Ranch Dressing and then with Apricot Barbecue Sauce.

5. Garnish with croutons and serve immediately.
YIELD:  2-4 Servings
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