Chicken Salad with Fig Balsamic Dressing
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This delicious salad is special enough to serve for dinner. Make the dressing at least an hour in advance, to give the flavors time to blend well.
Ingredients: 

12 cups mixed lettuce greens
3/4 cup toasted walnuts
3/4 cup shaved Gorgonzola cheese
6 grilled chicken breast halves
1/4 cup chopped basil

Dressing
¼ cup fig balsamic vinegar
½ cup extra-virgin olive oil
Salt and freshly ground pepper to taste
1 tablespoon chopped fresh basil

Instructions: 

1. Combine all "Fig Balsamic Dressing" ingredients in a jar with a tight fitting lid and shake until blended. Refrigerate until ready to serve on the salad.

2. Set out six dinner plates and arrange 2 cups of lettuce on each one. Top each with some of the walnuts and drizzle with some dressing. Add the chicken to each plate and top that with a little more dressing, the cheese, and a sprinkling of basil.

Nutritional Analysis: 

 Calories: 470, Fat: 30g, Sodium: 220mg, Carbohydrate: 6g, Protein: 33g

Yield:  6 Servings
