[image: An easy dinner recipe for a busy week, and no stove needed! Pesto Chicken Zoodles with Burst Tomatoes, full of bold flavors, high in protein, and in low carbs! Your family will love it! | joyfulhealthyeats.com]INGREDIENTS
· 3 Zucchini, spiralized
· 2 boneless skinless chicken breasts
· [bookmark: _GoBack]salt & pepper
· 1 1/2 cup cherry tomatoes
· 2 teaspoons olive oil
· 1/2 teaspoon salt
· Basil Pesto

INSTRUCTIONS
1. Preheat grill to medium high heat.
2. Season both sides of the chicken with salt and pepper.
3. Place cherry tomatoes in a small bowl along with olive oil and 1/2 teaspoon salt. Toss the tomatoes so they are coated.
4. In the meantime, spiralize the zucchini. Set aside.
5. Pour the pesto over the zucchini noodles. Using salad tongs, mix the pesto in with the zoodles until it is completely combined.
6. Next, place the chicken on the grill and grill each side for 5-7 minutes. (or until there is no more pink)
7. Place cherry tomatoes in a grill basket and grill for 5 minutes, until tomatoes burst.
8. Remove tomatoes and chicken from the grill. Slice the chicken and place both sliced chicken and burst tomatoes into the pesto zoodles bowl. Serve.
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