CHICKEN MACARONI
INGREDIENTS

250g of elbow or salad macaroni
1/2 kilo of chicken breast
2 cups of Best FoodsTM Mayonnaise
1 cup of cheese cubes (1/2″ is a good size for elbow macaroni; smaller if you’re using salad macaroni) 
1 cup (or more) of drained crushed pineapple
1 tablespoon of sweet pickle relish
1/2 cup of boiled and chopped carrot
Salt
Powdered white pepper
White sugar
Parmesan cheese (optional) 
Slices of hard-boiled egg (optional)

INSTRUCTIONS
1. Boil the chicken breast in plenty of water. Season with salt. Simmer for about 30 minutes. Take the chicken out and let it cool.   

2. Using the chicken broth, boil macaroni till el' dente.
3. Remove the chicken meat from the bones and chop coarsely. 

4. Place the macaroni, chopped chicken breast meat, drained crushed pineapple, pickle relish, chopped carrot and cheese cubes in a large mixing bowl. Add about a cup of Best FoodsTM Mayonnaise, salt, pepper and sugar. Toss until well blended. Add another cup of Best Foods mayonnaise, toss to blend then taste. Add more salt, pepper and/or sugar to suit your taste.

5. Place in a covered container and chill for several hours. Before serving, moisten by adding a few tablespoonfuls of Best FoodsTM Mayonnaise. Top with a slice of hard-boiled egg and sprinkle with parmesan cheese.

