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IDÉAL SOLEIL AMBASSADOR
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Take the guesswork out of 
getting faster.

• State of the art sensors record performance 
metrics with industry leading accuracy

• Real-time data on deck enables 
     in-the-moment iteration during training

• AI-driven tools highlight where to focus for 
faster improvements, and help you get there

Official Training Technology of Swimming Canada 

Now you 
can train like 
the best, only 
 $149/yr
for a limited 

time





Serves: 4 | Prep Time: 15 min | Cook Time: 15 min

CHICKEN: THE OFFICIAL PROTEIN OF SWIMMING IN CANADA
Did you know that Chicken Farmers of Canada's "Raised by a Canadian Farmer” brand 
helps consumers know that the chicken they are purchasing is fresh and of the highest 
quality? Look for the logo in your grocery store!

Visit chicken.ca for hundreds of healthy recipes

Ingredients:
2 tbsp (30 mL) light mayonnaise
2 tbsp (30 mL) plain yogurt, 2–4% MF
4 tbsp (60 mL) English cucumber, finely diced
2 tsp (10 mL) honey
1/4 tsp (1.25 mL)  cayenne pepper, ground
1/4 tsp (1.25 mL) black pepper, freshly ground
1 tsp (5 mL) olive oil
3/4 lb (0.4 kg) boneless, skinless chicken breast(s)
1/3 cup (75 mL) salsa
1 tsp (5 mL) honey
1/4 tsp (1.25 mL) cayenne pepper, ground
6 cups (1.5 L) baby spinach
4 whole grain tortillas, 10 inch (25 cm)

Mix mayonnaise, yogurt, cucumber, 2 tsp (10 mL) honey, 1/4 tsp (1.25 mL) cayenne and black pepper in a small 
dish. Set sauce aside.

Heat olive oil over medium-high heat in a non-stick skillet. Cut chicken breasts into strips 1 inch (2.5 cm) wide and 
6-8 strips per breast. Sauté until they are beginning to turn golden – about four minutes per side. Stir in the salsa,
1 tsp (5 mL) honey and 1/4 tsp (1.25 mL) cayenne pepper. Reduce heat to low and simmer, stirring occasionally, 
about 5 minutes or until chicken is cooked through.

Spread each wrap with a quarter of the mayonnaise sauce (about 1 1/2 tablespoons – 25 mL). Spread 1 1/2 cups 
(375 mL) baby spinach over full surface of each tortilla. Then arrange a 1/2 cup (125 mL) of chicken salsa mixture 
across the centre. Tuck in the right and left hand side. Fold in bottom of tortilla and start to roll upward encasing
to make a tight roll. To serve, cut in half on the angle.
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HONEY SALSA CHICKEN
& SPINACH WRAPS

Colour in the Pool Peeps!



P R O U D  P A R T  O F  Y O U R  P E R F O R M A N C E

w w w . m y r t h a p o o l s . c o m

M y r t h a  P o o l s  – O f f i c i a l  P a r t n e r  o f  F I N A ,  S w i m m i n g  C a n a d a  a n d  s u p p l i e r  o f  t h e 

2 0 1 5  P a n A m / P a r a p a n  G a m e s  –  T o r o n t o ,  a n d  t h e  2 0 1 6  O l y m p i c  G a m e s  –  R I O .

1 1 5  W O R L D  R E C O R D S 
A N D  C O U N T I N G 

PROUD 
PARTNERS 
WITH

T o r o n t o ,  C a n a d a
T O R O N T O  P A N  A M  S P O R T S  C E N T R E

R I O  d e  J a n e i r o ,  B r a z i l
2 0 1 6  O L Y M P I C  G A M E S

W i n d s o r ,  C a n a d a    2 0 1 6  F I N A  W O R L D 
S W I M M I N G  C H A M P I O N S H I P S  ( 2 5 m )

H a n g z h o u ,  C h i n a   2 0 1 8  F I N A  W O R L D 
S W I M M I N G  C H A M P I O N S H I P S  ( 2 5 m ) 


