9 Dinnere Mini Menu #17

- Progressive Baked Chicken

Grocerg Liot Bage Recipe for Oven-Baked Chicken
. 5 Ib boneless, skinless 1. Preheat oven to H0O°F. Line a large baking sheet with
5Ib boneless chicken breasts chicken breasts foil or parchment for easy cleanup.
White Rice 2 Tbep preferred 2. Pat chicken dry. Drizzle oil and sprinkle seasoning
. cooking oil* evenly over both sides.
Red Enchilada Sauce (10.50z) Favorite Qegasonings* 9. Arrange chicken in a gingle layer on the baking sheet.
Black Beang (160z) (go mild like <alt, §. Bake for 25-30 minutes, or unt|! internal
i d temperature reaches 165°F.
Can Corn (14.50z) PEPPEr. garliC POWCET. 5 | ot regt 45-20 minutes, then slice, cube, or shred ag
etc) needed
Pasta (160z- any shape) :
R Tomatoee X3 Chicken Enchilada Rice Skillet
oma fomatoes 3 cups cooked diced chicken 1. In a large skillet, combine rice, enchilada
Pesto (6-80z) 3 cups cooked rice gauce, black beans, corn, seasonings, and
Qpinach (1002) 10 oz red enchilada sauce chicken. Stir until everything i¢ coated
Dehudrated Hach B 15 0z black beans, drained and ringed and heated through (5-7 minuteg).
ehydrated hash rowns 1450z corn, drained 2.9prinkle cheege on top. Cover skillet with
(4.60z) 14/2 cups shredded cheddar lid and cook on low until cheese melts
Cream of Chicken (10.50z) Favorite Seasoning (chili powder, (2-3 minutes).
cumin, taco/fajita seasoning, etc)* 3. Serve hot with your favorite toppings.
Sour Cream (80z) J ’ : PPing
Cheddar Cheese (160z) Chicken Hashbrown Casserole
@Ilowdoughfamily 8 cups cooked diced chicken
: 4.60z dehydrated hashbrowns
Chicken Pegto Pasta

3 cups cooked sliced chicken
16 0z pasta (any shape)
6-8 oz bagil pesto
2 Roma tomatoes, diced
3 cups fresh spinach
Favorite Seasonings

1. Cook pasta according to package directions.
Drain and reserve 1/2 cup pasta water.

2. In the same pot, add hot pasta, pesto, chicken,
tomatoes, and spinach. Togs together, adding a
gplagh of pasta water if needed to loogen the

gauce.
3.If you have mozzarella or parmesan cheege, you
can sprinkle it on top before serving!

10.5 0z cream of chicken soup
1 cup sour cream
1/2 cup melted butter or margarine*
2 cups shredded cheddar cheege, divided

1. Preheat oven to 350°F. Grease a 9=13 baking dish. Add hot
water to potatoes to rehydrate. Let sit 10-12 minutes, then
drain.

In a large bowl, mix hagshbrowns, soup, sour cream, melted
butter, onion, 1 %2 cups cheege, salt, and pepper.
8 Stir in cooked chicken until evenly combined.
4. Spread mixture into prepared baking dish. Top with remaining
cheege.
5. Bake uncovered for 45-50 minutes, until hot and bubbly.
6. Serve with a spinach side salad! (leftover tomatoes, parmesan,
etc.)

2.




