9 Dinnerg Mini Menu #32 - Cream Cheege Mealg

Grocery List
Rotisserie Chicken
Cream Cheese (2 pack-
80z each)

Qalsa
Flour Tortillas (8-10ct)
Spanish Rice Pack
Corn (14.502)
Sour Cream
Ground Saugage (1Ib)
Pasta (any size)
Diced Tomatoes (14.50z)
French Bread
Green Beans (14.50z)

Creamy Chicken Taquitos e
with Corn & Rice 2. Ina bowl, mix chicken, cream cheege, sal¢a, and
favorite seasonings.
2 cups shredded rotisserie 3. Warm tortillag in the microwave for 15-20 seconds
chicken to soften.
6 0z cream cheege 4. Add 2-3 tablespoons of filling to each tortilla, roll
1/2 cup salsa (any kind) tightly, and place seam-gide down on a sprayed
Favorite Seasonings baking sheet.
8-10 small flour tortillas 5. Lightly spray the tops with cooking spray.
Spanigh Rice Pack 6. Bake 12-15 minutes (air fryer 6-8 minutes) until
14.50z Corn golden and slightly crispy.
Sour Cream 7. Make rice per pack directiong, and heat corn. Serve

1. Preheat oven to 425°F (or air fryer to 400°F).

on the side wth salsa and sour cream.

Ground Saugage Pasta Skillet

1. Brown sausage in a large skillet, and drain if
needed.

Bacon Pieces 11b ground sausage _ . _
Ranch Seaoning 8 o0z pasta (penne, rotini, etc.) 2 Ad(oi 8 0z pasta, diced tomatoes with .thelr
_ o 14.50z diced tomatoes Juices, 11/2 cups water and favorite
Refrigerated Biscuits (3ct) 6 0z cream cheege geagonings.
Lettuce 11/ 272 cups wgter 8. Bring to a simmer, cover, and cook 10-12
Tomato Favorite Seasonings . . .
(Italian blend, garlic powder. minutes, stirring occasionally.
Cucumber etc) 4. Add up to 1/2 cup more water if pasta need it.
French Bread 5. Once pasta is tender, stir in 6 0z cream cheese
) 14.50z green beans until smooth and creamy.
@|0Wd°u9hfam“g 6. Serve with French Bread and green beang on
the gide.
Ehicken Bacon Ranch Stuffed 1 Preheat oven to 375°F (or air fryer to 350°F).

Biscuits & Side Salad

2. Inabowl, mix chicken, cream cheege, bacon bite, and ranch

1 cup shredded rotisgerie chicken

4 0z cream cheege

2 tbep bacon pieces each. Pinch edges to geal the biscuit into a half circle like a
1-2 tep ranch seasoning calzone.
8ct refrigerated biscuits 4. (Optional - brugh top with melted butter and seagoninge)
Lettuce b. Place on a baking sheet or air fryer tray.
Tomato 6.  Bake 12-15 minutes (air fryer 8-10 minutes) until golden.
Cucumber 7. Qerve with side salad.

geasoning.

3. Flatten each biscuit into a circle. Add 1-2 tablespoons of filling to




