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Chicken with St
Corn Sauce

FERFECT PARTNER
buttered macaroni
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¢ Why put another item on your « chicken bT¢ “m-mm cheese
ks’ shopping list? When vou SaauEciett

. whole kernel comm
‘S4 ?,Q‘ don’t have sour cream in the
refrigerator, plain yogurt can be ON HAND e
. pepper *
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; jon flakes
{ried onion
vou’'ll save calories, too! ot



icken with Corn Sauce

INGREDIENTS

4 skinless, boneless
chicken breasts
(4 ounces each)
3 slices bacon

CORN SAUCE:

3 ounces cream
cheese, softencd

Y4 cup milk
I cup sour cream
I teaspoon dried
onion flakes
2 teaspoon salt
4 teaspoon pepper

1 (1l-ounce) can
whole kernel corn,
drained

SERVES 4

* Bacon bits make
a quick, no-mess
substitute for the
bacon. All you
need is ¥ cup for
this recipe.

e Don’t hesitate to use
leltover cooked chicken

in this recipe. Just
chop the chicken into
bite-size pieces and
add it to the corn
sauce. Top chicken

mixtare with crumbled

cooked bacon.

Mate Abesd

Make corn sauce to have
on hand. Place in a covered
container and refrigerate for

up to 3 days. Serve over
openface turkey sandwiches

for a midweek meal.

1 Place chicken on

A broiler pan. Broil
chicken for 4 minutes.
Add bacon alongside.
Broil, turning chicken and
bacon once, for 10 minutes
longer; drain bacon on
paper towels.

/

,2\ Heat corn sauce to
. serving temperature
over medium heat, about
3 minutes. Cut chicken
into Yiinch slices. Place

on a serving platter.

Present a move
Sfestive dish by
using an Il-ounce
can of Mexican
carn, which
contains colovful

bell peppers.

~) For corn sauce, mix
i=t cream cheesce and milk
in a saucepan over low
heat. Heat, stirring, until
cream cheese melts;
remove from heat. Add
sour cream, onion flakes,
salt, pepper and corn.

20 over chicken. Crumble
bacon and sprinkle
over top.




