One-Dish Chicken
and Rice
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in weight. Since the innards will
$ AV%@ be removed and discarded, the
lightest pepper is the better
bargain when you are paying per pound.
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One-Dish Chicken and Rice |

INGREDIENTS Madie Abead

Prepare the casserole Please broceoli
1 (10-01“](:6) can 1 (IHY ahead: cover [Uosely and lovers and dadd a
cream of chicken refrigerate until ready to bake. tittle crunch to this
oup Let stand at room lemperature casserole by using
Y2 cup milk while oven heats, then bake Jrozen broceoli
/2 teaspoon salt for 30 minutes. flovets instead of

4 teaspoon pepper the frozen peas.

_ ¢ Preheat oven to 350°E
2 cups chopped 1 Blend soup, milk, salt,
cooked chicken S
pepper and mayonnaise in
- a medium bowl. Combine
1 cup frozen peas chicken, onion, peas, bell
Y4 cup chopped green pepper and rice in a large
or red bell pepper bowl: mix gently.

Y3 cup mayonnaise

b5 cup chopped onion

2 cups cooked
white rice

1 cup shredded =
heddar che ~y Genlly fold soup

Cheddar cheese,

divided mixture into chicken
mixture to combine. TFold
SERVES 4 in half the Cheddar.

> Spray a medium

» To prepare in the :} casserole dish with
microwave, proceed as cooking spray. Spoon in
recipe directs through chicken mixture.

step 4 but do not add
the remaining Cheddar.
Microwave on MEDIUM
for 10 minutes; add
remaining Cheddar. . s i e
Microwave 10 minutes 4 Sprinkle top of

until heated through. “+ casscrole with
remaining Cheddar. Bake
until top is golden brown
about 25 minutes.

» Freeze leftover rice in
1- or 2-cup portions. A
hard rap on the counter
will loosen rice without
thawing; it can then be
added to the casserole.
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