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CHICKEN-RICE AMANDINE
~f. pound boned chicken breasts, cui Inlo strips

1 tablespoon 011
2 cups wOller
1 tablespoon cornstarch
2 cups ('12 package) BIROS EYE'!> FARM FRESH Broccoli,

Green Beans, Pearl OnIons and Red Peppers
1 teaspoon salt

'f. teaspoon pepper
'f. teaspoon dried tarragon leaves

1 chicken bouillon cube
1'fa cup!> MINUTE'!' Rice

3 tablespoons sliced almonds

Cook and stir chicken in hoi oil in large skillet until lightly browned. Mix water
and cornstarch in bowl; slir into chicken. Add vegetables, seasorllngs and
bouilon cube. Cook and stir until mixture thrckens and comes to a lull boll. Stir
in rice. Cover; remove !rom heat. Let stand 5 minutes. Fluf! with fork arid
sprinkle with almonds. Makes 4 servings.

MICROWAVE DIRECTIONS; Omit oil. Spread chiCken In single layer In
microwavable dish. Cover and cook 011 HIGH 3 to 4 minutes. Mix water and
cornstan;h in bowl; slir into chicken. AcId remaining ingredients. ext:epl almonds.
Cover and cook OIl HIGH 3 minutes. Stir; cover and cook at HIGH 3 minutes
longer. Stir again; cover and cook 8t HIGH 2 to 5 minutes. Let stand 5 minutes.
FJuIt wilh 1Qrll; and sprinkle with almon<ts. Makes 4 servings.

CHICKEN ALA KING
1 pound boned chicken breasts, CUI into strips
2 lablespoons buller or mal"9i!rine
1 Jar (12 oz.) nom.slyle chicken gravy
1 package (10 oz.) BIROS EYE Green Peas
1 cup milk
1 Jar (4.5 oz.) sliced mushrooms, drained
2 lablespoons dry sherry (optional)

'fa teaspoon sail
'I, teaspoon pepper

1'fz cups MINUTE!' Rice
I Jar (4 oz.) pimiento pieces

Cook and stir chicken in hot buller in large skillet unlillighUy browned. Add
gravy, peas, milk, mushrooms, sherry, salt and pepper. Bring to a boil. Reduce
heat; cover and simmer 2 minutes. Bring back to a full boil. Stir in rice and
pimiento. Cover; remove from heat. Let stand 5 minules. Fluff with lark. Makes
4 servings.

CHICKEN·RICE AMANDINE
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COUNTRY-STYLE TURKEY
1 pound turkey or chicken, cut Into strips

'f2 cup chopped onion
2 tablespoons bulte-r or margarine
2 cups milk
1 paekage (10 oz.) BIRDS EV~ MIIWd Vegetable.
1 teaspoon salt

3/4 teaspoon poultry seasoning
1'/2 cups MINUTEs Rice

Cook and stir turkey end onion In hot buttor in large skillet unlillightly browned.
Add milk, vegetables, sall and poultry seasoning. Bring 10 8 tul boil. Stir in rice.
Cover; remove from heat. Lei stand 5 minutes. Fluff with fork. Makes 4 servings.

MICROWAVE DIRECTIONS: Omil buller and reduce milk to 13/.. cups. Mix
lurkey and ooion in 21/2·quart microwavable dish. Cover and cook at HIGH 3
minutes. Add remaJning Ingredients. Cover and cook at HIGH 7 minutes. Stir,
CDVef and CQOk at HIGH 5 minutes longer or until liquid is absorbed. Ruff with
fork. Makes 4 servings.

TURKEY·SPINACH BAKE
2 cups water

WI cups MINUTE- Rice
V, cup chopped onion
2 tablespoons butter or marglltlne
1 package (10 oz.) BIRDS EYEIfO Chopped Spinach
1 can (10)'. oz.) COndensed cream 01 chicken soup

'I" cup maYOfV\aise
1 teaspoon salt

'I, teaspoon curry powder
2 tablespoons chopped pimiento
3 cups diced cooked turkey or chicken

'I" cup shre&led cheddu or grated Parmesan cheese

Bring 1'1~ cups of the water to a ful boil in medit.m saucepan. Stir in rice.
Cover; remove from heat. Let stand 5 minules. Ruff with Iorll.

Meanwhile, oook and sUr onion in hot butter in anolher medium saucepan ~lll

tender but not browned. Add spinach and remaining '/2 CUp water. Bring to a full
boll, separating spinach with fork. RedtlCe heal; cover and simmer 2 minutes.

Mix soup, mayonnaise, salt and curry in medium bowl. Add spinach mixture.
pimiento and half of the soup mixture 10 the riCe. Mix well and spoon into
9x 9-inCh baking dish. Arrange turkey on rice mi)(\ure. Mix cheese with
remaining soup mixture. Pour over turKey. Cover with Io~ and bake at 3500 for
25 minutes. Uncover and bake 5 to 10 minutes longer or until hot and bubbly.
Makes 4 servings.
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1 pound boned chicken, cut Into strips'
'12 cup chopped onion
1 medium green pepper, cut into strips
1 garlic clove, minced
2 tablespoons butter or margarine
1 can (28 oz.) whole tomatoes
1 can (8 oz.) tomato sauce

'12 teaspoon salt
'12 teaspoon dried oregano leaves
'12 teaspoon dried basil leaves
'I, teaspoon ground red pepper (optional)

1'12 cups MINUTE>ll> Rice

Cook and stir chicken with onion, green pepper and garlic in hot butter in large
skillet until lightly browned. Add tomatoes, lomato sauce and seasonings. Bring
to a full boil. Stir in rice. Cover; remove from heat. Let sland 5 minutes. Fluff
with fork. Makes 4 servings.

MICROWAVE DIRECTIONS: Mix together chicken, onion, green pepper, garlic
and butler in microwavable dish. Cover and cook at HIGH 5 minutes. Stir in
remaining ingredients. Cover and cook at HIGH 5 to 6 minutes longer. let stand
5 minutes. Fluff with fork. Makes 4 servings.

·You may use 1 pound cleaned shrimp for the chicken.

CHICKEN CACCIATORE

CHICKEN CACCIATORE

-~..

~
"';'"
~~

~

--~

~

"'=oit

~~

;,,~

1
~!!l

::I~
]
,~

.~

J
u~

POULTRY ENTREES 59




