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R
otisserie C

hicken
 B

reast

C
h

icken
 an

d
 R
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p
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o
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h
ow

d
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In
stru

ction
s

1. In
 sau

cep
an

, sau
té b

acon
 u

n
til crisp

y. R
em

ove
from

 p
an

 on
to p

ap
er tow

el. D
iscard

 all b
u

t 
1 tablesp

oon
 of bacon

 fat. Sau
té on

ion
 an

d
p

ep
p

ers in
 b

acon
 fat over m

ed
iu

m
-low

 h
eat

u
n

til on
ion

s are soften
ed

, ab
ou

t 6 m
in

u
tes. 

2. A
d

d
 sou

p, corn
, m

ilk an
d

 1/4 cu
p

 of w
ater. 

In
crease h

eat to m
ed

iu
m

 an
d

 cook for 
5-7 m

in
u

tes or u
n

til h
eated

 th
rou

gh
. 

3. A
d

d
 ch

icken
 an

d
 h

eat for 5 m
in

u
tes. D

ivid
e

am
on

g 4 sou
p

 b
ow

ls an
d

 garn
ish

 w
ith

 crisp
b

acon
 p

ieces. Serve im
m

ed
iately.

N
utrition Facts:Servings Per Recipe 4; Am

ount Per Serving (* %
 of Daily Value); Calories

232 (12%
); Total Fat 3.3g (5%

); Saturated Fat 3.2g (16%
); Trans Fat 0g; Cholesterol 54m

g
(18%

); Sodium
 753m

g (31%
); Total Carbohydrate 25g (8%

); Fiber 3g; Sugars 0g; Protein 14g
*Percent of Daily Values are based on a 2,000 calorie diet.
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1  cu
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iced
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otisserie C
h

icken
 B

reast

2  slices b
aco

n
, d

iced

1  sm
all o

n
io

n
, ch

o
p

p
ed

3⁄4
cu

p
 red

 p
ep

p
er, fin

ely d
iced

1  can
 (10 o

z.) cream
 o

f p
o

tato
 so

u
p

1  can
 (14 o

z.) cream
ed

 co
rn

1⁄4
cu

p
 m

ilk

P
rep

/C
o

o
k

 T
im

e: 20 m
in

u
tes  •  Servin

gs: 4
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h

icken
 Sau

té

In
stru

ction
s

1. C
ook rice accord

in
g to p

ackage d
irection

s.

2. M
ean

w
h

ile, in
 m

ed
iu

m
 b

ow
l, w

h
isk togeth

er
reserved

 oran
ge ju

ice, broth
, h

on
ey, soy sau

ce,
corn

starch
 an

d
 gin

ger; set asid
e.

3. In
 large n

on
stick skillet, h

eat oil over m
ed

iu
m

-
h

igh
 h

eat an
d

 cook on
ion

, stirrin
g occasion

ally,
4 m

in
u

tes. A
d

d
 garlic an

d
 cook, stirrin

g 
con

stan
tly, 1 m

in
u

te. Stir in
 2 cu

p
s cooked

ch
icken

 m
eat , broccoli an

d
 broth

 m
ixtu

re.

4. R
ed

u
ce h

eat to m
ed

iu
m

; cover an
d

 cook 
5 m

in
u

tes or u
n

til h
eated

 th
rou

gh
. Stir in

 
oran

ges an
d

 serve over h
ot rice.

N
utrition Facts:Servings Per Recipe 4; Am

ount Per Serving (* %
 of Daily Value); Calories

410 (21%
); Total Fat 4.3g (7%

); Saturated Fat 3.8g (19%
); Trans Fat 0g; Cholesterol 90m

g
(30%

); Sodium
 654m

g (27%
); Total Carbohydrate 44g (15%

); Fiber 4g; Sugars 0g; Protein
25g *Percent of Daily Values are based on a 2,000 calorie diet.
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1  cu
p

 u
n

cooked
 converted

 rice
1  can

 M
an

d
arin

 oran
ges, (11 oz.) d

rain
ed

, 
reserve 1⁄4cu

p
 ju

ice
1⁄2

cu
p

 ch
icken

 broth
2  tab

lesp
oon

s h
on

ey
2  tab

lesp
oon

s soy sau
ce

1  tab
lesp

oon
 corn

starch
1⁄4

teasp
oon

 grou
n

d
 gin

ger
1  tab

lesp
oon

 sesam
e oil

1  on
ion

, cu
t in

to w
ed

ges
2  cloves garlic, fin

ely ch
op

p
ed

1  b
ox frozen

 b
roccoli florets, (10 oz.) 

th
aw

ed
 an

d
 d

rain
ed P

rep
/C

o
o

k
 T

im
e: 20 m

in
u

tes  •  Servin
gs: 4
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