Green Bean Bundles	

Ingredients:

1 Stick Butter
2Tsp of Garlic Powder  
1 Tsp of Soy Sauce
1 cup of brown sugar
3 Cans of Whole Green Beans
2 Pkgs of (Thin) Blue Ribbon Bacon


Drain the water off the cans of green beans and pour on cutting board.  Remove the bacon from the pkgs and cut the slices in half (altogether).  Take approximately 10 to 12 strings of green beans and wrap them in a ½ slice of bacon until you have filled your baking pan.

Sauce:

Melt the butter in the microwave or saucepan.  Add garlic powder and soy sauce & stir.  Then add the brown sugar; stirring until creamy or saucy.  Then spoon pour over your bundles.  Cook covered for 40 minutes.  Remove the foil and cook another 30 minutes until liquid disappears.

Note:
Sauce may appear clumpy but I conclude that it is just a reaction of garlic powder and the brown suger being mixed together.

Chicken & Cheese Quesadillas

Ingredients:

     PAM no stick cooking spray
2 boneless, skinless chicken breasts, diced
1   can (10 oz) RO*TEL Mexican Festival
4   10-inch flour tortilla shells
1 cup shredded Monterey Jack cheese

Spray a skillet with PAM.  Sauté chicken and RO*TEL until liquid has cooked off, about 10 minutes. Spray a second skillet with PAM.  For each quesadillas, place a tortilla in skillet and fill one side with ¼ chicken mixture and ¼ cup cheese.  Fold other half over filling to close.  Cook over medium heat until slightly crisp, about 3 minutes.  Turn; cook other side.  Repeat using all ingredients.  Makes 4 servings.

Spicy Stuffed Chicken

Ingredients:

4     boneless, skinless chicken breast halves
4     ounces sliced mozzarella cheese
¼    cup sliced pepperoni 
1 tablespoon olive oil
1   can (10 oz) RO*TEL Italian Harvest Toothpicks

Split chicken breasts lengthwise to make a pocket.  Stuff each with 1 slice cheese and about 4 slices pepperoni.  Close sides with toothpicks as needed.  Heat oil in a skillet over medium-high heat.  Sauté chicken until golden on both sides, about 10 minutes.  Add RO*TEL to skillet; cover, reduce heat and simmer until chicken is done, about 10 minutes.  Serve over cooked pasta or rice.  Makes 4 servings.

Chicken Broccoli Orientale

Ingredients:

1 tbsp. vegetable oil 
1   lb.  skinless chicken thighs or breasts, cut into strips	
1 1 small onion, cut into 1” squares 
1   medium green or sweet red peppers, cut into 1” squares
3   tbsp. water 
1   tbsp. soy sauce 
Hot cooked rice

In 10-inch skillet over medium-high heat, in hot oil, cook chicken, ½ at a time, until browned.  Add onion and peppers.  Cook 5 minutes or until vegetables are tender-crisp.  Stir in soup, water and soy sauce.  Heat to boiling.  Reduce heat to low.  Cover;  simmer 5 minutes or until vegetables are tender.  Serve over rice.  4 servings.

Prep Time:  10 minutes		Cook Time: 20 minutes

Chicken Broccoli Vegetable Sauté

2 tbsp. margarine, divided 
3 skinless, boneless chicken breast halves (about 1 lb.)
4 cup cut-up broccoli
½  cup thinly sliced carrots
1 can (10 ¾ oz.) Campbell’s Cream of Broccoli Soup
1/3 cup milk
? tsp. pepper

In skillet over medium heat, in 1 tbsp. hot margarine, cook chicken 10 minutes or until browned on both sides.  Remove chicken;  keep warm.  In same skillet, in remaining margarine, cook broccoli, carrots and mushrooms 5 minutes; stirring often.  Stir in soup, milk and pepper.  Heat to boiling.  Return chicken to skillet.  Reduce heat to low; simmer 5 minutes or until chicken is fork-tender.  Garnish with lemon slices.  4 servings.

Prep Time:  10 minutes	Cook Time:  20 minutes




















Quick Chicken Stir-Fry

Ingredients:

2 tbsp. oil
3 boneless, skinless chicken breast halves
4 garlic clove, minced
5 c. each: broccoli flowerets, red pepper strips, carrots slices
¼  c. sliced green onions 
½  c. miracle whip or miracle whip light dressing
1 tbsp. soy sauce
½  tsp. ground ginger

Heat oil in skillet over high heat.  Cut chicken into strips, add to skillet with garlic; stir-fry 3 minutes.  Add vegetables;  stir-fry an additional 3 minutes.  Reduce heat to medium;  stir in miracle whip, soy sauce and ginger.  Simmer 1 minute.  Serves 4.

Franks Under Wraps

Ingredients:

½   pkg. (17 ¼ oz. size) Pepperidge Farm Frozen Puff Pastry Sheets (1                    sheet)
1 egg
1 tbsp. water
1 frankfurters, cut crosswise into halves

Thaw pastry sheet at room temperature 30 minutes.  Preheat oven to 400ºF.  Mix egg and water.  Set aside.  Unfold pastry on lightly floured surface.  Cut into 20 (½”) strips.  Wrap pastry strips around frankfurters.  Press gently to seal.  Place 2” apart on baking sheet.  Brush with egg mixture.  Bake 15 minutes or until golden.  Serve  with mustard for dipping.  Makes 20 appetizers.

Cheddary Scalloped Potatoes

1 tbsp. margarine
1 small onion, sliced
2 can (10¾oz.) Campbell’s NEW Broccoli Cheese Soup
      cup milk
?   tsp. pepper
1 medium potatoes, cooked and sliced (about 3½ cups)

In skillet over medium heat m, in hot margarine, cook onion until tender.  Stir in soup, milk and pepper.  Heat to boiling.  Add potatoes.  Reduce heat to low.  Cover;  simmer 5 minutes or until hot and bubbling, stirring occasionally.  Garnish with sage if desired.  4 servings.  Recipe may be doubled.

Prep Time:  25 minutes		Cook Time:  10 minutes

FOR CHEESIER FLAVOR:  Add ¼ cup shredded Cheddar cheese with soup.
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