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About the Author
Hi! I’m Christina, the chief cook and
bottle washer at It Is a Keeper where I
share quick dinner ideas, easy slow
cooker recipes, meal planning tips and
cooking resources.
I’m a northeastern Pennsylvania food
blogger and a self-proclaimed recipe
hoarder who reads cook books cover to
cover like most people read a juicy
novel. I’m also a wife and busy mom.
I’ve always loved to cook. Cooking is
very cathartic to me. I’m truly in my
element in the kitchen. Maybe it’s that
I’m using all of my senses – the feel of
the dough, the smell of the sauce or the
sound of the vegetables being chopped.
Whether I’m making an old favorite that
I know by heart or trying a new recipe,
it’s exciting to see it all come
together.

@ITSAKEEPERBLOG

@ITSAKEEPER

In 2010, as I was cleaning my house, I
realized I had amassed hundreds of
recipes (ripped from magazines, printed
from emails and written on napkins). I
made a decision right then and there
that I was going to try each recipe in the
pile, decide if it’s a keeper (or not) and
blog about my results. Today, It Is a
Keeper to become a trusted authority
for busy families.
My recipes are full of flavor and made
with easy to find ingredients. I hope
your family and friends enjoy these
recipes as much as mine do.
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LEMON HERB ROAST CHICKEN
This Lemon Herb Roast Chicken is perfect for a weeknight dinner for a light, lemon infused meal.

SERVINGS: 6 PREP TIME: 20 MINUTES COOK/BAKE TIME: 1 HOUR

INGREDIENTS
1 (4-pound) whole roasting
chicken
1 ½ teaspoons kosher salt,
divided
¾ teaspoon ground black
pepper, divided
1 lemon
6 cloves garlic
1 sprig plus 2 tablespoons
chopped fresh rosemary
1 sprig plus 2 tablespoons
chopped fresh thyme
leaves
½ cup fresh parsley leaves,
divided
4 tablespoons unsalted
butter, at room
temperature
1/2 teaspoon ground sage

DIRECTIONS
Preheat oven to 425 degrees F.
Remove giblets from the chicken cavity, rinse and pat dry with
paper towels.
Season chicken cavity with ½ teaspoon salt and ¼ teaspoon pepper.
Zest lemon and set aside; Cut zested lemon in half.
Crush 3 cloves of garlic
Place lemon halves and minced garlic inside chicken cavity.
Add 1 sprig of Rosemary, 1 sprig of thyme and ¼ cup fresh parsley
leaves inside the chicken cavity.
Tie drum sticks together with kitchen twine and place chicken,
breast side up, on a roast rack set inside a baking dish.
Finely mince remaining 3 cloves of garlic and add it to a small bowl.
Fine mince remaining ¼ cup of parsley leaves and add to the garlic.
Add butter, rosemary, thyme, lemon zest, 1 teaspoon salt and ½
teaspoon black pepper to the garlic and stir until combined.
Carefully loosen the skin from the chicken breast using your fingers
and spread half of the butter mixture over the breast meat.
Spread remaining butter mixture over the outside of the chicken.
Roast for 1 hour or until chicken is golden brown and reaches an
internal temperature of 165 degrees F at its thickest point.
Let chicken rest for 10-15 minutes before serving.

ROTISSERIE STYLE ROAST CHICKEN
This Rotisserie Style Roast Chicken recipe has a crispy outside exterior with great flavors from the
homemade chicken rub while being nice and juicy inside.

SERVINGS: 6 PREP TIME: 5 MINUTES COOK/BAKE TIME: 1 HOUR

INGREDIENTS
1 (4-pound) whole roasting
chicken
2 tablespoons olive oil
4 teaspoons Rotisserie
Chicken Rub (see page 6 of
this book)

DIRECTIONS
Preheat oven to 425 degrees F.
Remove giblets from the chicken cavity.
Rinse chicken under colder water; Pat dry with paper
towels.
Tie drum sticks together with kitchen twine and place
chicken, breast side up, on a roast rack set inside a baking
dish.
Brush the entire chicken with olive oil.
Rub the Rotisserie Chicken Seasoning all over the outside
of the chicken, ensuring it’s evenly coated.
Roast for 1 hour or until chicken is golden brown and
reaches an internal temperature of 165 degrees F at its
thickest point. Be sure to baste the chicken every 15
minutes with accumulated juices.
Let chicken rest for 10-15 minutes before serving.

ROTISSERIE CHICKEN SEASONING
This Rotisserie Chicken Seasoning features seasonings you might already have in your cabinet, but
when combined they make a seasoning that will have you talking.

SERVINGS: 20 PREP TIME: 5 MINUTES

INGREDIENTS
¼ cup kosher salt
2 tablespoons paprika
1 tablespoon garlic powder
1 tablespoon onion
powder
1 tablespoon dried thyme
1 tablespoon white pepper
1 teaspoon cayenne
pepper
1 teaspoon black pepper

DIRECTIONS
Combine all ingredients together in a small bowl.
Transfer to a jar with a tight fitting lid.
Use 1 tablespoon of rub per pound of chicken.

CHICKEN CORDON BLEU CASSEROLE
This Chicken Cordon Bleu Casserole combines rotisserie chicken and ham into one casserole that you
can throw together in a pinch and still have a delicious, flavor filled casserole.

SERVINGS: 8 PREP TIME: 5 MINUTES COOK/BAKE TIME: 40 MINUTES

INGREDIENTS
5 1/2 cups shredded
rotisserie chicken
2 cups cubed cooked ham
6 tablespoons unsalted
butter, divided
1/4 cup all-purposed flour
2 cups milk
1 tablespoon Dijon
mustard
1 tablespoon lemon juice
1/2 teaspoon garlic
powder
1/4 teaspoon salt
1 1/4 cups shredded Swiss
cheese
1/4 cup grated Parmesan
cheese
1 cup Panko bread crumbs

DIRECTIONS
Preheat oven to 350 degrees F and spray a 9x13 casserole dish with non-stick
cooking spray.
Place the chicken and ham in the prepared casserole dish.
Melt 4 tablespoons of butter in a saucepan over medium heat.
Whisk in the flour and cook for 1 minute, until a paste forms.
Slowly, whisk in the milk until the sauce thickens and there are no lumps.
Add the mustard, lemon juice, garlic powder and salt and whisk to combine.
Simmer for 3-5 minutes, whisking constantly, until mixture thickens.
Remove from heat and stir in the Swiss and Parmesan cheeses; Stirring until
melted.
Pour the cheese sauce evenly over the chicken and ham.
In a small bowl, melt 2 tablespoons of butter.
Stir in breadcrumbs.
Pour breadcrumb mixture over the casserole and spread into an even layer.
Bake, uncovered, for 30 minutes or until the topping is golden brown.
Cool for about 10 minutes before serving.

CHICKEN SPAGHETTI
This Chicken Spaghetti recipe is a home run in my house and will soon be one at your house too! It’ll
turn into one of your favorite go-to quick and easy chicken recipes.

SERVINGS: PREP TIME: 30 MINUTES COOK/BAKE TIME: 25 MINUTES

INGREDIENTS
2 Tbsp butter
1 medium onion, diced
2 cloves garlic, minced
1 ounce can cream of
chicken soup, 10.5
1 oz can cream of
mushroom soup, 10.5
1 oz can Ro-Tel, (10, diced
tomatoes with green chilis)
2 C cooked chicken breast,
chopped
16 oz cooked spaghetti
1 C of reserved pasta
cooking water
2 C shredded cheddar
cheese

DIRECTIONS
In a large pot, melt butter.
Add onion and sauté until tender, about 5 minutes.
Add garlic and sauté for 30 seconds, or until fragrant.
Stir in both cans of soup, Ro-Tel, chicken and half of the
pasta cooking water. Stir until combined.
Add spaghetti and stir until thoroughly combined.
Add additional pasta cooking water until sauce reaches
desired consistency.
Pour into a 13x9 casserole dish.
Top with cheddar cheese.
Cover with aluminum foil and bake at 350 degrees F for 25
minutes, or until heated through and cheese has melted.

CHICKEN AND BROCCOLI TORTELLINI CASSEROLE
A flavorful comfort food when it’s one of those frigid nights. This is a great one dish dinner that you
can make ahead and bake it whenever you’re ready. Once you try this casserole, it’s guaranteed to be
a keeper!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1/2 C butter
1/2 C onion, chopped
1/2 C red bell pepper,
chopped
2 cloves garlic, minced
1/4 C flour
3 C chicken broth
1 1/2 C half and half
1/2 C white wine
1 C parmesan cheese,
grated
1/4 tsp salt
1/4 tsp ground red pepper
1 (20 oz) pkg refrigerated
cheese and spinach
tortellini
4 C fresh broccoli florets
4 C cooked chicken,
chopped
1/2 C parmesan cheese,
grated
15 Ritz crackers, crushed
3 Tbsp butter, melted

DIRECTIONS
Preheat the oven to 350 degrees.
In a large Dutch oven, melt 1/2 cup butter over medium
heat.
Add onion and next two ingredients, and sauté for 5-6
minutes or until tender.
Add flour and cook for one minute, stirring until smooth.
Whisk in broth, half and half and white wine.
Reduce heat to medium and cook, stirring constantly, 6-8
minutes or until thickened.
Remove from heat and add cheese, salt and pepper.
Stir in tortellini, broccoli and chicken.
Spoon into a lightly greased 13×9 casserole dish.
Stir together 1/2 cup grated cheese, crackers and melted
butter. Sprinkle over the casserole.
Bake at 350 degrees for 40-45 minutes or until bubbly.

CHICKEN COBBLER CASSEROLE
This Chicken Cobbler Casserole is absolutely delicious. All the flavors come together to make one
amazing dish that everybody will be asking for seconds. It’ll be gone in minutes!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
6 Tbsp melted butter,
divided
4 C sourdough rolls, cubed
1/3 C parmesan cheese,
grated
2 Tbsp fresh parsley,
chopped
2 medium sweet onions,
sliced
1 (8 oz) pkg sliced
mushrooms
1 C white wine
1 (10 3/4 oz) can cream of
mushroom soup
1/2 C roasted red peppers,
chopped
2 1/2 C chicken, cooked
and shredded

DIRECTIONS
Toss 4 tablespoons of melted butter with the bread,
parmesan cheese and parsley; set aside.
Sauté onions in remaining butter in a large skillet over
medium-high heat for 15 minutes or until golden brown.
Add mushrooms and sauté for 5 minutes.
Stir in wine, soup, roasted red peppers and chicken. Cook
for 5 minutes, stirring constantly.
Spoon mixture into a lightly greased 9×9 baking dish; top
evenly with bread mixture.
Bake at 400 degrees for 15 minutes or until golden brown.

CHICKEN CANNELLONI WITH ROASTED RED PEPPER SAUCE
This recipe is sinfully delicious! It’s so incredibly creamy and the flavor is…over the top! The flavors
are layered one on top of the other and it isn’t hard to make.

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
CANNELLONI
1 (8 oz) pkg cannelloni or
manicotti shells
4 C chicken, cooked and
finely chopped
2 (8 oz) containers chive
and onion cream cheese
1 (10 oz) pkg frozen
chopped spinach, thawed
and well drained
1 C mozzarella cheese,
shredded
1/2 C seasoned bread
crumbs
3/4 tsp garlic powder
1 tsp pepper
ROASTED RED PEPPER
SAUCE
2 (7 oz) jars roasted red
peppers, drained
1 (16 oz) jar creamy
alfredo sauce
3 oz of grated parmesan
cheese

DIRECTIONS
Cook pasta according to package directions; drain and set
aside.
Stir together chicken and the next six ingredients.
Cut pasta lengthwise through the other side.
Spoon about 1/2 cup of chicken filling into each shell, gently
pressing cut sides together.
Place cut sides down into a 11×17 baking dish.
Pour roasted red pepper sauce evenly over cannelloni.
Bake, covered, at 350 degrees for 25-30 minutes or until
heated through.

CHICKEN DIVAN
Nothing says comfort food like Chicken Divan! This creamy casserole will be devoured so fast, there
will hardly be any leftovers!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
2 C chicken, cooked and
cut into 1 inch cubes
2 C broccoli florets
3 (10.5 oz) cans cream of
chicken soup
1/2 C mayonnaise
2 C cheddar cheese,
shredded
1 sleeve saltine crackers,
crushed
4 Tbsp butter, melted

DIRECTIONS
Combine the chicken, broccoli, soup and mayonnaise in a
13×9 inch baking dish.
Sprinkle shredded cheese on top of the mixture.
Combine crushed crackers and melted butter. Spread on
top of shredded cheese.
Cover with foil and bake at 350 degrees for 1 hour.
Remove foil for the last 15 minutes of baking.

CHICKEN PARMESAN CASSEROLE
This easy and mouth-watering Chicken Parmesan Casserole puts a spin on a classic chicken
parmesan meal, made easy with a rotisserie chicken.

SERVINGS: 4 PREP TIME: 15 MINUTES COOK/BAKE TIME: 23 MINUTES

INGREDIENTS
8 ounces rotini
24 ounces pasta sauce
½ teaspoon Italian
seasoning
2 cups rotisserie chicken,
shredded
14 ½ ounces canned diced
tomatoes, drained
1 cup shredded mozzarella
cheese
1 tablespoon fresh parsley,
minced
Topping
2 tablespoons melted
butter
⅓ cup Panko bread crumbs
1 tablespoon fresh parsley,
minced
¼ teaspoon garlic powder
¼ teaspoon onion powder
¼ cup parmesan cheese

DIRECTIONS
Preheat oven to 375 degrees F.
Mix the topping ingredients together and set aside.
Cook pasta according to package directions.
Add the cooked pasta to a 9x9 baking dish and add 2 cups
of pasta sauce, Italian seasoning, chicken, diced tomatoes
and minced parsley.
Stir until everything is combined.
Top with remaining pasta sauce.
Spread mozzarella cheese on top of chicken mixture.
Add topping mixture on top of mozzarella.
Bake for 23 minutes or until topping is golden.

KING RANCH CHICKEN CASSEROLE
Don’t wait too long to make this recipe! It’s a gem of a recipe for sure. Everyone will absolutely love it,
guaranteed. It’s creamy and cheesy with just a little kick of heat. So yummy!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 large onion, chopped
1 large green bell pepper,
chopped
2 Tbsp vegetable
2 C chopped cooked
chicken
1 (10 3/4 oz) can cream of
chicken soup, undiluted
1 (10 3/4 oz) can cream of
mushroom soup, undiluted
1 (10 oz) can diced tomato
and green chili
1 tsp chili powder
1/4 tsp salt
1/4 tsp garlic powder
1/4 tsp pepper
12 (6 in.) corn tortillas
2 C shredded cheddar
cheese, divided

DIRECTIONS
Sauté onion and bell pepper in hot oil in a large skillet over
medium-high heat for 5 minutes or until tender.
Stir in chicken and next 7 ingredients; remove from heat.
Tear tortillas into 1-inch pieces; layer one-third of tortilla
pieces in bottom of a lightly greased 13- x 9-inch baking
dish.
Top with one-third of chicken mixture and 2/3 cup cheese.
Repeat two more times.
Bake at 350° for 30 to 35 minutes.

CHICKEN, BROCCOLI, RICE CASSEROLE
This Rotisserie Style Roast Chicken recipe has a crispy outside exterior with great flavors from the
homemade chicken rub while being nice and juicy inside.

SERVINGS: 6 PREP TIME: 5 MINUTES COOK/BAKE TIME: 1 HOUR

INGREDIENTS
3 C cooked chicken, shredded
2 cup chicken broth
10.5 oz can Cream of Chicken
soup
10.5 oz can Cream of Cheddar
soup
12.6 oz bag frozen baby
broccoli florets
4 Tbs butter, sliced
2 C uncooked white rice
2 tsp House Seasoning Blend,
divided
1 tsp paprika

DIRECTIONS
Preheat oven to 375 degrees.
Coat a 9"x13" casserole dish with non-stick cooking spray.
Add the rice, chicken broth, both cans of soup and 1
teaspoon of HouseSeasoning Blend to the baking dish; Stir
to combine.
Arrange chicken on top of the rice mixture.
Place pats of butter evenly on top of rice.
In a small bowl, combine the remaining teaspoon of House
Seasoning Blend with the Paprika.
Season the chicken with the House Seasoning Blend
mixture.
Cover with aluminum foil and bake for 30 minutes.
Remove foil and bake for 5 more minutes.
Remove from oven and allow to rest for 10 minutes before
serving.

CHICKEN AND BROCCOLI STUFFED SHELLS
These Chicken and Broccoli Alfredo Stuffed Shells are a hearty and easy weeknight meal idea.
Everyone in the family will love it, even the kiddos who are hesitant to eat broccoli. They’ll be asking
for more!

SERVINGS: 4 PREP TIME: 10 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
2 C cooked chicken,
shredded
1 C broccoli florets,
blanched
1 oz jar Prego Homestyle
Alfredo Sauce, 22
1 C 6 Cheese Italian Blend
shredded cheese, divided
1 lb large pasta shells,
prepared

DIRECTIONS
In large bowl, combine chicken, broccoli, 1/2 cup of
shredded cheese, and 1 cup of Prego Homestyle Alfredo
Sauce.
Prepare shells according to package directions.
Pour about 1/2 cup of Alfredo sauce in the bottom of a
9×13 baking dish.
Place about 2 tablespoons of filling into each shell; place
the shell in the prepared baking dish.
Once all shells are in baking dish, pour remaining sauce on
top of shells and top with remaining shredded cheese.
Bake at 350 degrees for 20-30 minutes, or until heated
through and cheese melts.

CHICKEN POT PIE
This pot pie is topped with a biscuit-like crust. It's full of flavorful chicken and vegetables in a creamy
sauce.

SERVINGS: 4 PREP TIME: 10 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
1 C cooked chicken
10 oz can cream of chicken
soup
1 2/3 C frozen mixed
vegetables
1/2 tsp dried thyme
1/2 tsp House Season Blend
1 C baking mix (Bisquik)
1/2 C milk
1 egg
1 C shredded cheddar cheese
1/4 tsp butter melted

DIRECTIONS
Preheat oven to 375 degrees.
In a medium bowl, mix together the chicken, soup,
vegetables, thyme and garlic powder; transfer to a pie dish.
In another bowl, combine baking mix, egg, milk, cheese and
melted butter.
Pour mixture over top of chicken mixture and spread in an
even layer.
Bake for 30 minutes or until crust is golden brown and
sauce is bubbly.

CHICKEN POT PIE PUFFS
A fun twist on the classic chicken pot pie that uses only a few simple ingredients and takes less than
30 minutes to prepare and make! Your family will be begging you to make it more often.

SERVINGS: 4 PREP TIME: 8 MINUTES COOK/BAKE TIME: 22 MINUTES

INGREDIENTS
2 C frozen mixed
vegetables, thawed
1 C cooked chicken, diced
1 10.75 oz can cream of
chicken soup
1 16.3 oz can refrigerated
biscuits
1 C shredded cheddar
cheese

DIRECTIONS
Heat oven to 375°F.
In a medium bowl, combine vegetables, chicken and soup;
mix well.
Press each biscuit into a 5 1/2-inch round.
Place 1 round in each of 8 greased regular-size muffin cups.
Firmly press in bottom and up side, forming 3/4-inch rim.
Spoon a generous 1/3 cup chicken mixture into each.
Pull edges of dough over filling toward center; pleat and
pinch dough gently to hold in place.
Top with shredded cheddar cheese.
Bake at 375°F for 20 to 22 minutes or until biscuits are
golden brown.
Cool for 1 minute; remove from pan.

TEX MEX CHICKEN PUFFS
A zippy twist on the traditional Chicken Pot Pie Puffs. These Tex Mex Chicken Puffs are going to be a
home run in your home. It’s perfect for those busy weeknights!

SERVINGS: 4 PREP TIME: 10 MINUTES COOK/BAKE TIME: 22 MINUTES

INGREDIENTS
1 C red bell pepper, diced
1 C onion, diced
1 clove garlic, minced
1 Tbsp olive oil
1 C cooked chicken, diced
1 10 3/4 oz can cream of
chicken soup
1/2 tsp Tabasco Chipotle
flavored sauce, amount
can be adjusted to taste
1 16.3 oz can refrigerated
biscuits, grand size
1 C cheddar-jack cheese,
shredded

DIRECTIONS
Heat oven to 375°F.
In a skillet, heat olive oil over medium high heat.
Add peppers, onion and garlic and saute until tender for
about 5 minutes.
In a medium bowl, combine vegetables, chicken, Tabasco
and soup; mix well.
Press each biscuit into a 5½-inch round.
Place 1 round in each of 8 greased regular-size muffin cups.
Firmly press in the bottom and up the side, forming a ¾-inch
rim.
Spoon a generous ⅓ cup of chicken mixture into each.
Top each with a small amount of shredded cheese.
Bake at 375°F 20 to 22 minutes or until biscuits are golden
brown.
Cool for 1 minute; remove from pan.

BUFFALO CHICKEN PUFFS
Do you have left over Buffalo Chicken Dip but want to spice it up a bit? This is the recipe for you!
These Buffalo Chicken Puffs are easy to make and will get rid of leftovers. How awesome!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
2 1/2 C prepared Buffalo
Chicken Dip
1 can (16.3 oz) Pillsbury®
Grands!® Flaky Layers
refrigerated biscuits
1/2 C shredded Monterey
Jack cheese

DIRECTIONS
Heat oven to 375°F. Press each biscuit into a 5 1/2-inch
round.
Place 1 round in each of 8 greased regular-size muffin cups.
Firmly press in bottom and up the side, forming 3/4-inch
rim.
Spoon about 1/3 cup chicken mixture into each muffin cup.
Top each with an even layer of cheese.
Pull edges of dough over filling toward center; pleat and
pinch dough gently to hold in place.
Bake at 375°F 20 to 22 minutes or until biscuits are golden
brown.
Cool 1 minute; remove from pan.
Drizzle additional hot wing sauce on top if desired.

CHICKEN ENCHILADAS
Chicken Enchiladas are a great make ahead recipe for those busy nights. The chicken, cheese and
tangy sauce is so delicious that it will have your family craving this meal every single night!

SERVINGS: 8 PREP TIME: 30 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
8 corn and flour tortillas
1 large onion, diced
1 Tbsp canola oil
2 C cooked chicken,
shredded
2 10 oz can enchilada
sauce
16 oz cheddar cheese,
shredded
2 green onions, sliced

DIRECTIONS
Grill tortillas until lightly charred on one side; set aside.
In a large skillet (I prefer to use cast iron), heat canola oil
over medium high heat.
Add onion and sauté until translucent and lightly browned,
about 5 minutes.
Remove onion from the skillet; set aside.
Add enchilada sauce to the skillet and warm over medium
low heat.
Place a thin layer of sauce in the bottom of a 13x9 casserole
dish.
Begin assembling enchiladas by dipping a tortilla into the
sauce and placing it on a flat surface.
Place 1/8 of the chicken down the center of the tortilla; add
1/8 of the onions and a small amount of cheese on top.
Roll up the enchilada and place it, seam side down, in the
casserole dish.
Repeat with remaining tortillas.
Pour remaining sauce over the top the enchiladas in the
casserole dish and top with the remaining cheese.
If planning to freeze or make ahead, stop here and cover
enchiladas tightly and store in the refrigerator or freezer.
When ready to eat, bake at 350 for 30 minutes.
Top with sliced green onions.

CHICKEN BURRITO BOWLS
This Chicken Burrito Bowl is the perfect homemade Mexican dish for lunch or dinner. It’s comparable
to what you would find in a Mexican restaurant. It’s easy to make and the blast of flavor encompasses
everything people love in Mexican food.

SERVINGS: 6 PREP TIME: 10 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
2 boneless skinless chicken
breasts, cooked
2 C rice
1 Tbsp olive oil
1 C salsa
1 can whole kernel corn,
drained
1 can black beans, drained
and rinsed
2 cloves garlic. finely
minced
3 scallions, chopped
OPTIONAL
Romaine lettuce, chopped

DIRECTIONS
Prepare rice according to package directions. When rice is
done cooking mix in a cup of salsa and set aside.
Slice or chop cooked chicken and set aside.
Heat a tablespoon of olive oil over medium heat.
Add drained and rinsed black beans, drained whole kernel
corn and three chopped scallions to the skillet.
Cook until heated through.
Spoon rice into bowls, add lettuce then bean and corn
mixture to bowl, finish with Chipotle Lime Sauce.

BUFFALO CHICKEN EMPANADAS
You won’t be able to get enough of this spicy goodness. The chicken, hot wing sauce and cheese - pure
heaven.

SERVINGS: 12 PREP TIME: 15 MINUTES COOK/BAKE TIME: 15 MINUTES

INGREDIENTS
1 lb chicken, cooked and
shredded
1 1/2 C hot wing sauce
(recipe is on my website)
8 oz cream cheese
1 C Mexican Cheese Blend
1 C Blue Cheese Dressing
(recipe is on my website)
1 oz pkg refrigerated pie
crusts, 15 (recipe is on my
website)
1 egg
1 Tbsp water

DIRECTIONS
Preheat the oven to 400 degrees.
Mix together the chicken, wing sauce, cream cheese,
Mexican cheese and blue cheese dressing in a bowl; set
aside.
Unroll 1 piecrust onto a lightly floured surface and roll into
a 15-inch circle.
Using a 3 inch round cookie cutter, cut out rounds.
You can re-roll dough scraps as needed.
Unroll the second pie crust and repeat until you have 12-15
circles total.
Place 1 heaping tablespoon of chicken mixture in the center
of each round. Be careful not to over fill.
Lightly brush the edges of each round with water.
Fold the dough over the filling into a half moon shape.
Press the edges with a fork to seal.
Repeat with the remaining rounds and chicken mixture.
Beat the egg with 1 tablespoon of water to make an egg
wash.
Brush the egg wash over the top of each empanada.
Arrange empanadas on a rimmed baking sheet.
Bake for 15 minutes.

CHICKEN ALFREDO PIZZA WITH BACON
Are you looking for a pizza recipe but don’t want a “regular pizza”? This Chicken Alfredo Pizza with
Bacon is something different to try that you won’t regret making. It’s easy to make and it’s ready in
under 30 minutes!

SERVINGS: 4 PREP TIME: 15 MINUTES COOK/BAKE TIME: 15 MINUTES

INGREDIENTS
Pizza dough, store bought
or homemade
2 Tbsp butter
2 cloves garlic, minced
1 tablespoon flour
1/2 C milk
1/2 C cream
1/2 C shredded parmesan
Salt and pepper
Shredded chicken, we use
store grilled chicken
Pizza Topping Cheese, of
your choice
12 slices of bacon, cooked
and chopped
1-2 green onions, chopped

DIRECTIONS
Melt butter in a skillet and add minced garlic and let it cook
for about a minute.
Add flour and whisk.
Add the milk and cream - a little at a time, whisking in
between.
Bring to a slight boil.
Remove from heat, add parmesan, salt and pepper.
Add the sauce to the shredded chicken and mix.
Apply it to the pizza dough.
Add cheese and bacon.
Bake for about 15 minutes.
Add green onions before serving.

TEX MEX QUINOA BOWL
An easy salad recipe that is loaded with flavor, texture, goodness and has an amazing dressing that
brings it all together? Yes! This Tex Mex Quinoa is what you need!

SERVINGS: 1 PREP TIME: 10 MINUTES COOK/BAKE TIME: 20 MINUTES

INGREDIENTS
1 C arugula
1/2 C prepared quinoa
1/4 C avocado, chopped
1/4 C black beans
1/4 C corn
1/4 C red onion, chopped
1/4 C shredded cheddar
cheese
Cilantro Lime Vinaigrette
to taste

DIRECTIONS
Prepare quinoa according to package directions.
When quinoa is done cooking, spread it on a rimmed baking
sheet and place it in the refrigerator to cool.
Meanwhile, place arugula in a bowl.
Top with avocado, cheese, beans, corn and onions.
Add the cooled quinoa to the bowl and top with vinaigrette.

CHICKEN QUESADILLAS
Can it get any easier than this? I don't think so! These chicken quesadillas are a great way to have a
delicious weekday meal without dirtying too many pans.

SERVINGS: 4 PREP TIME: 5 MINUTES COOK/BAKE TIME: 10 MINUTES

INGREDIENTS
1 4 (8 inch) flour tortillas
1.5 cups shredded
rotisserie chicken
1 cup shredded Monterrey
Jack cheese
1/4 cup sour cream
1 teaspoon taco seasoning
1/4 cup chopped cilantro
2 Tbsp butter, room
temperature

DIRECTIONS
In a large mixing bowl, combine the sour-cream, shredded
chicken, cheese and taco seasoning; Stir until combined.
Place a flour tortilla on cutting board and spread ¼ of the
chicken mixture over half of the tortilla; sprinkle chopped
cilantro on top.
Fold tortilla in half and butter one side of the quesadilla.
Preheat a skillet over medium high heat.
Carefully, place the quesadilla in a skillet, butter side down.
Butter the top of the quesadilla and cook for 2 minutes.
Carefully, flip the quesadilla and cook for 2 more minutes.
Remove from heat and cut into quarters.
Repeat with remaining tortillas.

CHICKEN FRIED RICE
This spin on pork fried rice that is usually found at your favorite Chinese restaurant, will have you
thinking whether you need to order pork fried rice again!

SERVINGS: 8 PREP TIME: 10 MINUTES COOK/BAKE TIME: 10 MINUTES

INGREDIENTS
1 tbsp vegetable oil
1 pound rotisserie chicken,
shredded
3 cups cooked rice *
2 Tbs sesame oil
1 small onion, chopped
1 cup frozen peas and
carrots, thawed
2 eggs lightly beaten
3 Tablespoons low-sodium
soy sauce

DIRECTIONS
In a large skillet or wok, add sesame oil and onion; Cook for
2-3 minutes or until onions are tender.
Add frozen peas and carrots and cook until tender.
Push the onions, peas and carrots to one side of the skillet;
Add the beaten eggs and scramble and until just cooked
through.
Add the rice and chicken
Add the rice and chicken to the veggies and eggs and stir to
combine.
Pour the soy sauce on top and mix until everything is
heated through.

CREAMY CHICKEN PASTA CASSEROLE
Nothing says comfort better than this Creamy Chicken Pasta recipe. This casserole has it all going on
– a creamy sauce, tender chicken and veggies and a crispy topping. Dinner doesn’t get easier (or more
comforting) than this!.

SERVINGS: 6 PREP TIME: 15 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
CHICKEN CASSEROLE
12 oz egg noodles
2 C cooked chicken, diced
10 oz frozen mixed
vegetables
1/2 C chopped onion
2 cloves garlic, minced
2 cans (10.5 oz) cream of
chicken soup
1 C milk
2 tsp House Seasoning
Blend
TOPPING
1 C French Fried Onions,
crushed
1 C Panko bread crumbs
1/2 tsp House Seasoning
Blend
2 Tbsp butter, melted

DIRECTIONS
Preheat the oven to 425 F.
Cook egg noodles according to package directions.
In a large bowl combine chicken, mixed vegetables, onion,
garlic, cream of chicken soup, milk and House Seasoning
Blend.
Stir until combined.
When egg noodles are cooked, drain and add to chicken
mixture.
Transfer to a 13x9 baking dish.
To make topping, combine crushed French Fried onions,
panko bread crumbs, butter and House Seasoning blend in
a medium bowl.
Stir to combine.
Evenly spread the mixture over the prepared casserole
Bake at 350 degrees for 30 minutes or until bubbling and
heated through.

GARLIC PARMESAN CHICKEN PASTA
All the ingredients in this Garlic Parmesan Chicken go together in the perfect marriage of flavor and
taste. They are as synonymous as peanut butter and jelly. It truly is one of those perfect go to comfort
meals that makes everyone happy and satisfied.

SERVINGS: 6 PREP TIME: 8 MINUTES COOK/BAKE TIME: 22 MINUTES

INGREDIENTS
16 oz penne pasta
1 Tbsp butter
2 Tbsp flour
4 cloves garlic, minced
3/4 C half-and-half, cream
or milk
2 C shredded chicken,
rotisserie chicken works
great
1 C frozen peas
1 C shredded Parmesan
cheese
2 slices white or wheat
bread, torn
1 Tbsp butter

DIRECTIONS
Preheat the oven to 425 degrees.
Prepare pasta according to directions.
Meanwhile, in a large saucepan melt one tablespoon butter
and then add garlic cooking for about 30 seconds.
Stir in flour and cook and stir continuously for one minute.
Gradually add milk to the pan while stirring until mixture is
slightly thickened and bubbly.
Stir in chicken, peas and cheese; cook until heated through.
Add in pasta and stir until well combined.
To make crumb topping place bread into a food processor
and pulse until bread becomes coarse crumbs.
Put crumbs into a bowl and toss with a tablespoon melted
butter.
Pour mixture into a casserole dish and then cover with
prepared bread crumbs.
Bake uncovered for 10 minutes or until topping browns.

CREAMY CHICKEN AND WILD RICE SOUP
A very creamy and chocked full of goodness soup with different textures mixed in. This Creamy
Chicken and Wild Rice Soup is thick, creamy and will warm you up from your toes to your nose!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 C uncooked quickcooking wild rice
Cooking spray
1 C onion, chopped
2 cloves garlic, minced
3 C chicken broth
1 1/2 C baking potato,
peeled and cubed
3 C milk
1/3 C all-purpose flour
10 oz processed cheese,
cubed (such as Velveeta)
2 C boneless, skinless
cooked chicken breasts,
chopped
1/2 tsp fresh ground black
pepper
1/4 tsp salt
1/4 C chopped fresh
parsley

DIRECTIONS
Cook rice according to package directions, omitting salt and
fat.
Heat a large Dutch oven or soup pot over medium-high
heat. Coat pan with cooking spray.
Add onion and garlic; sauté 3 minutes.
Add broth and potato; bring to a boil over medium-high
heat.
Cover, reduce heat, and simmer for 5 minutes or until the
potato is tender.
Combine milk and flour, stirring well with a whisk.
Add the milk mixture to potato mixture; cook 5 minutes or
until slightly thick, stirring constantly.
Remove from heat; add cheese, stirring until cheese melts.
Stir in rice, chicken, pepper, and salt.
Garnish with parsley.

CHICKEN AND DUMPLINGS
This recipe for Chicken and Dumplings is ultra tender and makes a thick, rich sauce. It’s pure comfort
food that you can put in a slow cooker and walk away from knowing it’ll be cooked for you!

SERVINGS: 6 PREP TIME: 5 MINUTES COOK/BAKE TIME: 6 HOURS AND 15 MINUTES

INGREDIENTS
CHICKEN
3 large chicken breasts,
boneless and skinless
1 tsp House Seasoning
Blend
2 carrots, peeled and diced
1 onion, diced
2 celery stalks, diced
2 C chicken stock
DUMPLINGS & SAUCE
3 Tbsp butter
3 Tbsp flour
1 Tbsp fresh garlic, minced
1 C chicken stock
1 tsp Poultry Seasoning
1 pkg fresh gnocchi
1 C frozen peas
1 C frozen corn

DIRECTIONS
Season both sides of chicken breast with House Seasoning
Blend.
Place the seasoned chicken, carrots, onion and celery in a
slow cooker.
Add chicken stock to the slow cooker.
Cover and cook on low for 6 hours or high for 4 hours.
When chicken is cooked, strain liquid from the slow cooker
and reserve it.
Remove chicken and use 2 forks to shred it.
In a large skillet, melt butter over medium high heat.
Add garlic and stir for 10 seconds.
Whisk in flour and stir until a paste forms.
Whisk in reserved cooking liquid and additional chicken
stock.
Add poultry seasoning and whisk until sauce thickens.
Add gnocchi, peas and corn and allow to sit in the sauce for
2 minutes.
Pour sauce over shredded chicken, carrots, celery and
onion.
Serve immediately.

CHICKEN TORTILLA SOUP
This recipe for Chicken Tortilla soup combines excellent flavors with crispy tortilla strips on top that
give it an excellent crunch.

SERVINGS: 6 PREP TIME: 10 MINUTES COOK/BAKE TIME: 20 MINUTES

INGREDIENTS
2 Tbsp canola oil
2 cloves garlic, minced
1/2 onion, diced
1/2 red bell pepper, diced
3 cups chicken broth
1 (15 oz can) diced
tomatoes
1 (15 oz can) black beans,
drained
1 (15 oz can) corn
1/2 tsp crushed red pepper
flakes
1/4 tsp cumin
1 tsp kosher salt
1/2 tsp black pepper
1 cup shredded rotisserie
chicken
TORTILLA STRIPS
4 corn tortillas, sliced into
thin strips
1 Tbsp canola oil
1/4 tsp chili powder
1/8 tsp kosher salt

DIRECTIONS
Preheat oven to 350 degrees F.
In a large soup pot, heat oil over medium high heat; add
garlic, onion and bell pepper and cook until tender.
Add chicken broth, diced tomatoes, black beans, corn,
crushed red pepper flakes, cumin, salt, pepper and chicken;
Stir to combine.
Bring soup to a gentle boil.
Reduce heat to simmer and cover.
Simmer for 15 minutes.
While the soup is simmering, combine the tortilla strips, oil,
chili powder and salt.
Spread onto a rimmed baking sheet and bake for 8-12
minutes or until lightly browned and crispy.
Serve soup with crispy tortilla strips on top.

CHICKEN CORN CHOWDER
This creamy Chicken Corn Chowder recipe is so hearty, rich and chocked full of yummy veggies like
those golden nuggets of sweet corn. It’s pure perfection served in a bowl.

SERVINGS: 5 PREP TIME: 5 MINUTES COOK/BAKE TIME: 30 MINUTES

INGREDIENTS
2 Tbsp vegetable oil
1/2 lb bacon, diced
1 lb boneless skinless
chicken breast, cut into 1
inch pieces
3 tsp House Seasoning
Blend, divided
1/2 C onion, chopped
1/2 C celery, diced
1/2 C carrots, diced
1/4 C red bell pepper,
chopped
2 Tbsp flour
4 C half and half
2 red skin potatoes, diced
4 C frozen corn, divided
1/2 C cheddar cheese,
shredded

DIRECTIONS
In a large soup pot, heat vegetable oil over medium high
heat.
Add bacon and cook bacon until crisp, about 5 minutes.
Drain fat, leaving 2 tablespoons of bacon fat in the pan.
Season chicken with 1 teaspoon House Seasoning Blend.
Add chicken and cook over medium heat until no longer
pink, about 6 minutes.
Remove chicken from the pot.
Add onion, celery, carrots and peppers and season with 1
teaspoon House Seasoning Blend
Sauté for 2 minutes, or until tender.
Stir in flour and cook for 30 seconds.
Add half and half, potatoes and the remaining teaspoon of
House Seasoning Blend.
Bring to a boil, reduce heat to medium low, cover and cook
over for 12 minutes.
Meanwhile, puree 2 cups of corn in a blender.
When potatoes are tender, add pureed corn and whole
corn to chowder, along with half of the cooked bacon.
Allow to simmer for 5 minutes.
Top with remaining bacon and shredded cheese.

CHICKEN NOODLE SOUP
Get rid of your other Chicken Noodle soup recipes because this is going to be your new favorite recipe.
This is a great way to use leftover rotisserie chicken pieces.

SERVINGS: 4 PREP TIME: 10 MINUTES COOK/BAKE TIME: 20 MINUTES

INGREDIENTS
1 teaspoon olive oil
1/2 cup diced celery
1/2 cup diced onion
2/3 cup diced carrots
2 cloves garlic, minced
64 ounces chicken broth
2 cups shredded rotisserie
chicken
1 bay leaf
2 teaspoons kosher salt
1 teaspoon black pepper
1 teaspoon poultry
seasoning
1 teaspoon dill weed
1 tablespoon dried parsley
4 ounces pasta (any shape)

DIRECTIONS
In a large pot, heat oil over medium heat.
Add celery, onion, carrots and garlic and cook for 5
minutes, stirring occasionally.
Add broth, chicken, bay leaf, salt, pepper, poultry
seasoning, dill weed and dried parsley.
Cover and bring soup to a simmer for 15 minutes.
Increase heat and bring soup to a boil. Add pasta and cook
according to recommendations on pasta package.

WHITE CHICKEN CHILI
What’s better than a warm dish on those cold and wintery nights? Making White Chicken Chili will be
that dish for you to warm up. It’s hearty and so delicious!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 Tbsp vegetable oil
1 onion, chopped
3 cloves garlic, crushed
1-4 oz can chopped green
chile peppers
2 tsp ground cumin
1 tsp dried oregano
1/2 tsp ground cayenne
pepper
2-14.5 oz cans chicken
broth
3 C cooked chicken breast,
chopped
3-15 oz cans cannellini
beans
1 C shredded Monterey
jack cheese

DIRECTIONS
Heat the oil in a Dutch oven or large saucepan over
medium-low heat.
Slowly cook the onion until tender.
Mix in garlic, green chili peppers, cumin, oregano and
cayenne.
Continue to cook and stir the mixture until tender, about 3
minutes.
Mix in the chicken broth, chicken and beans.
Simmer for 15 minutes, stirring occasionally.
Remove the chili from the heat and stir in cheese.
Serve warm.

CRANBERRY ALMOND CHICKEN SALAD
A salad that is full of flavor and full of texture. If you’re on-the-go and need something to make
quickly and super easy, this Cranberry Almond Chicken Salad is perfect!

SERVINGS: 6 PREP TIME: 10 MINUTES COOK/BAKE TIME: 25 MINUTES

INGREDIENTS
3 boneless skinless chicken
breast halves
4 tsp House Seasoning
blend, divided
1/4 C celery, minced
1/4 C red onion, minced
1/2 C mayonnaise
1/8 C dried cranberries
1/8 C slivered almonds

DIRECTIONS
Preheat the oven to 350 degrees.
Season chicken with 3 teaspoons of House Seasoning
Blend.
Place chicken on a rimmed baking sheet; bake for 20-25
minutes or until chicken is cooked through.
Allow chicken to cool.
Dice chicken finely and place in a large bowl.
Add onion, celery, remaining House Seasoning Blend,
mayonnaise, cranberries, almonds and diced chicken.
Stir until combined.
Serve on bread.

CHICKEN ORZO SALAD WITH GOAT CHEESE
Chicken Orzo Salad with Goat Cheese is the perfect lunch! It’s so flavorful and so light. You’ll be able
to pre-make it for those work lunches.

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 1/4 C uncooked orzo
3 C grilled chicken breast,
chopped
1 1/2 C arugula
1 C grape tomatoes, halved
1/2 C red bell pepper,
chopped
1/4 C red onion, chopped
2 Tbsp fresh basil, chopped
1 tsp fresh oregano,
chopped
2 Tbsp red wine vinegar
1 Tbsp extra-virgin olive oil
1/8 tsp salt
1/8 tsp black pepper
1 1/2 oz goat cheese,
crumbled

DIRECTIONS
Cook pasta according to package directions, omitting salt
and fat. Drain well.
Combine pasta, chicken and the next six ingredients in a
large bowl. Toss well.
Combine vinegar, oil, salt and black pepper in a small bowl,
and combine with a whisk.
Drizzle mixture over pasta. Toss well to coat.
Sprinkle it with cheese.
Serve warm or cold.

BBQ CHICKEN MELT SANDWICHES
This sandwich has everything going on. A soft roll, crunchy bacon, sweet BBQ sauce and zesty ranch
dressing. Put the ingredients into a slow cooker and let it work it’s magic!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 batch of BBQ Slow
Cooker Chicken
8 slices bacon, cooked
8 slices cheddar cheese
Garlicky Ranch Dressing
(recipe below)
4 whole wheat sandwich
rolls, split
GARLIC RANCH
DRESSING
1 C mayonnaise
1/2 C sour cream
1 clove garlic, pressed or
very finely minced
1/4 tsp onion powder
1/2 tsp chives
1/2 tsp parsley
1/2 tsp dill
1/8 tsp salt
1/8 tsp black pepper

DIRECTIONS
In a small bowl, mix all of the ingredients for the dressing
together and refrigerate for at least 30 minutes.
Meanwhile, shred the chicken.
Place about 1/2 cup of the shredded chicken on the bottom
half of the whole wheat roll.
Spoon some of the slow cooker BBQ sauce over top of the
chicken.
Place 2 slices of bacon on top of the chicken.
Top the bacon with 2 slices of cheddar cheese.
Repeat with remaining rolls.
Place the bottom half of the sandwiches on a baking sheet.
Lay the top half of the rolls next to them, with the inside of
the roll facing up.
Place the baking sheet under the broiler for a few minutes,
until the cheese melts and top half of the rolls are toasted.
Watch them closely so they don’t burn.
Top each sandwich 1-2 tablespoons of the Garlic Ranch
Dressing.
Place the top half of the roll on the sandwich and serve.

KICKIN CHICKEN PANINI
If you’re looking for a great sandwich that is packed with bold flavors and a little kick, give Kickin’
Chicken Panini a try! This sandwich has everything you’ve ever dreamed of in a sandwich! It’s bold,
sweet, melty, crunchy and has a kick. Pure sandwich nirvana.

SERVINGS: 1 PREP TIME: 5 MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 Ciabatta roll
2 tsp cream cheese
3 Tbsp jalapeño pepper
jelly
2 slices of Boar’s Head
Brand 3 Pepper Colby
Jack® Cheese
4 slices of Boar’s Head
Brand Chipotle Chicken
Breast
1 tsp butter
2 slices Boar’s Head Brand
Imported Bacon, cooked
4-5 jalapeño-flavored
kettle chips

DIRECTIONS
Slice roll in half lengthwise; then spread 1 tablespoon
cream cheese on the inside of each slice.
Next, spread half of jalapeño pepper jelly onto each slice of
bread (on top of the cream cheese).
Place 2 slices of 3 Pepper Colby Jack Cheese, 4 slices of
Chipotle Chicken Breast, bacon, and chips on roll bottom.
Crown the sandwich with a roll top and butter the outside
of each bread slice.
Place on a panini maker and grill until browned on both
sides and cheese is melted (approx.. 3-5 minutes).

ITALIAN CHICKEN MELTS
These delectable Italian Chicken Melts combines rotisserie chicken that is topped with cheese,
roasted red peppers, and arugula. Can you pack anymore flavors into one sandwich?

SERVINGS: 1 PREP TIME: 5 MINUTES COOK/BAKE TIME: 5 MINUTES

INGREDIENTS
2 slices thick bread
2 tablespoons creamy
Italian salad dressing
4 ounce shredded
rotisserie chicken
1 slice provolone cheese
1 jarred roasted red
pepper
¼ cup baby arugala
1 tablespoon butter, room
temperature

DIRECTIONS
Spread 1 tablespoon of Italian dressing on each slice of
bread.
Place chicken on top of one slice of bread.
Top with provolone cheese, roasted red pepper and
arugula.
Place second slice of bread, dressing side down on top of
sandwich.
Heat a skillet over medium high heat.
Butter the top of the sandwich and place the sandwich,
butter side down, in the pre-heated skillet.
Butter the other side of the sandwich.
Cook for 2 minutes or until bottom of sandwich is golden
brown.
Carefully, flip the sandwich over and cook until golden
brown.
Remove from heat and slice in half.

CHICKEN GYROS
Lemon infused chicken combined with tomatoes, cucumber, and onion topped with a tzatziki sauce
and feta all in a nice warm toasty pita shell makes up this chicken gyro.

SERVINGS: 6 PREP TIME: 10 MINUTES

INGREDIENTS
6 pita, warmed
12 ounces shredded
rotisserie chicken
1 lemon, juiced
9 cherry tomatoes, halved
1/2 cucumber, seeded and
cut into small sticks
1/2 cup thinly sliced red
onion
3/4 cups store-bought
tzatziki sauce
1/4 cup crumbled feta
cheese
2 teaspoon chopped fresh
mint

DIRECTIONS
In a small bowl, combine the chicken with the lemon juice.
Divide the chicken, tomatoes, cucumber, and onion evenly
among the warmed pita.
Top each with the tzatziki sauce, feta, and garnish with the
chopped mint.

BUFFALO CHICKEN DIP
This easy Buffalo Chicken Dip Recipe is a cinch to make and bakes up all spicy and cheesy. The dip
gives you the same flavor as hot wings with less finger licking and fewer napkins. Be careful though,
it’ll get devoured fast!

SERVINGS: PREP TIME: MINUTES COOK/BAKE TIME: MINUTES

INGREDIENTS
1 lb chicken, cooked and
shredded
1 1/2 C Frank’s Original
Red Hot Sauce (you can
use less for milder dip)
8 oz cream cheese
1 C Mexican Cheese Blend
(blue cheese or gorgonzola
can be substituted)
1 C Blue Cheese Dressing
(Ranch dressing can be
substituted)
1 tortilla chips and/or
veggies for dipping

DIRECTIONS
Preheat the oven to 350 degrees.
Combine shredded chicken with Frank’s Original Red Hot
Sauce, to taste.
Spread cream cheese into the bottom of an ungreased
baking pan or casserole dish.
Top with buffalo chicken.
Sprinkle half of the cheese over the chicken.
Drizzle ranch dressing over cheese.
Top with remaining cheese.
Bake at 350 degrees for 20-25 minutes or until dip is
bubbling.

SHEET PAN CHICKEN NACHOS
Sheet Pan Chicken Nachos are a great way to use leftover meat up and add toppings. It will definitely
be like a flavorful party inside your mouth!

SERVINGS: 12 PREP TIME: 15 MINUTES COOK/BAKE TIME: 3 HOURS

INGREDIENTS
1 (16-ounce) bag
restaurant-style
tortilla chips
1 pound rotisserie
chicken, shredded
1/2 cup salsa
12 ounces shredded
Monterey jack cheese
1 (15-ounce) can black
beans, drained
1 (2.25-ounce) can
sliced black olives,
drained
1 small roma tomato,
diced
8 medium scallions,
chopped
1 small jalapeño,
seeded and chopped
Sour cream
1 lime, cut into wedges

DIRECTIONS
Preheat oven to 425 degrees F.
Line a rimmed baking sheet with aluminum foil.
In a medium bowl, combine chicken and salsa.
Arrange half of the nachos on prepared baking sheet.
Spread half of the chicken mixture over the nachos.
Add half of the shredded cheese on top of the chicken.
Layer the remaining chips, chicken mixture and cheese and
black beans.
Bake for 8 minutes or until cheese is melted.
Remove from oven and garnish with olives, jalapeno,
tomato, scallions and sour cream.
Serve with lime wedges.

If you enjoyed these recipes, be sure to
check out my other eCookbooks, including

Quick & Easy Instant Pot Recipes

CLICK BELOW TO VISIT MY BOOKSTORE

IT IS A KEEPER BOOKSTORE

