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Rebecca’s Kitchen


www.pamperedchef.biz/tpchefrebecca








Your Life, Your Way!


Join The Pampered Chef® and sign-on to a new life!  Contact me and start today!


�


Welcome to Bernadette Ramirez our newest team member!   You are part of a FABULOUS TEAM!





Recipe of the Month This is my Husband’s NEW FAVORITE RECIPE!


Casbah Chicken & Couscous�Ingredients:�1 lb boneless, skinless chicken breasts�2 tbsp Moroccan Rub, divided (may substitute w/curry powder)�1 tsp salt, divided�1/3 cup blanched slivered almonds�1 tbsp vegetable oil�1 can (14 oz) chicken broth�1/2 cup water�1 medium red onion�1 large mango (about 1 lb)�1 pkg (10 oz) uncooked plain couscous (1 1/2 cups)�1/4 cup snipped fresh cilantro��Directions:�1.  Cut chicken into 1-in. pieces with Utility Knife. Combine chicken, 1 tbsp of the rub and 1/2 tsp of the salt in Classic Batter Bowl; toss to coat using Master Scraper.�2.  Place almonds into (12-in.) Skillet; cook over medium heat 4-6 minutes or until nuts are golden brown, stirring frequently. Remove nuts from Skillet using Square Slotted Spoon; set aside. Add oil to Skillet; heat 1-3 minutes or until shimmering. Add chicken to Skillet in a single layer. Cook and stir 5-6 minutes or until chicken is no longer pink in center; remove chicken from Skillet and keep warm.�3.  In Small Batter Bowl, combine broth, water, remaining 1 tbsp rub and remaining 1/2 tsp salt. Slice onion into thin wedges using Santoku Knife; add to Skillet. Cook 4-5 minutes or until onion is tender and beginning to caramelize, stirring occasionally. Add broth mixture; bring to a simmer. Stir to loosen browned bits from bottom of Skillet.�4.  Slice mango into thin wedges (see Cook's Tip). Stir mango, couscous and chicken into broth mixture. Remove from heat; cover and let stand 5 minutes or until liquid is absorbed. Snip cilantro using Kitchen Shears. Toss cilantro into couscous with almonds and serve immediately.��Yield: 6 servings��Nutrients per serving: Light: Calories 360, Total Fat 8 g, Saturated Fat 1 g, Cholesterol 45 mg, Carbohydrate 46 g, Protein 26 g, Sodium 870 mg, Fiber 4 g��Cook's Tip: To slice mango into wedges, cut off top and bottom of fruit. Peel using Serrated Peeler. Slice along both sides of the flat pit to remove the flesh. Trim remaining flesh from the edges of the pit. Cut the flesh into thin wedges. ����Curry powder can be substituted for the Moroccan Rub, if desired.





April Host Special Choose one of these beautiful products for 60% when you host an April Show!
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April Guest Special 
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May Preview May is Help Whip Cancer month.  Contact me today to help the American Cancer Society by hosting a May show.  $1 from each PINK product will go to ACS.  You can also visit my website for more details.
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Rebecca R. Voytko


Ind. Consultant #413564


(503) 746-4934





tpchefrebecca@hotmail.com


www.pamperedchef.biz/tpchefrebecca 








