Power Cooking Chicken Workshop

“Prepare to Power Cook” Station:

Label 6 freezer resealable bags with a permanent marker.

Write today’s date on all bags.

For each recipe chosen, write the recipe name on 2 bags. Then mark one of the 2 bags as “Bag 1” and the other matching recipe bag as “Bag 2”.

For example:
(Today’s Date) Chicken Stir-Fry, Bag 1



(Today’s Date) Chicken Stir-Fry, Bag 2


(Today’s Date) Greek Chicken and Orzo Skillet, Bag 1



(Today’s Date) Greek Chicken and Orzo Skillet, Bag 2



(Today’s Date) Smoky Black Bean Chicken Wraps, Bag 1



(Today’s Date) Smoky Black Bean Chicken Wraps, Bag 2



(Today’s Date) Cheesy Chicken Tortilla Soup, Bag 1



(Today’s Date) Cheesy Chicken Tortilla Soup, Bag 2



(Today’s Date) Dijon Chicken Noodle Toss, Bag 1



(Today’s Date) Dijon Chicken Noodle Toss, Bag 2

Cookware Station:  
Make-Ahead Chicken (everyone)
Cook ½-in. cubed chicken 7-10 minutes or until chicken is no longer pink, stirring occasionally.

Drain chicken, if necessary.

Divide chicken into three portions. Add one portion to each of your recipe bags labeled “Bag 1” and go to next station.

Cutting Edge Station:  

Chicken Stir-Fry

Peel 2 medium carrots and cut into julienne strips. Place in Chicken Stir-Fry, Bag 2.

Greek Chicken and Orzo Skillet

Cut 2 medium zucchini into ¼-inch pieces. Place in Greek Chicken and Orzo Skillet, Bag 1.

Dijon Chicken Noodle Toss

Dice ¼ lb of deli ham into ¼-inch pieces. Place in Dijon Chicken Noodle Toss, Bag 2.
(Some grocery stores sell ham already cubed; look near the packaged lunch meat section in your store.)

Cheesy Chicken Tortilla Soup

Cut 8 oz of Velveeta into 1-inch cubes. Place in Cheesy Chicken Tortilla Soup, Bag 2.
Pampered Pantry Station:

Chicken Stir-Fry

Add 2 tbsp of Asian Seasoning Mix to Chicken Stir-Fry, Bag 2.

Greek Chicken and Orzo Skillet

Add 3 tbsp of Greek Rub to Greek Chicken and Orzo Skillet, Bag 2.
Smoky Black Bean Chicken Wraps

Add 2 tbsp of Smoky Barbecue Rub to Smoky Black Bean Chicken Wraps, Bag 1.

Add 1 tbsp of Smoky Barbecue Rub to Smoky Black Bean Chicken Wraps, Bag 2.

Cheesy Chicken Tortilla Soup

Add 2 tbsp of Chipotle Rub to Cheesy Chicken Tortilla Soup, Bag 2.
Kitchenware Station:

Chicken Stir-Fry

Add 2/3 cup of prepared stir-fry sauce to Chicken Stir-Fry, Bag 1.

Greek Chicken and Orzo Skillet

Add 1 (15 oz) can of drained and rinsed garbanzo beans to Greek Chicken and Orzo Skillet, Bag 2.
Add 1 (14 oz) can of garlic and onion-flavored diced tomatoes to Greek Chicken and Orzo Skillet, Bag 2.
Smoky Black Bean Chicken Wraps

Add 1 (15 oz) can of drained and rinsed black beans to Smoky Black Bean Chicken Wraps, Bag 1.

Add 1 ½  cups of water to Smoky Black Bean Chicken Wraps, Bag 1.

Add 2 cups of cooked rice to Smoky Black Bean Chicken  Wraps, Bag 2.

Cheesy Chicken Tortilla Soup

Add 1 (14.5 oz) can of diced tomatoes with green chilies to Cheesy Chicken Tortilla Soup, Bag 2.

(Use Batter Bowl and Mix ‘N Chop) Crush tortilla chips to get 3 cups of finely crushed tortilla chips and add to
Cheesy Chicken Tortilla Soup, Bag 1.

Dijon Chicken Noodle Toss

Add 1 (10 ¾ oz) can of condensed cream of chicken soup to Dijon Chicken Noodle Toss, Bag 2.
Add 2 tbsp of Dijon mustard to Dijon Chicken Noodle Toss, Bag 2.
Frozen Foods Station:

Chicken Stir-Fry

Add 1 cup of frozen shelled edamame (soybeans) to Chicken Stir-Fry, Bag 1.
Add 3 cups of frozen broccoli florets to Chicken Stir-Fry, Bag 2.

Cheesy Chicken Tortilla Soup

Add 2 cups of frozen corn kernels to Cheesy Chicken Tortilla Soup, Bag 1.

Dijon Chicken Noodle Toss

Add 2 cups of frozen peas to Dijon Chicken Noodle Toss, Bag 1.
Once you’ve been to every station… Seal all Bag 2s and place into corresponding Bag 1s; seal. Freeze for up to three months.

