Chicken

Italian Chicken and Dumplings
2 cans (24 oz each) chicken and dumplings

10 oz frozen green peas

2 oz diced pimientos

.7 oz pkg of Italian salad dressing mix

½ cup sliced almonds

½ cup Italian styled bread crumbs

4 tbs fresh grated Parmesan Cheese

Combine Chicken and Dumplings, peas, pimentos, and dressing mix in batter bowl.  Spread mixture into 9x13 baker.  Sprinkle with almonds, bread crumbs (Ritz?) and cheese.  Bake covered in a 350* oven 30 min., uncover increase temp to 450* another 5 mins until topping is slightly browned.

Chicken Potato Casserole

10 oz cream of chicken soup

1 cup sour cream

¼ cup milk

1 cup cooked diced chicken

2 ½ cup cheddar cheese, divided

3 ½ cup frozen shredded hash browns, thawed

1 onion, diced

1 medium bell pepper diced

1 ½ cup crush potato chips

In bag combine soup, sour cream, milk, chicken, 1 ¾ cup cheddar cheese, hash browns, onion and bell pepper.  Smoosh around til mixed.  In separate bag combine remaining cheese and chips.  Bag together in labeled freezer bag.   To prepare:  Bake covered in 375* oven til heated through.  Uncover and top with second bag and bake until melted and bubbly. 

Chicken Stew & Biscuits

1 T Vegetable oil

1 onion, chopped

4 stalks celery, chopped

1 clove garlic, pressed

3 med carrots, chopped

1 ½ cups sliced mushrooms

1 ½ cups frozen peas

3 cups chicken broth

3 T corn starch

3 cups diced chicken   (use can chicken or rotisserie as quick fix)

In a stock pot, add oil and heat.  Add onions, celery and garlic, sauté until just tender.  Add carrots mushrooms peas and chicken broth.  Bring to a boil and simmer 10 mins.  In prep bowl mix corn starch and 1/3 cup cold water together.  Stir mixture into simmering stew as it thickens to the consistency of gravy.  Stir in diced chicken.  Cool slightly and pour into freezer bag.  To prepare:  Pour ingredients into deep dish covered baker, cover and bake in 350* oven for 25 mins. Uncover and arrange biscuits over the bop allowing them to overlap if space requires.  Bake casserole for an additional 25 mins, until bubbling.

Cripsy Chicken and Rice Casserole

3 ½ cups cooked rice

(short cut: buy in pouches already cooked)

2 cups cooked diced chicken

2 cans cream mushroom soup

8 oz sliced water chestnuts, drained

4 oz sliced mushrooms, drained

2 stalks celery, chopped

¾ cup mayo

1 onion

½ cup sliced almonds

1 T lemon juice

1 tsp salt

1 cup cornflakes, crushed

In small bag place cornflakes and crush.  In second bag add remaining ingredients.  Freeze.  To prepare:  Combine 3 T melted butter with cornflakes and place on top of casserole in covered baker.  Place in 350* oven 45 mins.  Remove cover and bake additional 15 mins.

Chicken Pot Pie

1 med onion, chopped

2 carrots, chopped

2 stalks celery, chopped

6 T butter, divided

½ flour

2 ¼ cup chicken broth

1 cup milk (whole or 2%)

1 cup frozen peas

3 cups cooked chicken, cubed

In skillet, sauté onions, carrots and celery in 2 T butter until softened but not browned.  Set aside.  In a medium sauce pan melt remaining 4 T butter over high heat allowing it to bubble but not brown.  With a whisk stir in flour.  Cook stirring constantly for about 1 min.  Gradually whisk in chicken broth, then milk.  Bring mixture to a boil and simmer for a few minutes to allow thickening.  Stir in sautéed veggies and peas and chicken, remove from heat.  Pour into freezer bag and freeze.  To prepare: Pour thawed filling into deep dish baker.   Roll out home made or store bought pie crust.  You may use creative cutters set to cut your choice shape in circle fashion.  Transfer crust and tuck or crimp edge.  Place cut out pieces in between cut outs.  If didn’t do cut out, cut slits in top to release steam while baking.  Place in 375*  for 35 to 40 minutes.

Cheesy Chicken Tortellini Bake (adapted from The Pampered Chef® Stoneware Inspirations Cookbook)

½ c. finely chopped onion

1 clove garlic

1 t. olive oil

1 jar (16 oz.) white Alfredo pasta sauce

1 pkg. (20 oz.) refrigerated cheese-filled or spinach tortellini

1½ c. cooked chicken

1 c. milk

1 c. water

1 t. dried basil leaves

optional: 1 c. frozen peas, grated Parmesan cheese  

Chop onion using Food Chopper.  Press garlic using Garlic Press.  Open Alfredo sauce jar using Jar Opener.  Cube chicken using Chef’s Knife.  Measure milk and water using Easy Read Measuring Cup.  Measure basil leaves and oil using Adjustable Measuring Spoons.  In Executive 4-qt. Casserole, heat oil and cook onion and garlic until tender.  Stir in remaining ingredients; cover with lid and bake at 400 degrees for 25 minutes.  Cool completely and pour into freezer bag.  Squeeze air out of bag and freeze.  Defrost in refrigerator for 24 hours and heat, covered, at 375 degrees for 25 minutes.  May top with grated Parmesan cheese.         

Mexican Chicken

2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins 

½ c. finely chopped onion 

2-3 cloves garlic  

1 jar (16 oz.) mild or medium salsa 

1 can (2 oz.) sliced black olives

sliced Monterey Jack cheese

Place chicken into freezer bag and store in freezer while prepping other ingredients.  Chop onion using Food Chopper.  Press garlic using Garlic Press.  Open salsa using Jar Opener.  Open can of olives using Smooth-Edge Can Opener and drain using Can Strainer.  Add ingredients to freezer bag, except cheese. Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce from bag and place in Stoneware Rectangular Baker.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese onto chicken and bake 10 minutes.  Serve with corn bread, along with rice and steamed vegetables cooked in Rice Cooker.  
Caesar Chicken

2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins

Ken’s Steakhouse Creamy Caesar salad dressing

2-3 cloves garlic

Parmesan cheese

Place chicken into freezer bag and press garlic into bag using Garlic Press.  Add ½ bottle of dressing to freezer bag.  Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce from bag and place in Stoneware Rectangular Baker.   Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese and set aside.  SERVING OPTION #1:  Caesar Salad – Toss lettuce, grated cheese, croutons and ½ bottle dressing in Classic Batter Bowl with lid attached.  Place warm, sliced chicken over salad.  Prepare Pull-Apart Bread using 8” Saute Pan and serve with salad.  SERVING OPTION #2: Place sliced chicken over pasta or rice cooked in Rice Cooker and top with grated cheese.  Serve with mixed greens salad.

Mushroom Chicken

2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins

4 slices bacon

1 can Golden Cream-of-Mushroom soup

1 c. milk

8 oz. carton fresh mushrooms

2-3 cloves garlic  

2 T. lemon juice

2 T. Worcestershire sauce 

Parmesan cheese

fresh tomatoes

fresh Mozzerella cheese

Place chicken into freezer bag and store in freezer while prepping other ingredients.  Cook bacon in Executive 8” Saute Pan using Chef’s Tongs; crumble and set aside.  Open soup can using Smooth-Edge Can Opener.  Measure milk using Measure-All Cup.  Slice mushrooms with Egg Slicer Plus.  Press garlic using Garlic Press.  Juice lemon using Citrus Press.  Measure Worcestershire sauce using Adjustable Measuring Spoon.  Add ingredients to freezer bag, except cheese.  Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce from bag and place in Stoneware Rectangular Baker.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins). Using Deluxe Cheese Grater, grate cheese onto chicken AFTER baking and serve.  Slice fresh tomatoes using Utility Knife and fresh Mozzerella cheese using Egg Slicer Plus and serve with mixed greens salad. 

BBQ Chicken (adapted from The Pampered Chef® Busy Mom’s Cookbook)

1 c. mild salsa

1/3 c. brown sugar

1 c. mild salsa

1 c. ketchup

1 T. Worcestershire sauce

Place chicken into freezer bag and store in freezer while prepping other ingredients.  Open salsa using Jar Opener.  Measure brown sugar, salsa and ketchup in Measure-All Cup.  Measure Worcestershire sauce using Adjustable Measuring Spoon.  

Add all ingredients to freezer bag.  Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce from bag and place in Stoneware Rectangular Baker.  Bake, uncovered, 

at 400 degrees for 45 minutes (30 minutes for tenderloins).  Serve with carrot and celery sticks and Cornbread Twists, baked on

a Large Round or Rectangle Stone. 

Chicken Tetrazzini

16 oz. spaghetti

½ stick butter

1 small onion 

1 green bell pepper

3 c. cooked chicken

8 oz. fresh mushrooms

2 cans Golden Cream-of-Mushroom soup

3 c. milk

2 c. Monterey Jack cheese 

salt and pepper to taste

Parmesan cheese

Break spaghetti in half and cook as directed in Executive 4 Qt. Casserole; drain in Colander.  Chop onion and pepper using Food Chopper.  Cube chicken using Chef’s Knife.  Slice mushrooms using Egg Slicer Plus.  Open soup cans using Smooth-Edge Can Opener.  Measure milk in Easy Read Measuring Cup.  Grate cheese using Deluxe Cheese Grater.  Melt butter in 8” Saute Pan and cook onion and bell pepper until tender using Chef’s Spoon.  Toss all ingredients, except Parmesan cheese, in 6-qt. Stainless
Mixing Bowl.  Place mixture into two freezer bags; squeeze air out of bags and freeze.  Defrost casserole in refrigerator overnight prior to baking.  Place in Stoneware Deep Dish Baker, covered, at 350 degrees for 45 minutes until bubbly.  Grate Parmesan cheese over casserole using Deluxe Cheese Grater.  Serve with steamed vegetable medley cooked in Micro Cooker. 

Tara Judd’s Tetrazzini Recipe

1 (16 oz)  vermicelli

½ c chick broth

4 cups chopped chick breast

1 can cream of mushroom soup

1 can cream of chick soup

1 can cream of celery soup

8 oz sour cream

6 oz sliced mush 

½ cup (2 oz) shredded Parmesan Cheese

½ t salt

1 t pepper

2 cups (8 oz) shred Cheddar Cheese

Cook noodles according to pkg instructions, drain.  Return to pot and toss with chicken broth.

Stir together chicken and next 8 ingredients; add vermicelli noodles and toss well.   

Bag and freeze.

Thaw completely.  Put in 9x13 stone or new casserole with lid.  Sprinkle with cheese and bake covered at 350 for 30 min.  (use stoneware lid/bowl or barpan, yes it does make a difference from foil)  Uncover and bake additional 5 mins until cheese is melted and bubbly.

