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Please choose ONE of these recipes and prepare before I get there…

Mexican Two Bean Chicken Chili
1 medium zucchini, coarsely

   chopped (about 1 ¼ cups)

1 can (15 oz) black beans,                                        drained and rinsed

1 can (15 oz) pinto beans, drained and rinsed

1 can (8 ¾ oz) whole kernel corn, drained

2 cans (14 ½ oz each) chicken broth

1 jar (16 oz) thick and chunky mild salsa

1 can (8 oz) tomato sauce

3 cups shredded cooked chicken

1 garlic clove, pressed

1 ½ -2 Tablespoons chili powder

1 teaspoon ground cumin

Optional toppings: cheese, sour cream, tortilla chips, green onions, fresh cilantro

Chop zucchini. Drain and rinse all beans and drain corn.  

Combine chicken broth, salsa and tomato sauce in 4 qt stockpot.  Add zucchini, beans, corn, chicken, garlic, chili powder and cumin.

Bring to a boil; reduce heat and simmer 30 minutes.




Chicken Vegetable Alfredo Soup
1 cup chopped broccoli

½ cup chopped carrots

½ cup chopped onion

½ cup diced red bell pepper

1 garlic clove, pressed

1 can (14-14 ½  oz) chicken   broth

2 cups diced cooked chicken

1 Tablespoon snipped basil

1 jar (16 oz) Alfredo sauce

Fresh Parmesan cheese

Chop broccoli, carrots and onion with Food chopper. Dice bell pepper. Place broccoli, carrots, onion, bell pepper and garlic in 3 qt Sauce pan.  Add broth; bring to boil. Cover; reduce heat and simmer, uncovered, 5 minutes or until vegetables are crisp-tender.

Meanwhile, dice chicken. Snip basil; set aside.  Add chicken and Alfredo sauce to broth; simmer 5 minutes or until heated through.  Remove from heat; stir basil into soup.
Baked Potato Soup

4 medium baked potatoes

4 slices bacon

1 cup celery, chopped

1 cup green onions with tops, thinly sliced

2 cans (14 ½ oz each ) chicken broth

3 cups milk

2 garlic cloves, pressed

1 teaspoon salt

½ teaspoon grund black pepper

2 cups light sour cream

4 ouces cheddar cheese, shredded

Remove skins from baked potatoes. In Batter bowl coarsely mash potatoes.

In 4 Qt Pot, cook bacon over medium heat until crisp.  Remove bacon to paper towel to drain; crumble and set aside.  Discard all but 1 teaspoon dripping in the pan.

Meanwhile, chop celery. Thinly slice green onions. Add chicken broth, milk mashed potatoes, celery, onions, garlic, salt and black pepper to drippings in pan.  Bring to a boil. Reduce heat; simmer 10 minutes.

Stir in sour cream and reserved bacon. After serving in bowls, Shred cheese over serving.
Soup N’ Slippers


Show





Banana Cream Brownie Squares


1 1/2 cup dry roasted peanuts, chopped                         5-6 medium bananas 


2 1/2 cups milk                                                                 2 package (4 serving size) vanilla instant pudding  or White Chocolate


2 container (1 1) Cool Whip, thawed                            24 strawberries  (optional)


2 square (2 ounce) semi-sweet chocolate or hard candybar








For Dessert please have ready for me…





For a quick amazing appetizer, please have 2 cans (7.5 oz each) of biscuits, 3 Tablespoons butter available.








