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I love to bake and cook in a 9 x 13 pan. I use these pans everyday. I highly recommend having
several 9 x 13 baking pans with covers if possible. There are so many delicious recipes to make
in 9 x 13 baking pans. Included are over 400 recipes for everyday meals, desserts, bars, snacks
and holidays. Casseroles and cakes are the most popular recipes to make in 9 x 13 baking pans.
There are so many delicious sweet or savory breads, vegetables, main dishes and desserts that
can be made in a 9 x 13 baking pan. Included are more of our favorite recipes and I am sure they
will become your favorites too.9 x 13 baking pans are so versatile. The pans are easy to carry to
potlucks or dinners. The pans are inexpensive and come in a variety of colors and styles.
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Neapolitan'sIntroductionI love to bake and cook in a 9 x 13 pan. I use these pans everyday. I
highly recommend having several 9 x 13 baking pans with covers if possible. There are so many
delicious recipes to make in 9 x 13 baking pans. Included are over 400 recipes for everyday
meals, snacks and holidays. Casseroles and cakes are the most popular recipes to make in 9 x
13 baking pans. There are so many delicious sweet or savory breads, vegetables, main dishes
and desserts that can be made in a 9 x 13 baking pan. Included are more of our favorite recipes
and I am sure they will become your favorites too.9 x 13 baking pans are so versatile. The pans
are easy to carry to potlucks or dinners. The pans are inexpensive and come in a variety of
colors and styles.Chicken & Turkey Main Dishes & CasserolesChicken is a favorite for most
people. Chicken is so easy to bake and roast in a 9 x 13 baking pan. Just a few ingredients and
you will have delicious chicken for dinner or lunch in no time.Stuffed Chicken ParmesanMakes 6
servingsIngredients6 boneless skinless chicken breast, 5 oz. size10 oz. pkg. frozen spinach,
thawed & patted dry2 oz. cream cheese, softened1/4 cup shredded Parmesan cheese1 1/2 tsp.
dried basil1 garlic clove, minced1 egg1/2 cup crushed wheat crackers1/2 tsp. black pepper1 cup



spaghetti sauce1/4 cup shredded mozzarella cheeseDirectionsPreheat the oven to 350°. Spray
a 9 x 13 baking pan with non stick cooking spray. Place a large sheet of plastic wrap on your
work surface. Place the chicken breast on the plastic wrap. Place another piece of plastic wrap
over the chicken. Using a meat mallet, pound the chicken breast to 1/4” thick.Make sure the
spinach is dry before using in this recipe. In a mixing bowl, add the spinach, cream cheese,
Parmesan cheese, 1/2 teaspoon basil and garlic. Stir until combined and spread about 1
tablespoon spinach over one side of each chicken breast. Roll the chicken breast up and secure
with a toothpick.In a shallow bowl, add the egg. Whisk until combined. In a separate bowl, add
the crackers, black pepper and 1 teaspoon basil. Stir until combined. Dip each chicken breast in
the egg allowing the excess to drip off back into the bowl. Roll each chicken breast in the
crackers. Place the chicken breast with the seam side down in the baking pan.Bake for 25
minutes. Spoon the spaghetti sauce over the chicken breast. Sprinkle the mozzarella cheese
over the chicken breast. Bake for 10-15 minutes or until the chicken is no longer pink and tender.
Remove from the oven and let the chicken rest for 5 minutes before serving.Chicken Stuffing
CasseroleMakes 6 servingsIngredients6 boneless skinless chicken breast, 6 oz. size6 Swiss
cheese slices, 1 oz. size10.75 oz. can cream of chicken soup1/2 cup chicken broth3 cups
seasoned stuffing cubes1/2 cup melted unsalted butterDirectionsPreheat the oven to 350°.
Spray a 9 x 13 baking pan with non stick cooking spray. Place the chicken breast in the baking
pan. Place a Swiss cheese slice over each chicken breast. In a small bowl, add the cream of
chicken soup and chicken broth. Stir until combined and spoon over the chicken breast.In a
mixing bowl, add the stuffing cubes and butter. Toss until the stuffing cubes are coated in the
butter. Spread over the top of the chicken. Bake for 45 minutes or until the chicken breast are no
longer pink and tender. Remove from the oven and serve.Moroccan Chicken & OlivesMakes 6
servingsIngredients1/4 cup chopped fresh cilantro1 tbs. paprika2 tsp. ground cumin1/2 tsp.
salt1/2 tsp. ground turmeric1/2 tsp. ground ginger2 garlic cloves, minced3 1/2 lbs. meaty chicken
pieces1/2 cup all purpose flour1/2 water1/4 cup lemon juice1 tsp. instant chicken bouillon
granules1/2 cup Greek olives1 lemon, slicedDirectionsPreheat the oven to 350°. In a small bowl,
add the cilantro, paprika, cumin, salt, turmeric, ginger and garlic. Stir until combined and rub all
over the chicken pieces. In a shallow bowl, add the all purpose flour. Dredge the chicken in the
all purpose flour. Place the chicken pieces in a 9 x 13 baking pan.In a small bowl, add the water,
lemon juice and chicken bouillon. Stir until combined and pour over the chicken. Place the olives
around the chicken. Place the lemon slices over the chicken pieces.Bake for 55 minutes or until
the chicken is no longer pink and tender. Baste the chicken with the cooking liquids every 15
minutes. Remove from the oven and let the chicken rest for 5 minutes before serving.Drunk
Roast ChickenMakes 4 servingsIngredients1/4 cup soy sauce1/4 cup dry sherry4 garlic cloves,
minced1 tbs. minced fresh ginger1/2 tsp. dried crushed red pepper flakes3 1/2 lbs. meaty
chicken pieces1/2 cup plum sauce2 tsp. Chinese hot mustardDirectionsIn a large Ziploc bag,
add the soy sauce, sherry, garlic, ginger and red pepper flakes. Whisk until combined. Add the
chicken pieces to the bag. Close the bag and shake until the chicken is coated in the marinade.



Refrigerate at least 30 minutes but not more than 4 hours.Preheat the oven to 375°. Line a 9 x 13
baking pan with aluminum foil. Remove the chicken from the refrigerator. Remove the chicken
from the bag and place in the baking pan. Save the marinade. Bake for 25 minutes and brush the
marinade over the chicken. Discard any remaining marinade.Bake for 20 minutes or until the
chicken is no longer pink and tender. Remove from the oven and let the chicken rest for 5
minutes. While the chicken is resting, add the plum sauce and Chinese mustard to a small bowl.
Stir until combined and serve with the chicken.Beer Oven Fried ChickenMakes 4
servingsIngredients1 1/2 cups pale ale beer2 tbs. buttermilk1 1/4 cups panko breadcrumbs1/2
cup grated Parmesan cheese4 chicken breast cutlets, 6 oz. size1/2 tsp. salt1/4 tsp. black
pepperDirectionsPreheat the oven to 400°. Line a 9 x 13 baking pan with aluminum foil. Spray
the aluminum foil with non stick cooking spray. In a shallow bowl, add the beer and buttermilk.
Whisk until combined. Add the panko breadcrumbs and Parmesan cheese to a separate shallow
dish. Stir until combined.Dip each chicken cutlet in the beer and roll in the breadcrumbs. Make
sure the chicken cutlets are well coated in the breadcrumbs. Place the chicken in the baking
pan. Sprinkle the salt and black pepper over the chicken.Bake for 25-30 minutes or until the
chicken is no longer pink, tender and golden brown. Remove from the oven and let the chicken
rest for 5 minutes before serving.Jalapeno Lime ChickenMakes 8 servingsIngredients8 bone in
chicken thighs, 7 oz. size3 tbs. jalapeno jelly1 tbs. olive oil1 tbs. lime juice1 garlic clove, minced1
tsp. chili powder1/2 tsp. salt1/2 tsp. black pepperDirectionsPreheat the oven to 400°. Line a 9 x
13 baking pan with aluminum foil. Spray the aluminum foil with non stick cooking spray. Place the
chicken thighs in the baking pan. Bake for 15 minutes. Drain off the cooking juices.In a small
bowl, add the jalapeno jelly, olive oil, lime juice, garlic, chili powder, salt and black pepper. Whisk
until combined and brush half the marinade over the chicken. Bake for 20 minutes. Brush the
remaining marinade over the chicken. Bake for 10-15 minutes or until the chicken is tender and
no longer pink. Remove from the oven and let the chicken rest for 5 minutes before
serving.Honey Hoisin Chicken & PotatoesMakes 4 servingsIngredients4 medium Yukon gold
potatoes, cut into 1” pieces1 large onion, peeled & cut into 1” pieces1/2 cup hoisin sauce3 tbs.
honey1/2 tsp. salt1/2 tsp. black pepper4 bone in chicken thighs, 6 oz. sizeDirectionsPreheat the
oven to 400°. Spray a 9 x 13 baking pan with non stick cooking spray. Place the potatoes and
onions in the baking pan. In a small bowl, add the hoisin sauce, honey, 1/4 teaspoon salt and 1/4
tsp. black pepper. Stir until combined. Drizzle half the sauce over the potatoes. Toss until the
potatoes and onions are coated in the sauce.Place the chicken thighs over the potatoes.
Sprinkle 1/4 teaspoon salt and 1/4 teaspoon black pepper over the chicken thighs. Drizzle the
remaining sauce over the chicken. Bake for 50 minutes or until the chicken is no longer pink,
tender and the potatoes are tender. Remove from the oven and let the chicken rest for 5 minutes
before serving.Lemon Chicken & Potatoes SaladMakes 4 servingsIngredients4 bone in chicken
breast, 6 oz. size1 lb. baby Yukon gold potatoes3 lemons, cut in half1/3 cup pitted black olives6
tbs. olive oilSalt & black pepper to taste1 tbs. honey6 cups mixed salad greensDirectionsPreheat
the oven to 450°. Place the chicken breast, potatoes, lemons and olives in a 9 x 13 baking pan.



Drizzle 2 tablespoons olive oil over the chicken and vegetables. Sprinkle the salt and black
pepper to taste over the chicken and vegetables.Bake for 30-40 minutes or until the chicken is
no longer pink, tender and the potatoes are tender. Remove the pan from the oven. Remove the
lemons from the pan. Cover the pan with aluminum foil to keep warm while you make the salad.
Let the lemons cool for 5 minutes.Squeeze the juice from the lemons into a bowl. Add 4
tablespoons olive oil and the honey to the bowl. Whisk until well combined. Add the salad greens
to the bowl. Toss until the salad is coated in the dressing. Place the dressing on a large serving
platter. Place the chicken, potatoes and olives over the top and serve.Honey Lemon Garlic
ChickenMakes 4 servingsIngredients2 lemons2 tbs. melted unsalted butter2 tbs. honey3 garlic
cloves, minced2 sprigs fresh rosemary, leaves removed1 tsp. coarse salt1/2 tsp. black pepper3
lbs. meaty chicken pieces1 1/4 lbs. unpeeled potatoes, quarteredDirectionsGrate the zest from 1
lemon into a large bowl. Cut the grated lemon in half and squeeze the juice into the bowl. Cut the
remaining lemon into slices. Add the butter, honey, garlic, rosemary leaves, salt and black
pepper to the bowl. Stir until combined.Add the chicken, lemon slices and potatoes to the bowl.
Toss until the chicken and potatoes are coated in the seasonings. Spread the chicken, lemon
slices and potatoes in a 9 x 13 baking pan. Bake for 1 hour or until the chicken is no longer pink,
tender and potatoes are tender. Remove from the oven and let the chicken rest for 5 minutes
before serving.Breaded Ranch Parmesan ChickenMakes 8 servingsIngredients1/2 cup melted
unsalted butter3/4 cup crushed cornflakes3/4 cup grated Parmesan cheese1 envelope dry
ranch salad dressing mix8 boneless skinless chicken breast, 5 oz. sizeDirectionsPreheat the
oven to 350°. Spray a 9 x 13 baking pan with non stick cooking spray. Add the butter to a shallow
bowl. In a separate shallow bowl, add the cornflakes, Parmesan cheese and ranch dressing mix.
Stir until combined. Dip each chicken breast in the butter and roll in the cornflakes mixture.Place
the chicken breast in the baking pan. Bake for 45 minutes or until the chicken breast are no
longer pink and golden brown. Remove from the oven and let the chicken rest for 5 minutes
before serving.Herb Roasted Chicken & VegetablesMakes 4 servingsIngredients4 lb. whole
chicken, patted dry with paper towels4 tbs. melted unsalted butter2 garlic cloves, minced1 tsp.
dried basil, crushed1 tsp. dried sage, crushed1/2 tsp. dried thyme, crushed1/2 tsp. salt1/2 tsp.
black pepper1 lb. red potatoes, cut into 1” pieces6 carrots, halved lengthwise & cut into 1”
pieces1 turnip, peeled & cut into 1” pieces1 onion, peeled & cut into 1” chunks1 tbs. vegetable
oilDirectionsPlace the chicken with the breast side up in a 9 x 13 baking pan. Brush 2
tablespoons butter over the chicken. Rub the garlic over the chicken. In a small bowl, add the
basil, sage, thyme, 1/4 teaspoon salt and 1/4 teaspoon black pepper. Stir until combined and rub
all over the chicken.In a large bowl, add the potatoes, carrots, turnips and onion. Add 2
tablespoons butter, vegetable oil, 1/4 teaspoon salt and 1/4 teaspoon black pepper to the bowl.
Toss until the vegetables are coated in the seasonings. Spread the vegetables in the pan around
the chicken.Bake for 1 1/2 hours or until the chicken is no longer pink and tender. The
vegetables should be tender. Remove from the oven and let the chicken rest for 10 minutes
before serving.Roasted Curried Chicken & CauliflowerMakes 6 servingsIngredients1/4 cup



honey1/4 cup Dijon mustard2 tbs. olive oil1 tbs. curry powder3 garlic cloves, minced1/4 tsp.
dried crushed red pepper flakes6 boneless skinless chicken breast, 6 oz. size2 cups cauliflower
florets1 large sweet potato, peeled & cut into 1” pieces1 large red bell pepper, cut into 1” pieces2
cups hot cooked brown rice1/4 cup sliced green onionsDirectionsPreheat the oven to 375°.
Spray a 9 x 13 baking pan with non stick cooking spray. In a mixing bowl, add the honey, Dijon
mustard, olive oil, curry powder, garlic and red pepper flakes. Stir until combined. Place the
chicken in the baking pan. Place the cauliflower, sweet potato and red bell pepper around the
chicken. Drizzle the honey mustard mixture over the chicken and vegetables.Cover the pan with
aluminum foil. Bake for 25 minutes. Remove the aluminum foil from the pan. Bake for 25 minutes
or until the chicken is no longer pink and the chicken and vegetables are tender. Remove the
pan from the oven.Place the rice on a serving platter. Place the chicken and vegetables over the
rice. Drizzle the pan juices over the top. Sprinkle the green onions over the top and serve.Paprika
Mushroom Chicken ThighsMakes 8 servingsIngredients1/4 cup unsalted butter3 tbs. all purpose
flour2 tbs. paprika1 tsp. poultry seasoning8 bone in skinless chicken thighs1/2 tsp. salt1/2 tsp.
black pepper10.75 oz. can cream of mushroom soup1 cup whole milk8 oz. sliced fresh
mushrooms2 tbs. minced fresh parsley4 cups hot cooked rice, optionalDirectionsIn a small
sauce pan over medium heat, add the butter. When the butter melts, stir in the all purpose flour,
paprika and poultry seasoning. Remove the pan from the heat. Preheat the oven to 350°. Spray a
9 x 13 baking pan with non stick cooking spray. Sprinkle the chicken thighs with the salt and
black pepper. Place the chicken in the baking pan. Spread the butter sauce over the chicken.In a
mixing bowl, add the cream of mushroom soup, milk and mushrooms. Stir until combined and
pour over the chicken. Cover the pan with aluminum foil. Bake for 35 minutes. Remove the
aluminum foil from the pan. Bake for 25 minutes or until the thighs are no longer pink and tender.
Remove from the oven and sprinkle the parsley over the chicken. Serve over rice if
desired.Orange Soy ChickenMakes 6 servingsIngredients6 bone in chicken breast, 7 oz. size1
tbs. melted unsalted butter1 garlic clove, minced1 tsp. dried basil1/2 tsp. salt1/8 tsp. black
pepper1 onion, peeled & thinly sliced1 orange, thinly sliced3 tbs. light brown sugar2 tsp.
cornstarch1/2 cup orange juice3 tbs. soy sauceDirectionsPreheat the oven to 350°. Spray a 9 x
13 baking pan with non stick cooking spray. Place the chicken in the baking pan. In a small bowl,
add the butter, garlic, basil, salt and black pepper. Stir until combined and drizzle over the
chicken. Place the onion and orange slices over the chicken.Bake for 40 minutes. In a small
sauce pan over medium heat, add the brown sugar, cornstarch, orange juice and soy sauce. Stir
constantly and bring to a boil. Cook for 1 minute or until the sauce thickens. Remove the pan
from the heat and brush over the chicken. Bake for 15 minutes or until the chicken is no longer
pink and tender. Remove from the oven and let the chicken rest for 5 minutes before
serving.Orange Honey Glazed ChickenMakes 6 servingsIngredients1/4 cup melted unsalted
butter1/4 cup orange juice1/4 cup honey1/2 tsp. salt4 lbs. meaty chicken
piecesDirectionsPreheat the oven to 350°. Spray a 9 x 13 baking pan with non stick cooking
spray. In a small bowl, add the butter, orange juice, honey and salt. Stir until combined. Place the



chicken in the baking pan. Brush the sauce over the chicken.Bake for 1 hour or until the chicken
is no longer pink and tender. Remove from the oven and let the chicken rest for 5 minutes before
serving.Spanish Roast Chicken & PotatoesMakes 4 servingsIngredients2 tbs. olive oil2 tbs.
lemon juice1 tsp. dried thyme1/2 tsp. salt1/4 tsp. cayenne pepper1/4 tsp. ground saffron2 large
baking potatoes, cut into 1 1/2” chunks4 bone in skinless chicken breast, 8 oz. size1 cup sliced
red bell pepper1 cup frozen green peas, thawedLemon wedges to tasteDirectionsPreheat the
oven to 400°. Spray a 9 x 13 baking pan with non stick cooking spray. In a mixing bowl, add the
olive oil, lemon juice, thyme, salt, cayenne pepper and saffron. Whisk until combined. Add the
potatoes to the bowl. Toss until the potatoes are coated in the seasonings. Remove the potatoes
using a slotted spoon and spoon around the edges of the baking pan.Place the chicken breast
in the center of the baking pan. Brush the remaining seasoned oil from the potatoes over the
chicken. Bake for 20 minutes. Sprinkle the red bell pepper over the chicken. Bake for 20 minutes.
Sprinkle the green peas over the dish. Bake for 5-10 minutes or until the peas are tender and the
chicken is no longer pink and tender. Remove from the oven and let the chicken rest for 5
minutes before serving. Serve with lemon wedges as desired.Italian Chicken & Vegetable
SaladMakes 6 servingsIngredients2 lbs. bone in chicken breast1/2 cup fresh baby carrots1
onion, peeled & cut into wedges1 cup diced zucchini1 cup fresh mushrooms, halved1 red bell
pepper, cut into 1” pieces3 tbs. olive oil1/4 tsp. salt1/4 tsp. black pepper2 tbs. balsamic vinegar1
tsp. dried Italian seasoning, crushed8 cups mixed salad greens1/4 cup shredded Parmesan
cheeseDirectionsPreheat the oven to 375°. Spray a 9 x 13 baking pan with non stick cooking
spray. Place the chicken breast in one half of the baking pan. Place the carrots and onion in the
other half of the pan. Bake for 25 minutes.Add the zucchini, mushrooms and red bell pepper to
the pan. Drizzle 2 tablespoons olive oil over the chicken and vegetables. Sprinkle the salt and
black pepper over the chicken and vegetables. Bake for 25 minutes or until the chicken is no
longer pink, tender and the vegetables are tender. Remove the pan from the oven. Cool for 5
minutes. Spoon the vegetables into a large bowl.Remove the chicken from the bone and shred
with two forks. Discard the skin and bones. Add the chicken to the bowl with the vegetables. Add
any juices from the baking pan to the bowl if desired. In a small bowl, add the balsamic vinegar,
1 tablespoon olive oil and Italian seasoning. Whisk until combined and pour over the chicken
and vegetables. Toss until the dressing coats the chicken and vegetables. Place the salad
greens on a serving platter. Spoon the chicken and vegetables over the top. Sprinkle the
Parmesan cheese over the top and serve.Chicken Caesar LasagnaMakes 8
servingsIngredients4 quarts water9 lasagna noodles2 containers refrigerated Alfredo sauce, 10
oz. size3 tbs. lemon juice1/2 tsp. black pepper3 cups chopped cooked chicken breast10 oz. pkg.
frozen chopped spinach, thawed & squeezed dry1 cup roasted red bell peppers, chopped1 cup
shredded Italian cheese blend1 cup halved cherry tomatoesDirectionsIn a large sauce pan over
medium heat, add the water. When the water is boiling, add the lasagna noodles. Cook for 6
minutes or until the noodles are firm but tender. Remove the pan from the heat and drain all the
water from the noodles.In a large bowl, add the Alfredo sauce, lemon juice and black pepper.



Stir until combined. Add the chicken breast, spinach and red bell peppers to the bowl. Stir until
combined. Preheat the oven to 325°. Lightly spray a 9 x 13 baking pan with non stick cooking
spray.Place 3 lasagna noodles in the bottom of the pan. Spread 1/3 of the chicken filling over the
noodles. Repeat the layering steps 2 more times. Cover the pan with aluminum foil. Bake for 1
hour or until the lasagna is bubbly. Remove the aluminum foil from the pan. Sprinkle the Italian
cheese blend over the top. Bake for 5 minutes or until the cheese melts. Remove the pan from
the oven and cool for 10 minutes. Sprinkle the tomatoes over the top and serve.Corn Tortilla
Chicken LasagnaMakes 12 servingsIngredients36 corn tortillas, 6” size6 cups shredded cooked
chicken breast28 oz. can red kidney beans, rinsed & drained15 oz. can red kidney beans, rinsed
& drained3 jars salsa, 16 oz. size3 cups sour cream3 large green bell peppers, chopped2 cups
sliced black olives3 cups shredded Monterey Jack cheese3 cups shredded cheddar
cheeseDirectionsSpray two 9 x 13 baking pans with non stick cooking spray. Preheat the oven to
350°. Place 6 corn tortillas in the bottom of each baking pan. Spread 1 cup chicken over the
tortillas in each pan. Spread 2/3 cup red kidney beans over the chicken in each pan. Spread 1
cup salsa over the top in each pan. Spread 1/2 cup sour cream over the salsa in each pan.
Sprinkle 1/2 cup green bell pepper, 1/3 cup black olives, 1/2 cup Monterey Jack cheese and 1/2
cup cheddar cheese over the top. Repeat the layering steps 2 more times.Cover the pans with
aluminum foil. Bake for 25 minutes. Remove the aluminum foil from the pans. Bake for 15
minutes or until the lasagna is hot and bubbly. Remove from the oven and let the lasagna sit for
10 minutes before serving.Tomatillo Sauce Chicken & Tortilla LasagnaMakes 8
servingsIngredients1 lb. skinless boneless chicken thighs1 tsp. salt3 quarts water2 1/2 lbs. fresh
tomatillos, husked & quartered2 jalapeno peppers, seeded & chopped3 garlic cloves, peeled &
halved2 cups shredded Mexican cheese blend4 oz. cream cheese, softened1 1/2 tsp. chili
powder8 flour tortillas, 8” size2 cups cherry tomatoes, halvedDirectionsIn a sauce pan over
medium heat, add the chicken thighs. Sprinkle 1/2 teaspoon salt over the thighs. Cover the
thighs with water and bring to a boil. Place a lid on the pan and reduce the heat to low. Simmer
for 15-20 minutes or until the thighs are no longer pink and tender. Remove the pan from the
heat. Remove the thighs from the pan and cool for 10 minutes. Discard the broth. Using two
forks, shred the chicken thighs.In a large pan over medium heat, add 3 quarts water. When the
water is boiling, add the tomatillos. Cook for 3 minutes and remove the pan from the heat. Drain
all the water from the tomatillos. Add the tomatillos to a food processor. Add the jalapeno
peppers, garlic and 1/2 teaspoon salt to the food processor. Process until smooth and
combined.Preheat the oven to 350°. Spray a 9 x 13 baking pan with non stick cooking spray. In a
mixing bowl, add the Mexican cheese blend, cream cheese and chili powder. Stir until
combined.Spread 1/3 of the tomatillo sauce in the bottom of the pan. Place 2 tortillas over the
top. Cut the tortillas to fit if needed. Spread half the chicken over tortillas. Spread half the cheese
mixture over the top. Place 2 tortillas over the top. Repeat the layering steps 1 more time. Place
the remaining 2 tortillas over the top. Spread the remaining tomatillo sauce over the
tortillas.Cover the pan with aluminum foil. Bake for 30 minutes or until the lasagna is hot and



bubbly. Remove from the oven and sprinkle the tomatoes over the top.Chicken Alfredo
Cauliflower Rice BakeMakes 6 servingsIngredients1 large head cauliflower, cut into florets1/4
cup olive oil1 tsp. dried basil, crushed1/4 tsp. salt1/4 tsp. black pepper2 1/2 cups fresh baby
spinach2 cups chopped cooked chicken14 oz. jar Alfredo pasta sauce2 tbs. grated Parmesan
cheese1/2 cup panko breadcrumbsDirectionsAdd the cauliflower florets to a food processor.
Pulse about 4 times or until the cauliflower is crumbly and resembles rice. Preheat the oven to
400°. Add the cauliflower to a 9 x 13 baking pan. Drizzle 2 tablespoons olive oil over the
cauliflower. Sprinkle the basil, salt and black pepper over the cauliflower. Stir until combined and
bake for 15 minutes.Add the spinach, chicken and Alfredo pasta sauce to the pan. Stir until
combined. Sprinkle the Parmesan cheese over the top. In a small bowl, add 2 tablespoons olive
oil and the breadcrumbs. Stir until combined and sprinkle over the top of the casserole. Bake for
20 minutes or until the casserole is bubbly and the breadcrumbs browned. Remove from the
oven and serve.Chicken Spaghetti CasseroleMakes 4 servingsIngredients8 cups water8 oz.
pkg. spaghetti noodles1 cup ricotta cheese1 cup shredded mozzarella cheese2 tbs. grated
Parmesan cheese1/2 tsp. dried Italian seasoning1/2 tsp. garlic powder26 oz. jar spaghetti
sauce14 oz. can diced Italian tomatoes4 oz. jar sliced mushrooms, drained4 breaded fully
cooked chicken pattiesDirectionsI like to use Tyson breaded chicken patties for this recipe. In a
large sauce pan over medium heat, add the water. When the water is boiling, stir in the noodles.
Cook for 6 minutes or until the noodles are tender. Remove the pan from the heat and drain all
the water from the noodles.In a large bowl, add the ricotta cheese, 1/2 cup mozzarella cheese,
Parmesan cheese, Italian seasoning and garlic powder. Stir until combined. In a separate bowl,
add the spaghetti sauce, tomatoes with juice and mushrooms. Stir until combined.Spray a 9 x 13
baking pan with non stick cooking spray. Preheat the oven to 350°. Add 2 cups spaghetti sauce
to the noodles. Toss until the noodles are coated in the sauce. Spread the noodles in the baking
pan. Spread the ricotta cheese mixture over the top. Place the chicken patties over the top of the
casserole. Spread the remaining sauce over the top. Sprinkle 1/2 cup mozzarella cheese over
the sauce. Bake for 40 minutes or until the chicken patties are hot and the casserole bubbly.
Remove from the oven and serve.Coq Au Vin CasseroleMakes 6 servingsIngredients2 tbs.
vegetable oil3 lbs. chicken legs, skin removedSalt & black pepper to taste2 tbs. unsalted butter3
tbs. all purpose flour1 1/4 cups burgundy wine1/4 cup chicken broth1 cup whole fresh
mushrooms1 cup thinly sliced carrots2/3 cup thawed frozen pearl onions1/2 tsp. dried marjoram,
crushed1/2 tsp. dried thyme, crushed2 garlic cloves, minced2 bacon slices, cooked crisp &
crumbled1 tbs. minced fresh parsley3 cups hot cooked egg noodles, optionalDirectionsPreheat
the oven to 350°. In a large skillet over medium heat, add the vegetable oil. When the oil is hot,
add half the chicken legs. Cook for 5 minutes on each side or until the chicken legs are well
browned. Remove from the skillet and add to a 9 x 13 baking pan. Add the remaining chicken
legs to the skillet and cook as directed above. Sprinkle salt and black pepper to taste over the
chicken legs.Add the butter to the skillet. When the butter melts, add the all purpose flour. Stir
constantly and cook for 1 minute. Add the wine and chicken broth to the skillet. Stir constantly



and cook until the sauce is boiling.Add the mushrooms, carrots, onions, marjoram, thyme and
garlic to the skillet. Stir until combined and remove the skillet from the heat. Pour the sauce over
the chicken legs in the pan. Cover the pan with aluminum foil. Bake for 45 minutes or until the
chicken is tender and no longer pink. Remove from the oven and sprinkle the bacon and parsley
over the top. Serve over egg noodles if desired.Cheesy Cajun Rice & ChickenMakes 12
servingsIngredients2 cans condensed chicken broth, 10 oz. size14 oz. can Italian diced
tomatoes2 tbs. olive oil2 cups dry long grain rice1/2 cup chopped onion4 garlic cloves, minced2
tsp. chili powder1/2 tsp. cayenne pepper1/2 tsp. dried basil1/2 tsp. dried oregano4 oz. jar sliced
mushrooms, drained3 cups cubed cooked chicken15 oz. can whole kernel corn, drained2 cups
shredded cheddar cheese2 cups shredded Monterey Jack cheese3/4 cup sour cream1/4 cup
chopped green onionsDirectionsAdd the chicken broth to a 4 cup measuring cup. Drain the juice
from the tomatoes and add to the measuring cup. You need 3 2/3 cups liquid for this recipe. Add
water if needed to make 3 2/3 cups.In a dutch oven over medium heat, add the olive oil. When
the oil is hot, stir in the rice, onion and garlic. Saute for 3 minutes or until the rice begins to
brown. Add the chili powder, cayenne pepper, basil and oregano to the pan. Saute for 1 minute.
Add the chicken broth, tomatoes and mushrooms to the pan. Stir until combined.Bring the rice to
a boil and reduce the heat to medium low. Place a lid on the pan. Simmer for 15-17 minutes or
until the rice is tender and the liquid absorbed. Remove the pan from the heat.Preheat the oven
to 350°. Spray a 9 x 13 baking pan with non stick cooking spray. Add the chicken and corn to the
rice. Stir until combined and spoon into the baking pan. Sprinkle the cheddar and Monterey Jack
cheese over the top. Cover the baking pan with aluminum foil.Bake for 35 minutes or until hot
and bubbly. Remove from the oven. Place random dollops of sour cream over the top. Sprinkle
the green onions over the top and serve.Savory Chicken Pan DinnerMakes 4
servingsIngredients1 envelope savory herb & garlic dry soup mix3 tbs. water4 boneless skinless
chicken breast, 6 oz. size2 large red potatoes, cubed1 large onion, peeled & cut into small
wedgesDirectionsIn a large bowl, add the savory herb & garlic soup mix and water. Stir until
combined. Add the chicken breast, potatoes and onions to the bowl. Toss until the chicken &
vegetables are coated in the soup mix.Preheat the oven to 350°. Spray a 9 x 13 baking pan with
non stick cooking spray. Place the chicken breast in the pan. Spoon the potatoes, onions and
any remaining soup mix around the chicken. Bake for 40 minutes or until the chicken is no longer
pink, tender and the potatoes are tender. Remove from the oven and let the chicken rest for 5
minutes before serving.Caprese Bacon ChickenMakes 4 servingsIngredients8 bacon slices4
boneless skinless chicken breast, 6 oz. size1 tbs. vegetable oil1/2 tsp. salt1/4 tsp. black pepper2
plum tomatoes, sliced6 fresh basil leaves, thinly slices4 mozzarella cheese slices, 1 oz.
sizeDirectionsPreheat the oven to 400°. Place the bacon slices in a 9 x 13 baking pan. Bake for
8 minutes or until the bacon is partially cooked but not crisp. Remove from the oven and drain on
paper towels. Drain the grease from the pan. Place the chicken breast in the baking pan. Brush
the vegetable oil over the chicken.Sprinkle the salt and black pepper over the chicken. Place the
tomato slices and basil over the chicken. Wrap 2 bacon slices around each chicken breast. Bake



for 20 minutes or until the chicken is no longer pink and tender. Remove from the oven and place
the mozzarella cheese slices over the chicken. Let the chicken rest for 5 minutes before
serving.Cornmeal Oven Fried ChickenMakes 6 servingsIngredients1/2 cup dry breadcrumbs1/2
cup plain white or yellow cornmeal1/3 cup grated Parmesan cheese4 tsp. dried parsley flakes3/4
tsp. garlic powder1/2 tsp. salt1/2 tsp. onion powder1/2 tsp. dried thyme1/2 tsp. black pepper1/2
cup buttermilk4 lbs. meaty chicken pieces1 tbs. melted unsalted butterDirectionsIn a large Ziploc
bag, add the breadcrumbs, cornmeal, Parmesan cheese, parsley flakes, garlic powder, salt,
onion powder, thyme and black pepper. Close the bag and shake until combined. Add the
buttermilk to a shallow bowl.Preheat the oven to 375°. Spray a 9 x 13 baking pan with non stick
cooking spray. Only add a few pieces at a time to the seasonings. Dip each piece of chicken in
the buttermilk allowing the excess to drip off back into the bowl. Add the chicken to the Ziploc
bag. Close the bag and shake until the chicken pieces are coated in the seasonings.Place the
chicken in the baking pan. Bake for 10 minutes. Drizzle the butter over the chicken. Bake for
30-40 minutes or until the chicken is no longer pink and golden brown. Remove from the oven
and let the chicken rest for 5 minutes before serving.Honey Chile Chicken With Coconut
RiceMakes 8 servingsIngredients2 cups water14 oz. can unsweetened coconut milk1 1/4 cups
dry jasmine rice1/2 tsp. salt3/4 cup chopped onion3/4 cup chopped red bell pepper2 tsp. olive
oil2 tsp. grated fresh ginger2 garlic cloves, minced1 1/2 cups frozen green peas2 tbs. honey2
tbs. Asian chili paste1 tbs. lime juice2 tsp. soy sauce3 cups chopped cooked chicken breast1/4
cup chopped fresh cilantroLime wedges, optionalDirectionsPreheat the oven to 350°. Spray a 9
x 13 baking pan with non stick cooking spray. In a sauce pan over medium heat, add the water
and coconut milk. Bring to a boil and remove the pan from the heat. Pour into the baking pan.
Add the rice and salt to the pan. Stir until combined. Cover the pan with aluminum foil.Bake for
30 minutes. While the rice is cooking, make the rest of the dish. In a skillet over medium heat,
add the onion, red bell pepper and olive oil. Saute for 5 minutes. Add the ginger and garlic to the
skillet. Saute for 2 minutes. Remove the skillet from the heat and add to the rice. Add the green
peas to the rice. Stir until combined.In a mixing bowl, add the honey, chili paste, lime juice, soy
sauce and chicken. Toss until the chicken is coated in the sauces. Spoon the chicken over the
top of the rice. Cover the pan with aluminum foil. Bake for 20 minutes or until the rice is tender
and the chicken heated. Remove from the oven. Remove the aluminum foil and sprinkle the
cilantro over the top. Squeeze lime wedges over each serving if desired.Prosciutto Stuffed
Chicken Rice BakeMakes 8 servingsIngredients8 boneless skinless chicken breast, 5 oz. size8
thin slices prosciutto3 pkgs. ready to serve brown or white rice, 8 oz. size1/4 cup unsalted
butter1 cup sliced green onions1/4 cup all purpose flour1/4 tsp. black pepper2 1/4 cups whole
milk1 cup chopped fresh broccoli3/4 cup grated Parmesan cheese3/4 cup panko
breadcrumbs1/2 tsp. dried Italian seasoningDirectionsPreheat the oven to 375°. Spray a 9 x 13
baking pan with non stick cooking spray. Make a 2" wide horizontal slit in the side of each
chicken breast with a sharp knife. Do not cut the chicken breast all the way through but cut a
deep pocket in the chicken breast. Stuff each pocket with a slice of prosciutto.Spread the rice in



the baking pan. Place the chicken over the rice. Cover the pan with aluminum foil. Bake for 20
minutes. While the chicken is baking, make the sauce.In a sauce pan over medium heat, add the
butter. When the butter melts, add the green onions. Saute for 3 minutes. Sprinkle the all
purpose flour and black pepper over the skillet. Stir constantly and cook for 2 minutes. Add the
milk to the pan. Stir constantly and cook until the sauce thickens and bubbles. Add the broccoli
and 1/2 cup Parmesan cheese to the pan. Stir until combined. Remove the pan from the heat
and pour over the chicken and rice.In a small bowl, add 1/4 cup Parmesan cheese, panko
breadcrumbs and Italian seasoning. Stir until combined and sprinkle over the rice and chicken.
Bake for 20 minutes or until the chicken is no longer pink and tender. Remove from the oven and
serve.Mexican Rice & Chicken CasseroleMakes 8 servingsIngredients10 oz. pkg. frozen brown
rice, cooked12 oz. pkg. frozen whole kernel corn, cooked15 oz. can black beans, rinsed &
drained2 cups cubed cooked chicken2 cans red enchilada sauce, 10 oz. size1 cup chopped red
bell pepper1/4 cup chopped green onions1 tsp. chili powder1/2 tsp. ground cumin1/2 tsp. garlic
powder2 cups shredded Mexican cheese blend1 cup shredded lettuce1 cup diced fresh
tomatoDirectionsPreheat the oven to 375°. Spray a 9 x 13 baking pan with non stick cooking
spray. Add the brown rice, corn, black beans, chicken, enchilada sauce, red bell pepper, green
onions, chili powder, cumin, garlic powder and 1 cup Mexican cheese blend to the baking pan.
Stir until combined.Bake for 30 minutes or until the casserole is hot and bubbly. Sprinkle 1 cup
Mexican cheese blend over the top of the casserole. Bake for 4 minutes. Remove from the oven
and sprinkle the lettuce and tomatoes over the top.Cheesy Chicken Tortilla Chip
CasseroleMakes 8 servingsIngredients10 oz. bag tortilla chips, crushed1/4 cup melted unsalted
butter2 cups shredded Colby Jack cheese15 oz. jar four cheese Alfredo sauce1 tbs. taco
seasoning mix3 cups shredded cooked chicken14 oz. can fire roasted diced
tomatoesDirectionsPreheat the oven to 350°. Spray a 9 x 13 baking pan with non stick cooking
spray. In a mixing bowl, add the tortilla chips and butter. Stir until well combined. Sprinkle 4 cups
tortilla chips in the bottom of the baking pan. Sprinkle with 1/2 cup Colby Jack cheese.In a
mixing bowl, add the Alfredo sauce and taco seasoning mix. Stir until combined. Add the
chicken, tomatoes with juice and 1/2 cup Colby Jack cheese to the bowl. Stir until combined and
spread over the tortilla chips in the pan.Bake for 30 minutes. Sprinkle the remaining tortilla chips
over the top. Sprinkle 1 cup Colby Jack cheese over the tortilla chips. Bake for 5 minutes or until
the cheese is melted and bubbly. Remove from the oven and serve.Greek Chicken Pita
CasseroleMakes 6 servingsIngredients4 cups chopped cooked chicken breast4 cups zucchini,
cut into 1/4” pieces10.75 oz. can cream of chicken soup1/2 cup chopped red onion1/2 cup
chicken broth1 1/2 tsp. Greek seasoning2 garlic cloves, minced2 pita rounds, 6” size1 cup
chopped roma tomatoes1/2 cup pitted Kalamata olives, slicedDirectionsPreheat the oven to
400°. In a large bowl, add the chicken breast, zucchini, cream of chicken soup, red onion and
chicken broth. Stir until combined. Add the Greek seasoning and garlic to the bowl. Stir until
combined and spread in a 9 x 13 baking pan.Cut the pita rounds into bite size pieces. Place the
pita rounds over the top. Bake for 25 minutes or until the casserole is hot and bubbly. Remove



from the oven and sprinkle the tomatoes and olives over the top.Cheddar Chicken Mostaccioli
BakeMakes 6 servingsIngredients1/2 cup chopped onion1/2 cup chopped celery1 tbs. unsalted
butter10.75 oz. can cream of mushroom soup10.75 oz. can cream of chicken soup1/2 cup whole
milk4 oz. can sliced mushrooms, drained2 oz. jar diced red pimentos, drained1/4 cup sliced
pimento stuffed olives1 tbs. Worcestershire sauce1 1/4 tsp. garlic salt1/2 tsp. dried basil1/2 tsp.
dried oregano1/2 tsp. black pepper4 cups diced cooked chicken3 cups cooked mostaccioli
pasta1 1/4 cups shredded cheddar cheese1 cup shredded Swiss cheeseDirectionsIn a large
sauce pan over medium heat, add the onion, celery and butter. Saute for 4 minutes. Add the
cream of mushroom soup, cream of chicken soup, milk, mushrooms, red pimentos,
Worcestershire sauce, garlic salt, basil, oregano and black pepper. Stir until combined. Remove
the pan from the heat and stir in the chicken, pasta, 3/4 cup cheddar cheese and Swiss
cheese.Preheat the oven to 350°. Spray a 9 x 13 baking pan with non stick cooking spray.
Spread the casserole in the pan. Cover the pan with aluminum foil. Bake for 40 minutes. Remove
the aluminum foil from the pan. Sprinkle 1/2 cup cheddar cheese over the top. Bake for 10
minutes or until the casserole is hot and bubbly. Remove from the oven and serve.Chicken &
Eggplant Stuffed ShellsMakes 4-6 servingsIngredients4 quarts water12 dried jumbo pasta
shells1/3 cup chopped onion1/3 cup chopped red bell pepper1 tbs. olive oil3/4 cup chopped
eggplant2 garlic cloves, minced1/4 tsp. crushed fennel seeds1/2 cup chopped cooked chicken
breast1/2 cup crumbled feta cheese1 beaten egg1/3 cup seasoned dry breadcrumbs1/3 cup
fresh basil, thinly sliced3/4 cup warm marinara sauceDirectionsIn a large pan over medium heat,
add the water. When the water is boiling, stir in the pasta shells. Cook for 6 minutes or until the
shells are firm but tender. Remove the pan from the heat and drain all the water from the shells.
Rinse the shells with cold water. Drain all the water again and pat the shells dry with paper
towels.Preheat the oven to 375°. Line a 9 x 13 baking pan with aluminum foil. Spray the
aluminum foil with non stick cooking spray. While the shells are cooking, make the filling. In a
skillet over medium heat, add the onion, red bell pepper and olive oil. Saute for 3 minutes. Add
the eggplant, garlic and fennel seeds to the skillet. Saute for 3 minutes or until the vegetables
are tender. Remove the skillet from the heat. Add the chicken and feta cheese to the skillet. Stir
until combined.Add the egg to a small bowl. Add the breadcrumbs to a separate small bowl. Dip
the outside of the pasta shells in the egg allowing the excess to drip off back into the bowl. Dip
the pasta shells in the breadcrumbs. Lightly spray the outside of the pasta shells with non stick
cooking spray.Place the shells in the baking pan. Spoon the chicken filling in the shells. Bake for
18 minutes or until the filling is hot and the breadcrumbs lightly browned. Remove from the oven
and sprinkle the basil over the shells. Spoon the marinara sauce over the shells and
serve.Barbecue Chicken SpiralsMakes 1 dozenIngredients4 3/4 cups all purpose flour1
envelope active dry yeast1 cup whole milk1 cup mashed cooked sweet potato1/3 cup unsalted
butter, cut into small pieces3 tbs. light brown sugar1 tsp. salt1 tsp. smoked paprika1 tsp. chili
powder2 eggs, at room temperature2 1/2 cups shredded cooked chicken1/2 cup barbecue
sauce1/3 cup sliced green onions1 cup shredded Pepper Jack cheese1/4 cup finely chopped



green onionsDirectionsIn a mixing bowl, add 1 1/2 cups all purpose flour and the yeast. Whisk
until combined. In a sauce pan over medium heat, add the milk, sweet potato, butter, brown
sugar, salt, paprika and chili powder. Stir constantly and cook until the temperature reaches
120°. Remove the pan from the heat and add to the dry ingredients. Add the eggs to the
bowl.Using a mixer on medium speed, beat for 3 1/2 minutes. Add 2 3/4 cups all purpose flour to
the bowl. Mix until combined and a soft dough forms. Add the remaining flour if needed to make
a soft dough.Lightly flour your work surface. Place the dough on your surface. Knead for 3-5
minutes or until the dough is smooth and elastic. Shape the dough into a ball. Spray a large bowl
with non stick cooking spray. Place the dough in the bowl and turn the dough so all sides are
coated in the cooking spray. Cover the bowl with plastic wrap. Let the dough rise in a warm place
for 1 hour or until doubled in size.Punch the dough down. Lightly flour your work surface. Place
the dough on your surface. Let the dough rest for 10 minutes. Spray a 9 x 13 baking pan with non
stick cooking spray. In a bowl, add the chicken and barbecue sauce. Stir until combined.Roll the
dough into a 18” x 12” rectangle. Spread the chicken filling over the top of the dough leaving
about a 1/2” edge with no filling. Sprinkle 1/3 cup green onions and Pepper Jack cheese over the
filling. Starting with a long side, roll up like a jelly roll. Pinch the seams closed with your fingers.
Tuck the ends under the roll and pinch the ends closed. Using a sharp knife, cut into 12 slices.
Place the slices in the baking pan.Cover the pan with plastic wrap. Let the dough rise in a warm
place for 30 minutes or until doubled in size. Preheat the oven to 375°. Remove the plastic wrap
from the pan. Bake for 35 minutes or until the rolls are golden brown. If the rolls are browning too
fast, loosely cover the pan with aluminum foil. Remove from the oven and sprinkle 1/4 cup green
onions over the top. Cool for 5 minutes before serving.Cheddar Biscuit Chicken Pot PieMakes 4
servingsIngredients4 cups cubed cooked chicken12 oz. pkg. frozen broccoli with cheese sauce,
thawed10.75 oz. can cream of chicken soup10.75 oz. can cream of mushroom soup2 potatoes,
peeled & cubed3/4 cup chicken broth2/3 cup sour cream1/2 cup frozen green peas1/4 tsp. black
pepper1 1/2 cups Bisquick3/4 cup shredded cheddar cheese3/4 cup whole milk3 tbs. melted
unsalted butterDirectionsPreheat the oven to 350°. Spray a 9 x 13 baking pan with non stick
cooking spray. Add the chicken, broccoli in cheese sauce, cream of chicken soup, cream of
mushroom soup, potatoes, chicken broth, sour cream, green peas and black pepper to a large
bowl. Stir until combined and spread in the pan.In a mixing bowl. add the Bisquick, cheddar
cheese, milk and butter. Stir until combined and spread over the top of the chicken filling. Bake
for 40 minutes or until the filling is bubbly and the biscuit topping golden brown. Remove from
the oven and serve.Buffalo Chicken EnchiladasMakes 6 servingsIngredients3 cups shredded
rotisserie chicken10 oz. can red enchilada sauce1/4 cup Buffalo wing sauce1 1/4 cups shredded
Monterey Jack cheese12 warm corn tortillas, 6” size10.75 oz. can cream of celery soup1/2 cup
prepared blue cheese salad dressing1/4 cup whole milk1/4 tsp. chili powder1/4 cup thinly sliced
green onions1/4 cup sour creamAdditional Buffalo wing sauceDirectionsPreheat the oven to
350°. Spray a 9 x 13 baking pan with non stick cooking spray. In a mixing bowl, add the chicken,
enchilada sauce, 1/4 cup Buffalo wing sauce and 3/4 cup Monterey Jack cheese. Stir until



combined. Spoon 1/4 cup chicken filling near the center of each corn tortilla. Roll the tortillas up
and place with the seam side down in the baking pan.In a small bowl, add the cream of celery
soup, blue cheese dressing and milk. Stir until combined and pour over the enchiladas. Sprinkle
1/2 cup Monterey Jack cheese over the top. Sprinkle the chili powder over the top. Bake for 25
minutes or until the enchiladas are hot and bubbly. Remove from the oven and sprinkle the green
onions over the top. Spoon dollops of sour cream over the enchiladas. Drizzle Buffalo wing
sauce to taste over the top.Creamy Chicken EnchiladasMakes 8 enchiladasIngredients1 tbs.
olive oil1/2 cup chopped onion2 tsp. minced garlic2 cups chicken broth3 tbs. all purpose flour1/2
tsp. ground cumin1/4 tsp. black pepper1/2 cup sour cream2 cups shredded cooked chicken1
cup frozen whole kernel corn, thawed1 cup shredded Mexican cheese blend4 oz. can diced
green chiles, drained1/4 cup chopped fresh cilantro8 warm corn or flour tortillas, 7” size1 cup
chopped fresh tomato1/4 cup chopped green onionsSalsa to tasteDirectionsPreheat the oven to
350°. Spray a 9 x 13 baking pan with non stick cooking spray. In a skillet over medium heat, add
the olive oil. When the oil is hot, add the onion and garlic. Saute for 5 minutes.In a mixing bowl,
add the chicken broth, all purpose flour, cumin and black pepper. Whisk until combined. While
constantly stirring, slowly add to the skillet. Stir constantly and cook for 5 minutes or until the
sauce thickens and bubbles. Remove the skillet from the heat and stir in the sour cream.In a
mixing bowl, add the chicken, corn, Mexican cheese blend, green chiles, cilantro and 1/2 cup
sauce from the skillet. Stir until combined and spoon down the center of each tortilla. Roll the
tortillas up and place with the seam side down in the baking pan. Spoon the remaining sauce
over the top.Bake for 30 minutes or until the enchiladas are hot and the sauce bubbly. Remove
from the oven and sprinkle the tomato and green onions over the top. Spoon dollops of salsa to
taste over the enchiladas.Crispy Chicken Bacon SandwichesMakes 4 servingsIngredients2 tbs.
mayonnaise1/2 tsp. finely chopped chipotle peppers in adobo sauce1/2 tsp. granulated sugar1/2
tsp. lime juice1/4 cup plain Greek yogurt1 tbs. water1/2 cup soft breadcrumbs1/4 cup old
fashioned oats3 tbs. finely chopped dried cherries4 boneless skinless chicken breast, 4 oz.
size4 whole grain sandwich buns1 cup baby spinach leaves4 tomato slices8 bacon slices,
cooked until crispDirectionsIn a small bowl, add the mayonnaise, chipotle peppers, granulated
sugar and lime juice. Stir until combined and refrigerate until ready to use. Preheat the oven to
425°. Spray a 9 x 13 baking pan with non stick cooking spray.In a small bowl, add the yogurt and
water. Stir until combined. In a shallow dish, add the breadcrumbs, oats and cherries. Stir until
combined. Dip each chicken breast in the yogurt and roll each chicken breast in the
breadcrumbs. Place the chicken breast in the baking pan.Bake for 15-18 minutes or until the
chicken is no longer pink, tender and golden brown. Remove from the oven and let the chicken
rest for 5 minutes. Spread the mayonnaise on the buns. Place the spinach leaves over the
mayonnaise on the bottom buns. Place the chicken breast over the spinach. Place 1 tomato slice
on each sandwich. Place 2 bacon slices over the tomatoes on each sandwich. Place the top
buns on the sandwiches and serve.Sweet & Spicy Barbecue Chicken SlidersMakes 12
servingsIngredients12 split sandwich rolls, 3” size2 1/2 cups shredded cooked chicken breast1



cup chopped fresh pineapple1/2 cup barbecue sauce1/4 cup chopped pickled jalapeno
peppers1 1/2 cups shredded mozzarella cheese6 tbs. melted unsalted butter2 tbs. honey1 tbs.
Worcestershire sauce1/2 tsp. black pepperDirectionsPreheat the oven to 350°. Place the bottom
of the rolls in a 9 x 13 baking pan. In a mixing bowl, add the chicken breast, pineapple, barbecue
sauce and jalapeno peppers. Stir until combined and spoon over the bottom buns. Sprinkle the
mozzarella cheese over the top. Place the tops on the buns.In a small bowl, add the butter,
honey, Worcestershire sauce and black pepper. Stir until combined and pour over the
sandwiches. Cover the pan with aluminum foil. Bake for 15 minutes. Remove the aluminum foil
from the pan. Bake for 10 minutes or until the cheese is melted and the rolls are golden brown.
Remove from the oven and serve.Chicken Sausage Pepper PizzaMakes 6 servingsIngredients6
oz. pkg. pizza crust mix8 oz. can pizza sauce1 1/4 cups shredded pizza cheese blend1 onion,
peeled & sliced1 green bell pepper, sliced12 oz. pkg. cooked Italian chicken sausage links,
sliced1/4 cup grated Parmesan cheeseDirectionsPrepare the pizza crust mix according to the
package directions. Spray a 9 x 13 baking pan with non stick cooking spray. Preheat the oven to
425°. Press the pizza dough in the bottom and up the sides of the pan. Spread the pizza sauce
over the crust.Sprinkle 1 cup pizza cheese blend over the sauce. Place the onion, green bell
pepper and chicken sausage over the top. Sprinkle 1/4 cup pizza cheese blend and Parmesan
cheese over the top. Bake for 18-20 minutes or until the crust is golden brown and the pizza
bubbly. Remove from the oven and cool for 5 minutes before serving.Simple Roasted Turkey
BreastMakes 12 servingsIngredients7 lb. bone in turkey breast1 tsp. garlic powder1/2 tsp. onion
powder1/2 tsp. salt1/4 tsp. black pepper1 1/2 cups prepared Italian salad
dressingDirectionsSpray a 9 x 13 baking pan with non stick cooking spray. Preheat the oven to
325°. Place the turkey breast in the baking pan with the breast side up. In a small bowl, add the
garlic powder, onion powder, salt and black pepper. Stir until combined and rub over the turkey
breast. Pour the Italian dressing over the turkey breast.Cover the pan with aluminum foil. Bake
for 2 1/2 hours or until the turkey breast is no longer pink and a meat thermometer reaches 170°
in the thickest part of the breast. Baste the turkey breast occasionally with the pan juices.
Remove from the oven and let the turkey rest for 10 minutes before slicing.Spicy Turkey & Brown
Rice BakeMakes 6-8 servingsIngredients1 lb. lean ground turkey1 1/2 cups chopped onion14
oz. can diced tomatoes with green chiles2/3 cup hot picante sauce2 tsp. chili powder2 tsp.
ground cumin15 oz. can red kidney beans, rinsed & drained1 cup shredded cheddar cheese1
cup dry brown rice, cookedDirectionsPreheat the oven to 350°. Spray a 9 x 13 baking pan with
non stick cooking spray. In a large skillet over medium heat, add the ground turkey and onion.
Stir frequently to break the meat into crumbles as it cooks. Cook for 8 minutes or until the turkey
is browned and no longer pink. Drain off any excess grease.Add the tomatoes with juice, picante
sauce, chili powder and cumin to the skillet. Stir until combined and cook for 3 minutes. Add the
red kidney beans, 1/2 cup cheddar cheese and brown rice to the skillet. Stir until combined and
remove the skillet from the heat.Spread the casserole in the baking pan. Cover the pan with
aluminum foil. Bake for 30 minutes. Remove the aluminum foil from the pan. Sprinkle 1/2 cup



cheddar cheese over the top of the casserole. Bake for 10 minutes. Remove from the oven and
serve.Turkey Cabbage CasseroleMakes 6 servingsIngredients2 cans refrigerated crescent rolls,
8 ct. size1 1/2 lbs. ground turkey1/2 cup chopped onion1/2 cup finely chopped carrot1 tsp.
minced garlic2 cups finely chopped cabbage10.75 oz. can cream of mushroom soup1/2 tsp.
dried thyme1 cup shredded mozzarella cheeseDirectionsPreheat the oven to 425°. Spray a 9 x
13 baking pan with non stick cooking spray. Remove the dough from one can of crescents in one
rectangle. Press the dough in the baking pan to form a crust. Pinch any perforations closed with
your fingers. Bake for 6 minutes or until the crust is golden brown. Remove from the oven and let
the crust cool while you make the rest of the dish.In a large skillet over medium heat, add the
ground turkey, onion, carrot and garlic. Stir frequently to break the meat into crumbles as it
cooks. Cook for 10 minutes or until the turkey is browned and no longer pink. Remove the skillet
from the heat and drain off any excess grease.
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Carol Sulyma, “9x13 cooking. All very tasty and easy to prepare.”

The book by S. L.  Watson has a rating of  5 out of 4.2. 27 people have provided feedback.

Introduction Chicken & Turkey Main Dishes & Casseroles Stuffed Chicken Parmesan Chicken
Stuffing Casserole Moroccan Chicken & Olives Drunk Roast Chicken Beer Oven Fried Chicken
Jalapeno Lime Chicken Honey Hoisin Chicken & Potatoes Lemon Chicken & Potatoes Salad
Honey Lemon Garlic Chicken Breaded Ranch Parmesan Chicken Herb Roasted Chicken &
Vegetables Roasted Curried Chicken & Cauliflower Paprika Mushroom Chicken Thighs Orange
Soy Chicken Orange Honey Glazed Chicken Spanish Roast Chicken & Potatoes Italian Chicken
& Vegetable Salad Chicken Caesar Lasagna Corn Tortilla Chicken Lasagna Tomatillo Sauce
Chicken & Tortilla Lasagna Chicken Alfredo Cauliflower Rice Bake Chicken Spaghetti Casserole
Coq Au Vin Casserole Cheesy Cajun Rice & Chicken Savory Chicken Pan Dinner Caprese
Bacon Chicken Cornmeal Oven Fried Chicken Honey Chile Chicken With Coconut Rice
Prosciutto Stuffed Chicken Rice Bake Mexican Rice & Chicken Casserole Cheesy Chicken
Tortilla Chip Casserole Greek Chicken Pita Casserole Cheddar Chicken Mostaccioli Bake
Chicken & Eggplant Stuffed Shells Barbecue Chicken Spirals Cheddar Biscuit Chicken Pot Pie
Buffalo Chicken Enchiladas Creamy Chicken Enchiladas Crispy Chicken Bacon Sandwiches
Sweet & Spicy Barbecue Chicken Sliders Chicken Sausage Pepper Pizza Simple Roasted
Turkey Breast Spicy Turkey & Brown Rice Bake Turkey Cabbage Casserole Turkey Verde
Enchiladas Turkey Club Enchiladas Alfredo Turkey Cordon Bleu Italian Orzo With Turkey
Meatballs Turkey Meatloaf Moroccan Turkey Sausage Deep Dish Pizza Roasted Turkey Breast
With Brussels Sprouts & Carrots Turkey Sweet Potato Pot Pie Turkey, Ham & Cheese Stromboli
Stromboli Spirals Beef Main Dishes & Casseroles Italian Beef Vegetable Lasagna Mini
Meatloaves With Green Beans & Potatoes Pot Roast Meatloaf Sun Dried Tomato Meatloaf
Stuffed Zucchini Stuffed Cheeseburger Peppers Stuffed Burger Bundles Cheeseburger Broccoli
Rice Baked Spaghetti Cabbage Roll Casserole Cheeseburger Spirals Taco Stuffed Pasta Shells
Ground Beef Queso Nachos Ground Beef & Hot Dog Tater Tot Taco Casserole Beef Tenderloin
With Vegetables Roast Beef Stroganoff Casserole Philly Cheesesteak Macaroni & Cheese
Hamburger Oven Stew Pie Beef Stew Pot Pie Oven Beef Stew Italian Roast Beef Sliders
Reuben Rolls Pork Main Dishes & Casseroles Spicy Asian Pork Cabbage Rolls Pork & Squash
Enchiladas Orange Pork Tenderloin Pork Chops With Scalloped Potatoes Pork Chops With
Apples & Stuffing Parmesan Baked Pork Chops Balsamic Pork Chops & Vegetables Pork
Tenderloin Cassoulet Maple Glazed Ribs Potluck Spareribs Queso Pork Enchiladas Pork
Vegetable Stew Andouille Stuffed Peppers Kale & Italian Sausage Ravioli Lasagna Sausage
Ravioli Lasagna Italian Sausage Spaghetti Bake Chicago Deep Dish Pizza Brussels Sprouts &
Sausage Pizza Mediterranean Sausage & Grapes Pork Sausage & Beans Casserole Cheesy



Smoked Sausage Bake Zoodle Pepperoni Pizza Casserole Pepperoni Macaroni Bisquick Pizza
Bake Fish & Seafood Main Dishes & Casseroles Baked Cajun Seafood & Rice Seafood Tortilla
Lasagna Gumbo Pot Pie Shrimp Lasagna Roll Ups New Orleans Spicy Shrimp Angel Hair
Shrimp Bake Shrimp Enchiladas With Green Sauce Roasted Salmon With Strawberry Orange
Salsa Salmon With Roasted Tomatoes & Shallots Salmon Vera Cruz Cajun Baked Catfish
Honey Pecan Baked Cod Parsley Crusted Cod Lemon Caper Baked Cod Shrimp Stuffed
Flounder Baked Dill Halibut Crab Topped Tilapia Tuna Noodle Casserole Broccoli Tuna
Casserole Meatless Meals & Casseroles Cabbage & Rice Casserole Cheddar Cabbage
Casserole Southwest Casserole Baked Gnocchi Creamy Pumpkin Baked Penne Creamy
Cheddar Macaroni & Cheese Artichoke Mushroom Lasagna Spinach Basil Lasagna Garlic
Spinach Lasagna Cheese Spinach Manicotti Edamame, Corn & Cheese Enchiladas Cheese
Enchiladas Vegetable Tortellini Bake Risotto Stuffed Portobello Mushrooms Roasted Cauliflower
Mac & Cheese Gouda Cauliflower Macaroni & Cheese Holiday Cauliflower Casserole Pumpkin
Red Pepper Macaroni & Cheese Baked Ricotta Pasta Fiesta Brunch Grits Casserole Italian
Vegetable Popover Pie Veggie Zucchini Crust Pizza Spinach Pierogi Pizza Creamy Spinach
Enchiladas Black Bean & Brown Rice Enchiladas Cheesy Mushroom Lasagna Roasted
Asparagus Lasagna Black Bean Lasagna Chili Bean & Rice Stuffed Peppers Layered Spinach
Tortellini Dinner Salad Veggie Reuben Pretzel Sliders Breads Zucchini Cheese Drop Biscuits
Florentine Feta Rolls Tomato Brie Focaccia White Pizza Sticks Pesto Roll Ups Soft Sesame
Breadsticks Onion Garlic Rolls Cornmeal Pan Rolls Whole Grain Pan Rolls Italian Dinner Rolls
Herb Potato Rolls Buttery Corn Bread Citrus Honey Sweet Rolls Orange Cheesecake Breakfast
Rolls Maple Walnut Sticky Buns Cranberry Pistachio Sticky Buns Breakfast & Brunch Ham &
Sun Dried Tomato Strata Ham & Broccoli Bake Overnight Cheesy Vegetable Strata Corned Beef
Brunch Casserole Spring Brunch Casserole Italian Apricot Pancetta Strata Herb & Vegetable
Baked Frittata Baked Vegetable Omelet Crustless Bacon Mushroom Quiche Crustless
Vegetable Swiss Quiche Overnight Southwestern Egg Bake Spinach & Sausage Egg Casserole
Ham, Egg & Cheese Casserole Ham, Egg & Green Chile Casserole Farmhouse Casserole
Cheesy Potato Breakfast Casserole Ground Beef, Potato & Egg Casserole Taco Egg Bake Egg
Baguette Bake Bacon Cheddar Strata Pesto Chicken Strata Caramel Apple Brunch Strata
Brunch Pizza Sweet Orange Strawberry Croissant Breakfast Casserole Baked Maple Bacon
French Toast Cinnamon Apple French Toast Casserole Baked Orange Pecan French Toast
Baked Banana French Toast Baked Pumpkin French Toast Caramel Pecan French Toast Bake
Cinnamon Pear Compote French Toast Casserole Sticky Bun French Toast Casserole Baked
Bananas Foster French Toast Glazed Apple Puffed Pancake Tropical Dutch Baby Pancake
Spinach Artichoke Bread Pudding Chocolate Granola Bars Vegetables & Side Dishes Parmesan
Baked Potatoes Party Potato Casserole Spicy Potato Casserole New Potatoes Roasted In Salt
Triple Mushroom Au Gratin Potatoes Three Cheese Hashbrown Casserole Sweet Potato
Casserole With Cinnamon Pecan Streusel Holiday Sweet Potato Casserole Mashed Cauliflower
Au Gratin Roasted Tomato Bread Salad Cheesy Zucchini Casserole Buttermilk Macaroni &



Cheese Savory Mediterranean Orzo Vegetarian Holiday Dressing Beef & Sausage Herb
Dressing Smoked Sausage & Potato Dressing Roasted Vegetables & Chickpeas Baked Salad
Stuffed Peppers Roasted Root Vegetable & Romaine Salad Tomatoes Rockefeller Cheesy
Eggplant Bake Mushroom Noodle Casserole Three Cheese Stuffed Onions Four Cheese Rice
Casserole Rice & Black Bean Bake Oven Baked Swiss Chard Chile Brown Sugar Baked Acorn
Squash Hot Spiced Fruit Appetizers & Snacks Cheesy Artichoke Dip With Rolls Mexican 7 Layer
Dip Cheddar Bacon Dip Baked Reuben Dip Chorizo Bean Dip Sun Dried Tomato Spread
Layered Mediterranean Dip Smoked Sausage Stuffed Jalapenos Apple Sausage Appetizers
Glazed Orange Chicken Wings Oven Fried Sesame Chicken Wings Smoky Chicken Nachos Hot
Antipasto Mix Stuffed Butterfly Shrimp Shrimp Crescent Bites Crab Stuffed Baby Portobellos
Ham Meatballs In Barbecue Sauce Sweet & Savory Ham Balls Meatballs In Plum Sauce Hoisin
Cocktail Meatballs Sweet & Sour Meatballs Artichoke Crescent Appetizers Spinach Squares
Bacon Wrapped Water Chestnuts Bacon Filled Dates Spicy Baked Shrimp Praline Pecans &
Cranberries Barbecue Peanuts Praline Cereal Crunch Cakes, Desserts & Pies Blueberry
Lemonade Poke Cake Toffee Poke Cake Chocolate Caramel Poke Cake Watergate Cake
Butterscotch Marble Cake Toffee Pudding Cake With Butterscotch Sauce Coffee Caramel Cake
Chocolate Chip Cookie Cake Zucchini Chocolate Chip Cake Devil's Food Cake Dark Cocoa
Buttermilk Cake Praline Crunch Cake Banana Split Cake Spice Cake With Salted Caramel
Frosting Spice Cake With Cooked Coconut Frosting Caramel Frosted Hummingbird Cake
Coconut Cream Cake Eggnog Tres Leches Cake Fresh Apple Snack Cake Chocolate Peanut
Butter Cake Triple Berry Shortcake Black Forest Dump Cake Homemade Pineapple Carrot Cake
Pineapple Orange Cake Cherry Yogurt Cake Mix Cake Southern Sweet Potato Cake Pineapple
Cranberry Upside Down Cake Cranberry Walnut Cake With Butter Sauce Pear Cranberry
Gingerbread Cake Spiced Pudding Cake Lemon Poppy Seed Cake Old Fashioned Coca Cola
Cake Orange Chocolate Cola Cake Upside Down German Chocolate Cake Caramel Pecan
Chocolate Cake Flourless Chocolate Cake With Chocolate Mocha Sauce Banana Cake With
Coffee Frosting Chocolate Marshmallow Cake Plum Streusel Kuchen Lemon Crumb Cake
Chunky Apple Snack Cake Macadamia Toffee Snack Cake Toffee Streusel Coffee Cake Sour
Cream Pumpkin Coffee Cake Graham Streusel Coffee Cake Banana Coconut Coffee Cake
Winter Fruit Coffee Cake Blackberry Whole Wheat Coffee Cake Cranberry Eggnog Coffee Cake
Strawberry Rhubarb Upside Down Cake Cinnamon Sugar Rhubarb Cake Bananas Foster Bread
Bake Peanut Butter Berry Brunch Bread Pudding Peaches & Cream Bread Pudding With
Caramel Sauce Blackberry Blueberry Cobbler Cake Ginger Cherry Cobbler Walnut Apple
Dessert Doughnut Apple Cobbler Autumn Harvest Cobbler Blueberry Pineapple Pecan Crisp
Cherry Blackberry Crisp Cherry Peach Coconut Crisp Cranberry Pear Apple Crisp Layered
Apple Crisp Peach Pinwheel Dumplings Peanut Butter Custard Dessert Chocolate Chip Cookie
Dessert Chocolate Angel Food Dessert Butterfinger Dessert Cookie Dough Chocolate
Cheesecake Lemon Fluff Dessert Banana Sundae Dessert White Chocolate Strawberry
Tiramisu Oreo Dirt Dessert Cherry Pineapple Salad Cherry Pretzel Dessert Peach Sunrise



Cocktail Jello Lemon Drop Martini Jello Raspberry French Silk Pan Pie Cherry Crumble Pan Pie
Maple Nut Pan Pie Raspberry Rhubarb Crumble Pie 9 x 13 Pan No Churn Ice Cream Berry
Melon Sorbet Watermelon Sorbet Green Apple Chardonnay Granita Cookies, Bars & Brownies
Frozen Smores Bars Peanut Butter Blondies Salted Peanut Butter & Chocolate Blondies
Chocolate Chip Blondies Blonde Butterscotch Brownies Peanut Butter Hazelnut Brownies Apple
Maple Blondies Fudgy Brownies With Ganache Coconut Pecan Brownies Double Chocolate
Coconut Brownies Double Chocolate Orange Brownies Cookie Dough Brownies Cherry
Cabernet Brownies Extreme Chocolate Macadamia Nut Brownies Caramel Walnut Brownies
Lemon Cookie Ice Cream Sandwiches Chocolate Toffee Cookie Bars Chocolate Coconut Layer
Bars Cherry Coconut Bars Million Dollar Bars Sweet Potato Cheesecake Bars Gooey
Butterscotch Bars Lemon Glazed Shortbread Bars Cranberry Shortbread Bars Coconut Almond
Candy Bars Cherry Oat Bars Cherry Pie Cake Mix Bars Coconut Meringue Bars Milky Way
Crispy Bars Chocolate Maple Bars Caramel Cashew Bars Caramel Butter Pecan Bars
Raspberry Cheesecake Bars Hawaiian Joy Bars Peanut Cake Bars Gingerbread Meringue Bars
Oreo Snickers Bars Coconut Graham Bars Banana Cake Bars Candy Peanut Butter Bars
Chocolate Caramel Smores Bars Caramel Pecan Bars Rosemary Apricot Streusel Bars Candy
Cereal Treats Golden Graham Smores Bars Lime Cooler Bars Lemon Coconut Bars
Butterscotch Pretzel Bars Nutty Peanut Butter Bars Honey Pecan Bars Frozen Neapolitan's
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