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 Thread Author Posts Last Post

1. Spicy Baked Chicken Fingers MsTified 46 Jan 14, 2009 13:57
2. *** Indian Butter Chicken Twiggy88 8 Jan 13, 2009 19:52
3. Butter Chicken? Freed.1 0 Jan 13, 2009 10:33
4. Chicken Adobo marie172 13 Jan 13, 2009 06:32
5. Artichoke Chicken Liz01219 5 Jan 8, 2009 18:44
6. Tex Mex Chicken Salad wired_foxterror 0 Dec 19, 2008 18:41
7. Creole Chicken 3M 2 Dec 8, 2008 11:11
8. Fiesta Turkey wired_foxterror 1 Nov 25, 2008 18:47
9. Mediterranean Chicken 2bkchk 0 Nov 25, 2008 18:28
10. Chicken Boursin ~ by HayaA DebB 5 Oct 17, 2008 21:23
11. Help! Does Anyone Have the Boursin Chicken recipe piglet2u 1 Oct 14, 2008 21:58
12. Parmasan Encrusted Chicken Breasts with Honey Must FrozH2O 17 Sep 26, 2008 09:04
13. 1 hour OVEN rotisserie chicken! roweena 0 Aug 9, 2008 20:45
14. Morgan’s PMS Chicken DebB 18 Aug 7, 2008 07:12
15. Feta Turkey Burgers SayHey 5 Aug 4, 2008 11:17
16. Chicken Breasts Stuffed w/ Pepperoni llacyci 2 Jul 18, 2008 10:52
17. Chicken Wings (boneless) ianj9 3 Jul 7, 2008 19:03
18. African Curry (spicy & sweet) roweena 2 Jun 13, 2008 18:47
19. Spicy Grilled Chicken MsTified 13 May 29, 2008 15:53
20. Morgan’s PMS Chicken DebB 4 May 22, 2008 20:44
21. Cinnamon Kissed Chicken erjen_lower 2 May 20, 2008 15:38
22. Creamy Chicken Enchiladas wanted......calling all  chatterboX 19 May 19, 2008 07:00
23. CHICKEN WINGS lisatroll124 2 Apr 29, 2008 04:27
24. *** Sweet N Sour Japanese Chicken Twiggy88 41 Apr 28, 2008 12:30
25. Chicken Fajitas and Seasoning Mix DebB 1 Apr 28, 2008 08:56
26. Chicken Scampi Liz01219 7 Apr 21, 2008 06:16
27. Chicken Strips with Mexican spices & cheese sa brandy998 1 Apr 16, 2008 13:58
28. Mustard-Roasted Chicken with Vegetables St.Clair 0 Apr 5, 2008 18:18
29. Roman Chicken (Giada De Laurentiis) St.Clair 0 Apr 5, 2008 18:11
30. Turkey Gobbler Casserole mamabj 0 Apr 2, 2008 07:24
31. Acapulco Chicken mamalaurie 1 Mar 29, 2008 11:35
32. Variation on Chicken Paprika Canadiansweetpea 4 Mar 15, 2008 12:02
33. Whey Protein Egg Crepes Recipe KathyJG 8 Feb 28, 2008 17:51
34. ***Roasted Chicken in the Crockpot ! Twiggy88 21 Feb 21, 2008 16:39
35. Royal Chicken Breasts Kisa 1 4 Feb 21, 2008 04:50
36. Chicken Breasts with Chipotle Cream MsTified 30 Feb 21, 2008 04:48
37. Mexican Chicken rockswife 3 Feb 20, 2008 11:53
38. Bronx Firehouse Stuffed Chicken Breasts Eescapes 1 Feb 18, 2008 08:35
39. chicken stock LisaMama 6 Feb 13, 2008 19:20
40. Baked Chicken Reuben phoffer 3 Feb 13, 2008 13:21
41. Aspargus Stuffed Chicken Breasts mamalaurie 0 Feb 12, 2008 07:47
42. Xue's Chicken With Celery and Leek mamalaurie 0 Feb 12, 2008 07:41
43. Bleu Cheese Chicken Eescapes 0 Feb 10, 2008 13:14
44. Hot Buffalo Chicken "Sandwiches" sapphire24 12 Feb 5, 2008 08:10
45. Chicken breast (bone-in) recipes desperately requi beacher39 3 Feb 1, 2008 00:05
46. Garlic Chicken Pizza miminanny 8 Jan 16, 2008 20:23
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47. Shredded Chicken Sandwiches erjen_lower 2 Jan 10, 2008 16:09
48. "Beer Can Chicken" BEST BBQ Roast Chicke knottykitty 6 Jan 7, 2008 13:39
49. any suggestions for cornish hen? kutegirlly 2 Jan 4, 2008 10:05
50. a little confused... kutegirlly 1 Dec 28, 2007 00:34
51. chicken with spinach poodleroo 1 Dec 18, 2007 16:49
52. One Pan Chicken in Alfredo - repost marie172 22 Dec 15, 2007 10:57
53. Chicken Chili 3M 0 Nov 21, 2007 06:36
54. Chicken in Basil Sauce Katluvr 3 Nov 15, 2007 10:27
55. Turkey Cutlets Need Recipe AngiMac 4 Nov 15, 2007 04:19
56. pms chicken myboys 2 Oct 26, 2007 10:09
57. Hot Chicken Salad yankeemamma 5 Oct 25, 2007 18:07
58. SUZANNE Chicken Salad JulieJafar 1 Oct 16, 2007 20:37
59. chicken & crock pot myboys 1 Sep 25, 2007 08:56
60. Another Out of this World Chicken beebee1 6 Sep 25, 2007 08:41
61. Chicken Asparagus Eggs Benedict marie172 4 Sep 21, 2007 10:18
62. White Rice/ Gravies yankeemamma 3 Sep 20, 2007 16:30
63. Delicious Chicken Chili/Stew ChubChub 9 Sep 15, 2007 18:38
64. FREEZE WELL: Chicken Oregano Liz01219 1 Sep 15, 2007 18:34
65. FREEZE WELL: SALSA CHICKEN Liz01219 1 Sep 15, 2007 18:33
66. FREEZE WELL: Veal Stoganoff Liz01219 1 Sep 15, 2007 18:32
67. Ricotta Spinach Chicken tjptaylor 3 Sep 15, 2007 18:31
68. Chicken Cacciatore - Crockpot or stove top FrozH2O 6 Sep 11, 2007 08:09
69. FREEZE WELL: Stuffed Chicken Breasts with Feta Sp Liz01219 4 Aug 23, 2007 13:47
70. i love this recipe from the old boards...creamy ch MarineWife 40 Aug 15, 2007 14:42
71. September's Easy Chicken Enchiladas September 25 Aug 14, 2007 20:44
72. Creamy Chicken Lasagna Anemos 5 Aug 9, 2007 19:21
73. Great Buffalo Wings - not deep fried Sharbysyd 3 Jul 27, 2007 14:23
74. chicken fried steak with gravy please chatterboX 6 Jul 19, 2007 20:45
75. chili recipe needed please... chatterboX 3 Jul 18, 2007 00:39
76. Honey-Baked Chicken iwillrejoice 11 Jul 15, 2007 16:55
77. Yummy Asian Chicken Proverbs_31_Mom 0 Jul 9, 2007 11:44
78. Layered Chicken Salad DebB 6 Jul 6, 2007 22:27
79. Greek Chicken/Beef monique1964 0 Jul 5, 2007 12:34
80. Chinese Chicken missy2 0 Jun 27, 2007 04:03
81. Fried Chicken Melsie52 1 Jun 20, 2007 10:37
82. brining meat rmh78 9 Jun 6, 2007 11:59
83. Out of this world chicken DTyler 0 Jun 3, 2007 15:12
84. Stuffed Buffalo Chicken Breasts Jojomr2 8 May 26, 2007 16:13
85. Cilantro Chicken Burgers ncpharmgirl 7 May 12, 2007 18:48
86. Southern Chicken and *YUMplins* ! SinginSOMERSong 1 May 11, 2007 12:33
87. Turkey Burgers with cheese on lettuce leaves Sharbysyd 8 May 6, 2007 15:31
88. Chicken w/ Provencal Sauce ChubChub 2 Apr 25, 2007 15:41
89. Thanksgiving stuffing recipe??? beacher39 10 Apr 1, 2007 15:28
90. Butter Braised Chicken Dana N. 2 Mar 28, 2007 09:45
91. Turkey Tetrazini Casserole mamabj 3 Mar 23, 2007 09:42
92. Texas BBQ Chicken LilLooLoo 5 Mar 16, 2007 10:35
93. Yah Mon! Jerked Turkey Jerky mamabj 3 Mar 14, 2007 07:12
94. Gingered Chicken Breast 3M 5 Mar 2, 2007 09:11
95. Tangerine Chicken Wings mamabj 0 Feb 28, 2007 11:02
96. Faux Cheesecake Factory Chicken Madeira mamabj 0 Feb 28, 2007 09:17
97. Anyone have a recipe for turkey burgers? MarineWife 10 Feb 9, 2007 16:47
98. Souvlaki recipe anyone? Myrna 3 Feb 9, 2007 16:42
99. can anyone help? tinselbaby 1 Feb 9, 2007 08:54
100. turkey cutlet parmesan toomuch1 6 Feb 9, 2007 08:52
101. Turkey Stuffed Bell Peppers mamabj 0 Jan 30, 2007 16:39
102. Chicken & Broccoli Casserole lydiad 18 Jan 25, 2007 04:41
103. Stir Fried Orange Chicken DebB 9 Jan 22, 2007 16:38
104. ***Baked Chicken Breasts with Mustard Sauce Twiggy88 23 Jan 18, 2007 11:09
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105. ASIAN ROTISSERIE ( or Roasted) CHICKEN SinginSOMERSong 3 Jan 12, 2007 11:20
106. Sticky Chicken recipe, HELP Cathy 3 Jan 12, 2007 11:17
107. Creamy White Chili ianj9 3 Jan 9, 2007 09:33
108. Need Outback Alice Springs Chicken Recipe Taylyn 3 Jan 8, 2007 18:52
109. Chicken with Lemon Caper Sauce atcchick 2 Jan 8, 2007 10:42
110. Chilled Turkey Loaf therese1888 0 Dec 27, 2006 13:15
111. *** egg foo young Twiggy88 9 Dec 16, 2006 10:52
112. Creamy Mushroom Chicken w/broccoli luvmy2boyz 3 Dec 16, 2006 09:27
113. Pizza Chicken 3M 0 Dec 4, 2006 08:31
114. Turkey Breast in Crockpot PennyLovesDarren 14 Nov 17, 2006 15:00
115. Stu's Hot Wings DebB 26 Nov 9, 2006 21:13
116. *** Lemon Chicken Breast Twiggy88 2 Nov 3, 2006 06:04
117. chicken cutlet for crockpot myboys 8 Nov 2, 2006 22:09
118. Chicken Rollatini Pat Polito 3 Nov 2, 2006 19:30
119. Great Chicken Melt Recipe Lissiegirl39 1 Nov 1, 2006 09:54
120. Scrumptious Crockpot Chicken SinginSOMERSong 3 Oct 27, 2006 23:59
121. Turkey Piccata and All That Jazz SinginSOMERSong 3 Oct 27, 2006 21:55
122. Singin's Tender -N- Tasty Chicken SinginSOMERSong 0 Oct 24, 2006 12:01
123. Legal Chicken Kiev mamabj 4 Oct 22, 2006 18:29
124. What do you use when roasting missy2 6 Oct 17, 2006 06:04
125. Smothered Chicken DebB 80 Oct 13, 2006 11:07
126. Chicken Salad Bake phoffer 10 Sep 24, 2006 17:38
127. GRILLED CHIX SALAD rowdyinwi 18 Sep 23, 2006 22:52
128. SUPER EASY spicy chicken brittmarie 0 Sep 22, 2006 16:29
129. My Best Juicy Turkey IWedRich 2 Sep 17, 2006 06:01
130. AL1 Chicken and berry salad erjen_lower 0 Sep 15, 2006 14:26
131. What makes a tinder juicy bird? loveTOsomersize 39 Sep 15, 2006 11:57
132. Carne Asada IWedRich 4 Sep 15, 2006 10:50
133. Chicken Baked Italiano IWedRich 5 Sep 13, 2006 11:17
134. Jocon (pronounced Hoe-Cone) IWedRich 2 Sep 13, 2006 07:57
135. Chicken-Spinach Parmesan with Crepes IWedRich 2 Sep 13, 2006 07:54
136. Dumbo Chicken Bake IWedRich 0 Sep 11, 2006 18:21
137. Tarragon Baked Chicken IWedRich 0 Sep 11, 2006 18:19
138. Peppery Chicken Wings beacher39 3 Sep 11, 2006 03:49
139. ***Crock Pot Chicken Twiggy88 3 Aug 27, 2006 08:41
140. Chicken Legs beacher39 6 Aug 27, 2006 08:17
141. Creamy Tomato-Stuffed Chicken Pass the 'taters 0 Aug 15, 2006 16:50
142. CHICKEN WING RECIPE db1944 1 Aug 7, 2006 15:47
143. Hot Buffalo Wings Sarahw 6 Aug 7, 2006 15:38
144. Lemon-Mustard Chicken 3M 0 Aug 4, 2006 10:01
145. Our favorite chicken Lisa Sayers13 1 Aug 2, 2006 08:51
146. Wussy Hot Wings Canadiansweetpea 2 Aug 1, 2006 15:30
147. SWEET & SPICY CHICKEN WINGS Cindi 3 Aug 1, 2006 15:27
148. Garlic Parmesan Wings Tammy1970 3 Aug 1, 2006 15:24
149. Chicken Saltimbocca Cindi 2 Jul 27, 2006 06:37
150. Jalapeno Chicken mjlibbey 2 Jul 14, 2006 10:00
151. Dutch-Oven Tex-Mex Chicken DesertChick 3 Jul 11, 2006 20:34
152. Baked Turkey Chiles Rellenos MsTified 7 Jul 11, 2006 09:01
153. Applebee's Tequila Lime Chicken Cmenow 9 Jun 19, 2006 20:17
154. Achiote Grilled Chicken MsTified 4 Jun 19, 2006 09:02
155. Picante Chicken tracey k. 3 May 30, 2006 08:25
156. mamas mexican style mushroom caps 2bkchk 0 Apr 24, 2006 18:26
157. Rosemary Chicken mountain_momma 2 Apr 24, 2006 04:55
158. Mexican Style Chicken Mur239 4 Apr 17, 2006 09:21
159. Supreme of Chicken w/ Balsamic Shallot Sauce Debits2000 4 Mar 30, 2006 08:18
160. Chicken Cordon Bleu Debits2000 3 Mar 26, 2006 20:59
161. Cajun Chicken & Sausage Kabobs iwillrejoice 1 Mar 22, 2006 21:10
162. White Chili Debits2000 1 Mar 15, 2006 08:04
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163. Chicken Fajita Casserole jimmac86 8 Mar 14, 2006 12:38
164. Chicken in Lemon Sauce cubbiegal 19 Mar 6, 2006 16:28
165. My Gram's Stewed Chicken- so easy! Twinkle 3 Mar 3, 2006 14:17
166. Easy Chicken Marsala marie172 1 Feb 16, 2006 18:36
167. Chicken "Burritos" Debits2000 2 Feb 16, 2006 06:52
168. Greek-Style Lemon Roasted Chicken artgirl67 1 Feb 15, 2006 17:56
169. Chicken Stroganoff julsiefritz 0 Feb 11, 2006 12:02
170. Turkey w/mashed potatoes welk 0 Feb 7, 2006 10:35
171. Roast Sticky Chicken CSUSTAR 3 Feb 3, 2006 09:01
172. Ho to perfectly poach chicken breast DebB 6 Jan 27, 2006 13:10
173. Baked lime chicken matantej 1 Jan 27, 2006 12:59
174. Pesto Chicken Breasts almaalisa 0 Jan 27, 2006 06:03
175. The New Chicken Cordon Bleu matantej 5 Jan 23, 2006 11:36
176. Urgent! Shake It Bake It Chicken fr F& Easy daisyjane43 1 Jan 21, 2006 09:30
177. Anchor Bar Buffalo Wings Deb K 4 Jan 16, 2006 06:12
178. Elizabeth Chicken with Boursin Sauce grandypa 3 Jan 13, 2006 13:07
179. BAKED CHICKEN A-LA MARZEE matantej 2 Jan 12, 2006 17:24
180. Turkey Meatball with Roasted Red Pepper Sauce ncpharmgirl 0 Dec 27, 2005 17:05
181. Turkey Gravy iwillrejoice 0 Dec 22, 2005 21:06
182. making tender chicken HELP!!!!! glassart 5 Dec 17, 2005 07:28
183. Honey Dipt Chicken marie172 9 Dec 12, 2005 08:44
184. Balsamic Chicken & Tomato Little Sharon 2 Dec 5, 2005 20:43
185. Chicken with Herbed Tomato Sauce Twinkle 0 Dec 1, 2005 09:17
186. Chicken Parmesan?? Help! SarahMI 3 Nov 15, 2005 03:59
187. Portuguese Chicken off4good 4 Nov 14, 2005 07:49
188. BBQed Chicken w/carmelized onions and brie sparkles 25 Nov 13, 2005 20:01
189. Baked/Fried Chicken SkinnyMinnie2B 3 Nov 7, 2005 15:35
190. Spicy Soya Sauce Chicken Little Sharon 3 Oct 30, 2005 16:21
191. How to question Timeforachange 6 Oct 18, 2005 11:34
192. Southwestern Lime Chicken with Ancho Chili Sauce sparkles 1 Sep 22, 2005 14:00
193. Spinach & Ricotta-Stuffed Chicken Breasts w/Le sparkles 0 Sep 20, 2005 15:16
194. Chicken & Mushroom Marsala sparkles 1 Sep 16, 2005 10:41
195. Artichoke-Chicken Casserole Sweet Dream 5 Sep 14, 2005 21:07
196. Wendy's Parmesan Chicken artgirl67 3 Sep 12, 2005 18:38
197. Chicken Fajita recipes DebB 0 Sep 2, 2005 13:49
198. Chicken Cacciatori Recipe rriggs 2 Sep 2, 2005 03:51
199. Mexican Chicken Dance finallyfoundit 6 Aug 23, 2005 20:07
200. CHINESE ROASTED CHICKEN inreno 1 Aug 15, 2005 14:18
201. Cheaters chicken caccitore matantej 2 Aug 10, 2005 15:23
202. Chicken Tender Freezing Results FrozH2O 6 Aug 6, 2005 02:57
203. Fried Chicken Tenders Morgonn 0 Aug 4, 2005 17:04
204. Feta Chicken carolannb 4 Aug 3, 2005 13:33
205. My Marinated Chicken Recipe sapphire24 3 Aug 2, 2005 09:20
206. Chicken Montellero artgirl67 7 Jul 22, 2005 23:26
207. Turkey Burgers Alyneem 6 Jul 18, 2005 06:44
208. Honey BBQ Chicken drummies Elcarim 5 Jul 16, 2005 07:57
209. Chicken Satay MsTified 10 Jun 30, 2005 20:26
210. Green "Enchilada" Chicken Casserole DebB 23 Jun 29, 2005 17:09
211. ***Salsa Chicken NikiRowe 1 Jun 24, 2005 12:16
212. Chicken Marsala winter-3 6 Jun 8, 2005 13:16
213. Chicken Kebabs honeymonster 0 Jun 7, 2005 02:10
214. Pollo Numero Uno-The Best Mexican Chicken karma 21 May 28, 2005 18:00
215. Party Wings SS Sheila 2 May 27, 2005 12:11
216. Crockpot Honey Chicken Wings wired_foxterror 7 May 27, 2005 12:07
217. Sloppy José Sandwiches MsTified 1 May 25, 2005 20:42
218. Restraunt Chicken Salad mjlibbey 1 May 23, 2005 23:03
219. Chicken Enchiladas Sprague 4 May 23, 2005 10:43
220. Chicken Parmesan LeahMarie 7 May 18, 2005 14:37
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221. Chicken Prosciutto Brochettes (Level 1 Pro/Fat) Zafire 3 May 2, 2005 20:39
222. POTLUCK LilLooLoo 0 Apr 24, 2005 20:49
223. Chicken with Mustard Mascarpone Marsala Sauce leener3boys 3 Apr 22, 2005 21:11
224. Can't find Chicken enchilada recipe Future Grandma 1 Apr 19, 2005 20:31
225. DebB - Please HELP! - Fajita Recipe almostskinny 5 Apr 18, 2005 10:40
226. another chicken enchalida recepie novalh 2 Apr 17, 2005 18:25
227. Turkey/Chicken Fajita Wraps DebB 4 Apr 17, 2005 13:57
228. Melt in your mouth rotisserie style chicken! Amethyst One 1 Apr 10, 2005 16:03
229. Mediterranean Garlic Chicken JCnmyheart 3 Apr 7, 2005 09:33
230. quick lunch zookeeper 0 Apr 5, 2005 12:21
231. Tex-Mex Chicken Casserole kidsmom 24 Mar 21, 2005 06:06
232. Lightly Spiced Indian Chicken ianj9 3 Mar 20, 2005 20:13
233. Chicken /w Mustard Mascarpone Marsala Sauce phoffer 0 Mar 20, 2005 15:59
234. Elaichi Murgh (Cardamom-Flavoured Chicken) Deb K 2 Mar 9, 2005 17:12
235. Cheese and Ham Stuffed Chicken Breasts matantej 0 Mar 5, 2005 07:07
236. Pan Roasted Chicken with Vegetables mjlibbey 3 Feb 17, 2005 15:06
237. Artichoke Chicken Bake pfreeland 4 Feb 7, 2005 13:39
238. Chicken recipees without cream kjcoulas 8 Feb 5, 2005 22:23
239. BBQ Baked Chicken wired_foxterror 0 Jan 27, 2005 11:35
240. Lemon Greek Chicken Pj Micki 1 Jan 26, 2005 09:24
241. Poached Turkey beebee1 1 Jan 21, 2005 08:47
242. Juicy Tex-Mex Turkey Burgers Erinn 0 Jan 16, 2005 19:40
243. Salsa Chicken cctwins4 4 Jan 16, 2005 19:18
244. creamy chicken casserole gridmama 2 Jan 10, 2005 17:49
245. bri's oriental style green bean chicken bri_getting_skinny 3 Jan 4, 2005 17:37
246. Chicken Cordon Blue carolannb 1 Dec 29, 2004 19:53
247. A Little Quicker Chicken Alfredo iwillrejoice 4 Nov 18, 2004 20:22
248. Looking for mexican chicken recipe richieheleng 10 Nov 17, 2004 12:18
249. boneless turkey breast jcbs24 8 Nov 16, 2004 16:32
250. orange chicken JCnmyheart 11 Nov 13, 2004 11:05
251. Chicken Italiano FrozH2O 1 Nov 12, 2004 14:56
252. Turkey stuffing Question Uccellouno 3 Nov 10, 2004 16:37
253. chicken improvisio bunnicula 4 Nov 6, 2004 17:56
254. Roasted Chicken Stir Fry phoffer 2 Nov 4, 2004 15:09
255. Grids Chicken ala King gridmama 2 Oct 23, 2004 12:20
256. Taco Seasoning DebB 0 Oct 20, 2004 21:01
257. perfect roast chicken ncpharmgirl 3 Oct 17, 2004 13:59
258. Chicken & Broccoli Alfredo iwillrejoice 2 Oct 16, 2004 14:52
259. Turkey Soup PossumPam 0 Oct 11, 2004 22:51
260. Cream Cheese Chicken Breasts CathyN 9 Oct 4, 2004 11:50
261. Mushroom Rubs?? almostskinny 1 Oct 3, 2004 22:54
262. Chicken and "Rice" momof7 0 Sep 23, 2004 17:00
263. CHICKEN TACO EGGS gussieboo 0 Sep 21, 2004 10:16
264. Asian Turkey Burgers iwillrejoice 0 Sep 15, 2004 09:45
265. Chicken Dijon MissaLula 1 Sep 12, 2004 18:37
266. Chicken Picatta Sheila A. 1 Sep 11, 2004 15:57
267. chicken and dumplings Niteowl 0 Sep 11, 2004 03:37
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 Thread Author Posts Last Post

1. Spicy Baked Chicken Fingers MsTified 46 Jan 14, 2009 13:57
2. *** Indian Butter Chicken Twiggy88 8 Jan 13, 2009 19:52
3. Butter Chicken? Freed.1 0 Jan 13, 2009 10:33
4. Chicken Adobo marie172 13 Jan 13, 2009 06:32
5. Artichoke Chicken Liz01219 5 Jan 8, 2009 18:44
6. Tex Mex Chicken Salad wired_foxterror 0 Dec 19, 2008 18:41
7. Creole Chicken 3M 2 Dec 8, 2008 11:11
8. Fiesta Turkey wired_foxterror 1 Nov 25, 2008 18:47
9. Mediterranean Chicken 2bkchk 0 Nov 25, 2008 18:28
10. Chicken Boursin ~ by HayaA DebB 5 Oct 17, 2008 21:23
11. Help! Does Anyone Have the Boursin Chicken recipe piglet2u 1 Oct 14, 2008 21:58
12. Parmasan Encrusted Chicken Breasts with Honey Must FrozH2O 17 Sep 26, 2008 09:04
13. 1 hour OVEN rotisserie chicken! roweena 0 Aug 9, 2008 20:45
14. Morgan’s PMS Chicken DebB 18 Aug 7, 2008 07:12
15. Feta Turkey Burgers SayHey 5 Aug 4, 2008 11:17
16. Chicken Breasts Stuffed w/ Pepperoni llacyci 2 Jul 18, 2008 10:52
17. Chicken Wings (boneless) ianj9 3 Jul 7, 2008 19:03
18. African Curry (spicy & sweet) roweena 2 Jun 13, 2008 18:47
19. Spicy Grilled Chicken MsTified 13 May 29, 2008 15:53
20. Morgan’s PMS Chicken DebB 4 May 22, 2008 20:44
21. Cinnamon Kissed Chicken erjen_lower 2 May 20, 2008 15:38
22. Creamy Chicken Enchiladas wanted......calling all  chatterboX 19 May 19, 2008 07:00
23. CHICKEN WINGS lisatroll124 2 Apr 29, 2008 04:27
24. *** Sweet N Sour Japanese Chicken Twiggy88 41 Apr 28, 2008 12:30
25. Chicken Fajitas and Seasoning Mix DebB 1 Apr 28, 2008 08:56
26. Chicken Scampi Liz01219 7 Apr 21, 2008 06:16
27. Chicken Strips with Mexican spices & cheese sa brandy998 1 Apr 16, 2008 13:58
28. Mustard-Roasted Chicken with Vegetables St.Clair 0 Apr 5, 2008 18:18
29. Roman Chicken (Giada De Laurentiis) St.Clair 0 Apr 5, 2008 18:11
30. Turkey Gobbler Casserole mamabj 0 Apr 2, 2008 07:24
31. Acapulco Chicken mamalaurie 1 Mar 29, 2008 11:35
32. Variation on Chicken Paprika Canadiansweetpea 4 Mar 15, 2008 12:02
33. Whey Protein Egg Crepes Recipe KathyJG 8 Feb 28, 2008 17:51
34. ***Roasted Chicken in the Crockpot ! Twiggy88 21 Feb 21, 2008 16:39
35. Royal Chicken Breasts Kisa 1 4 Feb 21, 2008 04:50
36. Chicken Breasts with Chipotle Cream MsTified 30 Feb 21, 2008 04:48
37. Mexican Chicken rockswife 3 Feb 20, 2008 11:53
38. Bronx Firehouse Stuffed Chicken Breasts Eescapes 1 Feb 18, 2008 08:35
39. chicken stock LisaMama 6 Feb 13, 2008 19:20
40. Baked Chicken Reuben phoffer 3 Feb 13, 2008 13:21
41. Aspargus Stuffed Chicken Breasts mamalaurie 0 Feb 12, 2008 07:47
42. Xue's Chicken With Celery and Leek mamalaurie 0 Feb 12, 2008 07:41
43. Bleu Cheese Chicken Eescapes 0 Feb 10, 2008 13:14
44. Hot Buffalo Chicken "Sandwiches" sapphire24 12 Feb 5, 2008 08:10
45. Chicken breast (bone-in) recipes desperately requi beacher39 3 Feb 1, 2008 00:05
46. Garlic Chicken Pizza miminanny 8 Jan 16, 2008 20:23
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47. Shredded Chicken Sandwiches erjen_lower 2 Jan 10, 2008 16:09
48. "Beer Can Chicken" BEST BBQ Roast Chicke knottykitty 6 Jan 7, 2008 13:39
49. any suggestions for cornish hen? kutegirlly 2 Jan 4, 2008 10:05
50. a little confused... kutegirlly 1 Dec 28, 2007 00:34
51. chicken with spinach poodleroo 1 Dec 18, 2007 16:49
52. One Pan Chicken in Alfredo - repost marie172 22 Dec 15, 2007 10:57
53. Chicken Chili 3M 0 Nov 21, 2007 06:36
54. Chicken in Basil Sauce Katluvr 3 Nov 15, 2007 10:27
55. Turkey Cutlets Need Recipe AngiMac 4 Nov 15, 2007 04:19
56. pms chicken myboys 2 Oct 26, 2007 10:09
57. Hot Chicken Salad yankeemamma 5 Oct 25, 2007 18:07
58. SUZANNE Chicken Salad JulieJafar 1 Oct 16, 2007 20:37
59. chicken & crock pot myboys 1 Sep 25, 2007 08:56
60. Another Out of this World Chicken beebee1 6 Sep 25, 2007 08:41
61. Chicken Asparagus Eggs Benedict marie172 4 Sep 21, 2007 10:18
62. White Rice/ Gravies yankeemamma 3 Sep 20, 2007 16:30
63. Delicious Chicken Chili/Stew ChubChub 9 Sep 15, 2007 18:38
64. FREEZE WELL: Chicken Oregano Liz01219 1 Sep 15, 2007 18:34
65. FREEZE WELL: SALSA CHICKEN Liz01219 1 Sep 15, 2007 18:33
66. FREEZE WELL: Veal Stoganoff Liz01219 1 Sep 15, 2007 18:32
67. Ricotta Spinach Chicken tjptaylor 3 Sep 15, 2007 18:31
68. Chicken Cacciatore - Crockpot or stove top FrozH2O 6 Sep 11, 2007 08:09
69. FREEZE WELL: Stuffed Chicken Breasts with Feta Sp Liz01219 4 Aug 23, 2007 13:47
70. i love this recipe from the old boards...creamy ch MarineWife 40 Aug 15, 2007 14:42
71. September's Easy Chicken Enchiladas September 25 Aug 14, 2007 20:44
72. Creamy Chicken Lasagna Anemos 5 Aug 9, 2007 19:21
73. Great Buffalo Wings - not deep fried Sharbysyd 3 Jul 27, 2007 14:23
74. chicken fried steak with gravy please chatterboX 6 Jul 19, 2007 20:45
75. chili recipe needed please... chatterboX 3 Jul 18, 2007 00:39
76. Honey-Baked Chicken iwillrejoice 11 Jul 15, 2007 16:55
77. Yummy Asian Chicken Proverbs_31_Mom 0 Jul 9, 2007 11:44
78. Layered Chicken Salad DebB 6 Jul 6, 2007 22:27
79. Greek Chicken/Beef monique1964 0 Jul 5, 2007 12:34
80. Chinese Chicken missy2 0 Jun 27, 2007 04:03
81. Fried Chicken Melsie52 1 Jun 20, 2007 10:37
82. brining meat rmh78 9 Jun 6, 2007 11:59
83. Out of this world chicken DTyler 0 Jun 3, 2007 15:12
84. Stuffed Buffalo Chicken Breasts Jojomr2 8 May 26, 2007 16:13
85. Cilantro Chicken Burgers ncpharmgirl 7 May 12, 2007 18:48
86. Southern Chicken and *YUMplins* ! SinginSOMERSong 1 May 11, 2007 12:33
87. Turkey Burgers with cheese on lettuce leaves Sharbysyd 8 May 6, 2007 15:31
88. Chicken w/ Provencal Sauce ChubChub 2 Apr 25, 2007 15:41
89. Thanksgiving stuffing recipe??? beacher39 10 Apr 1, 2007 15:28
90. Butter Braised Chicken Dana N. 2 Mar 28, 2007 09:45
91. Turkey Tetrazini Casserole mamabj 3 Mar 23, 2007 09:42
92. Texas BBQ Chicken LilLooLoo 5 Mar 16, 2007 10:35
93. Yah Mon! Jerked Turkey Jerky mamabj 3 Mar 14, 2007 07:12
94. Gingered Chicken Breast 3M 5 Mar 2, 2007 09:11
95. Tangerine Chicken Wings mamabj 0 Feb 28, 2007 11:02
96. Faux Cheesecake Factory Chicken Madeira mamabj 0 Feb 28, 2007 09:17
97. Anyone have a recipe for turkey burgers? MarineWife 10 Feb 9, 2007 16:47
98. Souvlaki recipe anyone? Myrna 3 Feb 9, 2007 16:42
99. can anyone help? tinselbaby 1 Feb 9, 2007 08:54
100. turkey cutlet parmesan toomuch1 6 Feb 9, 2007 08:52
101. Turkey Stuffed Bell Peppers mamabj 0 Jan 30, 2007 16:39
102. Chicken & Broccoli Casserole lydiad 18 Jan 25, 2007 04:41
103. Stir Fried Orange Chicken DebB 9 Jan 22, 2007 16:38
104. ***Baked Chicken Breasts with Mustard Sauce Twiggy88 23 Jan 18, 2007 11:09
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105. ASIAN ROTISSERIE ( or Roasted) CHICKEN SinginSOMERSong 3 Jan 12, 2007 11:20
106. Sticky Chicken recipe, HELP Cathy 3 Jan 12, 2007 11:17
107. Creamy White Chili ianj9 3 Jan 9, 2007 09:33
108. Need Outback Alice Springs Chicken Recipe Taylyn 3 Jan 8, 2007 18:52
109. Chicken with Lemon Caper Sauce atcchick 2 Jan 8, 2007 10:42
110. Chilled Turkey Loaf therese1888 0 Dec 27, 2006 13:15
111. *** egg foo young Twiggy88 9 Dec 16, 2006 10:52
112. Creamy Mushroom Chicken w/broccoli luvmy2boyz 3 Dec 16, 2006 09:27
113. Pizza Chicken 3M 0 Dec 4, 2006 08:31
114. Turkey Breast in Crockpot PennyLovesDarren 14 Nov 17, 2006 15:00
115. Stu's Hot Wings DebB 26 Nov 9, 2006 21:13
116. *** Lemon Chicken Breast Twiggy88 2 Nov 3, 2006 06:04
117. chicken cutlet for crockpot myboys 8 Nov 2, 2006 22:09
118. Chicken Rollatini Pat Polito 3 Nov 2, 2006 19:30
119. Great Chicken Melt Recipe Lissiegirl39 1 Nov 1, 2006 09:54
120. Scrumptious Crockpot Chicken SinginSOMERSong 3 Oct 27, 2006 23:59
121. Turkey Piccata and All That Jazz SinginSOMERSong 3 Oct 27, 2006 21:55
122. Singin's Tender -N- Tasty Chicken SinginSOMERSong 0 Oct 24, 2006 12:01
123. Legal Chicken Kiev mamabj 4 Oct 22, 2006 18:29
124. What do you use when roasting missy2 6 Oct 17, 2006 06:04
125. Smothered Chicken DebB 80 Oct 13, 2006 11:07
126. Chicken Salad Bake phoffer 10 Sep 24, 2006 17:38
127. GRILLED CHIX SALAD rowdyinwi 18 Sep 23, 2006 22:52
128. SUPER EASY spicy chicken brittmarie 0 Sep 22, 2006 16:29
129. My Best Juicy Turkey IWedRich 2 Sep 17, 2006 06:01
130. AL1 Chicken and berry salad erjen_lower 0 Sep 15, 2006 14:26
131. What makes a tinder juicy bird? loveTOsomersize 39 Sep 15, 2006 11:57
132. Carne Asada IWedRich 4 Sep 15, 2006 10:50
133. Chicken Baked Italiano IWedRich 5 Sep 13, 2006 11:17
134. Jocon (pronounced Hoe-Cone) IWedRich 2 Sep 13, 2006 07:57
135. Chicken-Spinach Parmesan with Crepes IWedRich 2 Sep 13, 2006 07:54
136. Dumbo Chicken Bake IWedRich 0 Sep 11, 2006 18:21
137. Tarragon Baked Chicken IWedRich 0 Sep 11, 2006 18:19
138. Peppery Chicken Wings beacher39 3 Sep 11, 2006 03:49
139. ***Crock Pot Chicken Twiggy88 3 Aug 27, 2006 08:41
140. Chicken Legs beacher39 6 Aug 27, 2006 08:17
141. Creamy Tomato-Stuffed Chicken Pass the 'taters 0 Aug 15, 2006 16:50
142. CHICKEN WING RECIPE db1944 1 Aug 7, 2006 15:47
143. Hot Buffalo Wings Sarahw 6 Aug 7, 2006 15:38
144. Lemon-Mustard Chicken 3M 0 Aug 4, 2006 10:01
145. Our favorite chicken Lisa Sayers13 1 Aug 2, 2006 08:51
146. Wussy Hot Wings Canadiansweetpea 2 Aug 1, 2006 15:30
147. SWEET & SPICY CHICKEN WINGS Cindi 3 Aug 1, 2006 15:27
148. Garlic Parmesan Wings Tammy1970 3 Aug 1, 2006 15:24
149. Chicken Saltimbocca Cindi 2 Jul 27, 2006 06:37
150. Jalapeno Chicken mjlibbey 2 Jul 14, 2006 10:00
151. Dutch-Oven Tex-Mex Chicken DesertChick 3 Jul 11, 2006 20:34
152. Baked Turkey Chiles Rellenos MsTified 7 Jul 11, 2006 09:01
153. Applebee's Tequila Lime Chicken Cmenow 9 Jun 19, 2006 20:17
154. Achiote Grilled Chicken MsTified 4 Jun 19, 2006 09:02
155. Picante Chicken tracey k. 3 May 30, 2006 08:25
156. mamas mexican style mushroom caps 2bkchk 0 Apr 24, 2006 18:26
157. Rosemary Chicken mountain_momma 2 Apr 24, 2006 04:55
158. Mexican Style Chicken Mur239 4 Apr 17, 2006 09:21
159. Supreme of Chicken w/ Balsamic Shallot Sauce Debits2000 4 Mar 30, 2006 08:18
160. Chicken Cordon Bleu Debits2000 3 Mar 26, 2006 20:59
161. Cajun Chicken & Sausage Kabobs iwillrejoice 1 Mar 22, 2006 21:10
162. White Chili Debits2000 1 Mar 15, 2006 08:04
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163. Chicken Fajita Casserole jimmac86 8 Mar 14, 2006 12:38
164. Chicken in Lemon Sauce cubbiegal 19 Mar 6, 2006 16:28
165. My Gram's Stewed Chicken- so easy! Twinkle 3 Mar 3, 2006 14:17
166. Easy Chicken Marsala marie172 1 Feb 16, 2006 18:36
167. Chicken "Burritos" Debits2000 2 Feb 16, 2006 06:52
168. Greek-Style Lemon Roasted Chicken artgirl67 1 Feb 15, 2006 17:56
169. Chicken Stroganoff julsiefritz 0 Feb 11, 2006 12:02
170. Turkey w/mashed potatoes welk 0 Feb 7, 2006 10:35
171. Roast Sticky Chicken CSUSTAR 3 Feb 3, 2006 09:01
172. Ho to perfectly poach chicken breast DebB 6 Jan 27, 2006 13:10
173. Baked lime chicken matantej 1 Jan 27, 2006 12:59
174. Pesto Chicken Breasts almaalisa 0 Jan 27, 2006 06:03
175. The New Chicken Cordon Bleu matantej 5 Jan 23, 2006 11:36
176. Urgent! Shake It Bake It Chicken fr F& Easy daisyjane43 1 Jan 21, 2006 09:30
177. Anchor Bar Buffalo Wings Deb K 4 Jan 16, 2006 06:12
178. Elizabeth Chicken with Boursin Sauce grandypa 3 Jan 13, 2006 13:07
179. BAKED CHICKEN A-LA MARZEE matantej 2 Jan 12, 2006 17:24
180. Turkey Meatball with Roasted Red Pepper Sauce ncpharmgirl 0 Dec 27, 2005 17:05
181. Turkey Gravy iwillrejoice 0 Dec 22, 2005 21:06
182. making tender chicken HELP!!!!! glassart 5 Dec 17, 2005 07:28
183. Honey Dipt Chicken marie172 9 Dec 12, 2005 08:44
184. Balsamic Chicken & Tomato Little Sharon 2 Dec 5, 2005 20:43
185. Chicken with Herbed Tomato Sauce Twinkle 0 Dec 1, 2005 09:17
186. Chicken Parmesan?? Help! SarahMI 3 Nov 15, 2005 03:59
187. Portuguese Chicken off4good 4 Nov 14, 2005 07:49
188. BBQed Chicken w/carmelized onions and brie sparkles 25 Nov 13, 2005 20:01
189. Baked/Fried Chicken SkinnyMinnie2B 3 Nov 7, 2005 15:35
190. Spicy Soya Sauce Chicken Little Sharon 3 Oct 30, 2005 16:21
191. How to question Timeforachange 6 Oct 18, 2005 11:34
192. Southwestern Lime Chicken with Ancho Chili Sauce sparkles 1 Sep 22, 2005 14:00
193. Spinach & Ricotta-Stuffed Chicken Breasts w/Le sparkles 0 Sep 20, 2005 15:16
194. Chicken & Mushroom Marsala sparkles 1 Sep 16, 2005 10:41
195. Artichoke-Chicken Casserole Sweet Dream 5 Sep 14, 2005 21:07
196. Wendy's Parmesan Chicken artgirl67 3 Sep 12, 2005 18:38
197. Chicken Fajita recipes DebB 0 Sep 2, 2005 13:49
198. Chicken Cacciatori Recipe rriggs 2 Sep 2, 2005 03:51
199. Mexican Chicken Dance finallyfoundit 6 Aug 23, 2005 20:07
200. CHINESE ROASTED CHICKEN inreno 1 Aug 15, 2005 14:18
201. Cheaters chicken caccitore matantej 2 Aug 10, 2005 15:23
202. Chicken Tender Freezing Results FrozH2O 6 Aug 6, 2005 02:57
203. Fried Chicken Tenders Morgonn 0 Aug 4, 2005 17:04
204. Feta Chicken carolannb 4 Aug 3, 2005 13:33
205. My Marinated Chicken Recipe sapphire24 3 Aug 2, 2005 09:20
206. Chicken Montellero artgirl67 7 Jul 22, 2005 23:26
207. Turkey Burgers Alyneem 6 Jul 18, 2005 06:44
208. Honey BBQ Chicken drummies Elcarim 5 Jul 16, 2005 07:57
209. Chicken Satay MsTified 10 Jun 30, 2005 20:26
210. Green "Enchilada" Chicken Casserole DebB 23 Jun 29, 2005 17:09
211. ***Salsa Chicken NikiRowe 1 Jun 24, 2005 12:16
212. Chicken Marsala winter-3 6 Jun 8, 2005 13:16
213. Chicken Kebabs honeymonster 0 Jun 7, 2005 02:10
214. Pollo Numero Uno-The Best Mexican Chicken karma 21 May 28, 2005 18:00
215. Party Wings SS Sheila 2 May 27, 2005 12:11
216. Crockpot Honey Chicken Wings wired_foxterror 7 May 27, 2005 12:07
217. Sloppy José Sandwiches MsTified 1 May 25, 2005 20:42
218. Restraunt Chicken Salad mjlibbey 1 May 23, 2005 23:03
219. Chicken Enchiladas Sprague 4 May 23, 2005 10:43
220. Chicken Parmesan LeahMarie 7 May 18, 2005 14:37
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221. Chicken Prosciutto Brochettes (Level 1 Pro/Fat) Zafire 3 May 2, 2005 20:39
222. POTLUCK LilLooLoo 0 Apr 24, 2005 20:49
223. Chicken with Mustard Mascarpone Marsala Sauce leener3boys 3 Apr 22, 2005 21:11
224. Can't find Chicken enchilada recipe Future Grandma 1 Apr 19, 2005 20:31
225. DebB - Please HELP! - Fajita Recipe almostskinny 5 Apr 18, 2005 10:40
226. another chicken enchalida recepie novalh 2 Apr 17, 2005 18:25
227. Turkey/Chicken Fajita Wraps DebB 4 Apr 17, 2005 13:57
228. Melt in your mouth rotisserie style chicken! Amethyst One 1 Apr 10, 2005 16:03
229. Mediterranean Garlic Chicken JCnmyheart 3 Apr 7, 2005 09:33
230. quick lunch zookeeper 0 Apr 5, 2005 12:21
231. Tex-Mex Chicken Casserole kidsmom 24 Mar 21, 2005 06:06
232. Lightly Spiced Indian Chicken ianj9 3 Mar 20, 2005 20:13
233. Chicken /w Mustard Mascarpone Marsala Sauce phoffer 0 Mar 20, 2005 15:59
234. Elaichi Murgh (Cardamom-Flavoured Chicken) Deb K 2 Mar 9, 2005 17:12
235. Cheese and Ham Stuffed Chicken Breasts matantej 0 Mar 5, 2005 07:07
236. Pan Roasted Chicken with Vegetables mjlibbey 3 Feb 17, 2005 15:06
237. Artichoke Chicken Bake pfreeland 4 Feb 7, 2005 13:39
238. Chicken recipees without cream kjcoulas 8 Feb 5, 2005 22:23
239. BBQ Baked Chicken wired_foxterror 0 Jan 27, 2005 11:35
240. Lemon Greek Chicken Pj Micki 1 Jan 26, 2005 09:24
241. Poached Turkey beebee1 1 Jan 21, 2005 08:47
242. Juicy Tex-Mex Turkey Burgers Erinn 0 Jan 16, 2005 19:40
243. Salsa Chicken cctwins4 4 Jan 16, 2005 19:18
244. creamy chicken casserole gridmama 2 Jan 10, 2005 17:49
245. bri's oriental style green bean chicken bri_getting_skinny 3 Jan 4, 2005 17:37
246. Chicken Cordon Blue carolannb 1 Dec 29, 2004 19:53
247. A Little Quicker Chicken Alfredo iwillrejoice 4 Nov 18, 2004 20:22
248. Looking for mexican chicken recipe richieheleng 10 Nov 17, 2004 12:18
249. boneless turkey breast jcbs24 8 Nov 16, 2004 16:32
250. orange chicken JCnmyheart 11 Nov 13, 2004 11:05
251. Chicken Italiano FrozH2O 1 Nov 12, 2004 14:56
252. Turkey stuffing Question Uccellouno 3 Nov 10, 2004 16:37
253. chicken improvisio bunnicula 4 Nov 6, 2004 17:56
254. Roasted Chicken Stir Fry phoffer 2 Nov 4, 2004 15:09
255. Grids Chicken ala King gridmama 2 Oct 23, 2004 12:20
256. Taco Seasoning DebB 0 Oct 20, 2004 21:01
257. perfect roast chicken ncpharmgirl 3 Oct 17, 2004 13:59
258. Chicken & Broccoli Alfredo iwillrejoice 2 Oct 16, 2004 14:52
259. Turkey Soup PossumPam 0 Oct 11, 2004 22:51
260. Cream Cheese Chicken Breasts CathyN 9 Oct 4, 2004 11:50
261. Mushroom Rubs?? almostskinny 1 Oct 3, 2004 22:54
262. Chicken and "Rice" momof7 0 Sep 23, 2004 17:00
263. CHICKEN TACO EGGS gussieboo 0 Sep 21, 2004 10:16
264. Asian Turkey Burgers iwillrejoice 0 Sep 15, 2004 09:45
265. Chicken Dijon MissaLula 1 Sep 12, 2004 18:37
266. Chicken Picatta Sheila A. 1 Sep 11, 2004 15:57
267. chicken and dumplings Niteowl 0 Sep 11, 2004 03:37
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Baked Chicken Fingers by MsTified
Serves 2 (as Entree) or 4 (as Appetizer)
This is also great used warm or cold in a fresh green salad.
2 boneless, skinless chicken breasts
1/2 cup grated Parmesan cheese
1/2 tablespoons chile powder
1/2 tablespoon ground cumin
1/2 teaspoon garlic powder 
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 cup butter
1. Preheat the oven to 350°F.
2. Wash and pat dry chicken breasts. Cut into 1/2-inch strips.
3. Combine the Parmesan cheese and rest of the spices in a shallow bowl.
4. Line a shallow baking pan with foil. (Do not omit this step or you'll be
scrubbing the pan for a week.)
5. Melt the butter in a shallow bowl. Dip each chicken tender in butter, roll in
the cheese and seasoning mixture, and arrange in the foil-lined pan.
6. Bake for about 20 minutes, and kick yourself for not having made a double
batch!
NOTE: Delight36, the Texas Gal with the Big Smile, said these need to be
cooked a bit longer for a double batch. I'd guess maybe 5-8 minutes longer.
Thanks D!

ANOTHER NOTE: Several people have commented that these are a little salty.
In my 2nd go-round of making these, I did leave out the extra 1/2 teaspoon
as the cheese is salty enough on its own. And -- be sure to use garlic
POWDER not garlic salt!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/130/126 - by summer's end, I hope!!

Edited by - Mstified on 9/10/2004 1:19:37 PM

Edited by - MsTified on 1/16/2007 9:48:15 AM

Edited by - MsTified on 1/16/2007 9:50:11 AM
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Baked Chicken Fingers by MsTified
Serves 2 (as Entree) or 4 (as Appetizer)
This is also great used warm or cold in a fresh green salad.
2 boneless, skinless chicken breasts
1/2 cup grated Parmesan cheese
1/2 tablespoons chile powder
1/2 tablespoon ground cumin
1/2 teaspoon garlic powder 
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 cup butter
1. Preheat the oven to 350°F.
2. Wash and pat dry chicken breasts. Cut into 1/2-inch strips.
3. Combine the Parmesan cheese and rest of the spices in a shallow bowl.
4. Line a shallow baking pan with foil. (Do not omit this step or you'll be
scrubbing the pan for a week.)
5. Melt the butter in a shallow bowl. Dip each chicken tender in butter, roll in
the cheese and seasoning mixture, and arrange in the foil-lined pan.
6. Bake for about 20 minutes, and kick yourself for not having made a double
batch!
NOTE: Delight36, the Texas Gal with the Big Smile, said these need to be
cooked a bit longer for a double batch. I'd guess maybe 5-8 minutes longer.
Thanks D!

ANOTHER NOTE: Several people have commented that these are a little salty.
In my 2nd go-round of making these, I did leave out the extra 1/2 teaspoon
as the cheese is salty enough on its own. And -- be sure to use garlic
POWDER not garlic salt!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/130/126 - by summer's end, I hope!!

Edited by - Mstified on 9/10/2004 1:19:37 PM

Edited by - MsTified on 1/16/2007 9:48:15 AM

Edited by - MsTified on 1/16/2007 9:50:11 AM
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Twiggy88 Posted - 18 September 2003 15:42      

Indian Butter Chicken

1 onion (1/2 lbs) peeled,chopped
2 TBSP minced fresh ginger
1 fresh jalapeno (1 oz) rinsed, stemmed, seeded, chopped
1 TBSP olive oil
2 tsp garam masala (spice)
OR (1/2 tsp ground cumin, 1/2 tsp paprika,
1/4 tsp ground cinnamon,
1/4 tsp cayenne, 1/8 tsp ground cloves)
1 can (6 oz) tomato paste
2 cups chicken broth
1/2 cup cream
1.5 lbs boned, skinned, chicken breasts, 
rinsed and cut in 3/4" chunks
1/2 tsp black pepper
salt
1/4 cup (1/8 lb) unsalted butter
6 cups riced cauliflower
(cauliflower cut like rice)

Step One
In a 5 to 6 quart pan, combine onion, ginger, chili and oil. Stir often over
high heat until onion is lightly browned, 3 to 5 minutes. Stir in garam
masala (or spices). Scrape mixture into a blender; add tomato paste and
chicken broth. Whirl until very smooth. Pour mixture back into pan, add
cream, and bring to a gentle boil over high heat (mixture might splatter).
Lower heat and simmer, stirring often, until reduced to 3 cups, about 5
minutes. Pour sauce into a bowl. Rinse and Dry pan.

Step Two
In a medium bowl, mix chicken with pepper and sprinkle lightly with salt to
taste. Set pan over high heat; add 1 Tbsp butter and the chicken. Stir until
chicken is no longer pink on the surface, 2 - 3 minutes. Add the sauce and
simmer over med. heat, stirring often, until chicken is no longer pink in
center (cut to test), 3 - 4 minutes. Cut remaining 3 Tbsp butter into chunks
and stir into sauce until melted.

Step Three
Spoon chicken and sauce onto cauliflower. Add salt to taste. If desired,
sprinkle with cilantro and serve. Squeeze lime juice over individual portions.

This dish is worth the effort.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:11:41 AM
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Twiggy88 Posted - 18 September 2003 15:42      

Indian Butter Chicken

1 onion (1/2 lbs) peeled,chopped
2 TBSP minced fresh ginger
1 fresh jalapeno (1 oz) rinsed, stemmed, seeded, chopped
1 TBSP olive oil
2 tsp garam masala (spice)
OR (1/2 tsp ground cumin, 1/2 tsp paprika,
1/4 tsp ground cinnamon,
1/4 tsp cayenne, 1/8 tsp ground cloves)
1 can (6 oz) tomato paste
2 cups chicken broth
1/2 cup cream
1.5 lbs boned, skinned, chicken breasts, 
rinsed and cut in 3/4" chunks
1/2 tsp black pepper
salt
1/4 cup (1/8 lb) unsalted butter
6 cups riced cauliflower
(cauliflower cut like rice)

Step One
In a 5 to 6 quart pan, combine onion, ginger, chili and oil. Stir often over
high heat until onion is lightly browned, 3 to 5 minutes. Stir in garam
masala (or spices). Scrape mixture into a blender; add tomato paste and
chicken broth. Whirl until very smooth. Pour mixture back into pan, add
cream, and bring to a gentle boil over high heat (mixture might splatter).
Lower heat and simmer, stirring often, until reduced to 3 cups, about 5
minutes. Pour sauce into a bowl. Rinse and Dry pan.

Step Two
In a medium bowl, mix chicken with pepper and sprinkle lightly with salt to
taste. Set pan over high heat; add 1 Tbsp butter and the chicken. Stir until
chicken is no longer pink on the surface, 2 - 3 minutes. Add the sauce and
simmer over med. heat, stirring often, until chicken is no longer pink in
center (cut to test), 3 - 4 minutes. Cut remaining 3 Tbsp butter into chunks
and stir into sauce until melted.

Step Three
Spoon chicken and sauce onto cauliflower. Add salt to taste. If desired,
sprinkle with cilantro and serve. Squeeze lime juice over individual portions.

This dish is worth the effort.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:11:41 AM
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Freed.1 Posted - 13 January 2009 10:33      

Could someone post a recipe for it?
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marie172 Posted - 10 October 2005 10:32      

Chicken Adobo

1 chicken, cut up
1/2 tsp chopped garlic
2T soy sauce
1/4c vinegar
1/4c onion, chop in large pieces
1/2 tsp black pepper
(1/2 tsp salt)
1c water

Combine all ingredients in large enough saucepan or Dutch oven.
Bring to boil, then simmer, covered, for 1/2 hour or more.
Simmer uncovered until liquid is reduced by half.

Serve with some stir-fried veggies.

I don't add the salt. Add more soy sauce, vinegar and water if you want
more sauce, but still reduce it for flavor.
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marie172 Posted - 10 October 2005 10:32      

Chicken Adobo

1 chicken, cut up
1/2 tsp chopped garlic
2T soy sauce
1/4c vinegar
1/4c onion, chop in large pieces
1/2 tsp black pepper
(1/2 tsp salt)
1c water

Combine all ingredients in large enough saucepan or Dutch oven.
Bring to boil, then simmer, covered, for 1/2 hour or more.
Simmer uncovered until liquid is reduced by half.

Serve with some stir-fried veggies.

I don't add the salt. Add more soy sauce, vinegar and water if you want
more sauce, but still reduce it for flavor.
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Liz01219 Posted - 8 September 2007 17:2      

We thought this was great, and 5 ingredients!!! what more can you ask for.

1 (15oz.) can artichoke hearts, drained and chopped
3/4 cup grated Parmesan cheese
3/4 cup mayonnaise
1 pinch garlic pepper 
4 skinless, boneless chicken breast halves

Preheat oven to 375

In a medium bowl, mix together the artichoke hearts, Parmesan cheese,
mayo and garlic pepper. Place chicken in a greased baking dish, and cover
evenly with the artichoke mixture.
Bake, uncovered, for 30 minutes in the preheated oven, or until chicken is
no longer pink in the center and the juices run clear.
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Liz01219 Posted - 8 September 2007 17:2      

We thought this was great, and 5 ingredients!!! what more can you ask for.

1 (15oz.) can artichoke hearts, drained and chopped
3/4 cup grated Parmesan cheese
3/4 cup mayonnaise
1 pinch garlic pepper 
4 skinless, boneless chicken breast halves

Preheat oven to 375

In a medium bowl, mix together the artichoke hearts, Parmesan cheese,
mayo and garlic pepper. Place chicken in a greased baking dish, and cover
evenly with the artichoke mixture.
Bake, uncovered, for 30 minutes in the preheated oven, or until chicken is
no longer pink in the center and the juices run clear.
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wired_foxterror Posted - 19 December 2008 18:41      

Tex Mex Chicken Salad (Level 1)

1 tablespoon olive oil
2 pounds boneless skinless chicken breast
1 cup ranch dressing
1/2 cup Hellmans mayonnaise
1 tbs chili powder
1/4 teaspoon granulated garlic
1/4 teaspoon onion powder
1/4 teaspoon cayenne
1/4 teaspoon oregano
1/2 teaspoon paprika
2 teaspoons ground cumin
1 teaspoon kosher salt
1/4 cup sliced celery
1/4 cup red bell pepper chopped
2 tablespoons sliced green onion
1/4 cup shredded cheddar cheese
1/8 cup shredded colby cheese
1/8 cup shredded monterey jack cheese

Cut the chicken into 1/2' cubes.

Heat the oil in a large fry pan. Add the chicken and cook, stirring
occasionally, until checken is no longer pink. Remove from the pan
and cool.

Combine the ranch dressing, mayonaisse and spices in a large bowl.
Add the chicken, celery, bell pepper and green onion. Mix together
until well coated. Cover and refrigerate at least 1 to 2 hours.

Serve the chicken salad wrapped in lettuce leaves, or simply on a
plate.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 19 December 2008 18:41      

Tex Mex Chicken Salad (Level 1)

1 tablespoon olive oil
2 pounds boneless skinless chicken breast
1 cup ranch dressing
1/2 cup Hellmans mayonnaise
1 tbs chili powder
1/4 teaspoon granulated garlic
1/4 teaspoon onion powder
1/4 teaspoon cayenne
1/4 teaspoon oregano
1/2 teaspoon paprika
2 teaspoons ground cumin
1 teaspoon kosher salt
1/4 cup sliced celery
1/4 cup red bell pepper chopped
2 tablespoons sliced green onion
1/4 cup shredded cheddar cheese
1/8 cup shredded colby cheese
1/8 cup shredded monterey jack cheese

Cut the chicken into 1/2' cubes.

Heat the oil in a large fry pan. Add the chicken and cook, stirring
occasionally, until checken is no longer pink. Remove from the pan
and cool.

Combine the ranch dressing, mayonaisse and spices in a large bowl.
Add the chicken, celery, bell pepper and green onion. Mix together
until well coated. Cover and refrigerate at least 1 to 2 hours.

Serve the chicken salad wrapped in lettuce leaves, or simply on a
plate.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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3M Posted - 2 December 2008 11:33      

1 Tablespoon vegetable oil
2 pounds chicken pieces
1 cup chopped onion
1/2 cup sliced celery
2 cups sliced fresh okra or frozen, thawed
1 (26 oz.) legal spaghetti sauce
1/2 cup legal chicken broth
1/2 teaspoon hot pepper sauce (optional)
1/4 cup chopped parsley (optional)

In a large skillet or dutch oven, heat oil over medium heat; add chicken,
brown on all sides. Remove from pan. To same skillet, add the onion and
celery; cook 3-5 minutes. Add okra and cook 3 minutes more. Stir in
remaining ingredients, except parsley. Add chicken back to the skillet. Cover,
reduce heat to low and cook about 30 minutes or until chicken is no longer
pink in center. Sprinkle with parsley, if desired.

Started March 6, 2006
Start 297 ~ Current 183 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16
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3M Posted - 2 December 2008 11:33      

1 Tablespoon vegetable oil
2 pounds chicken pieces
1 cup chopped onion
1/2 cup sliced celery
2 cups sliced fresh okra or frozen, thawed
1 (26 oz.) legal spaghetti sauce
1/2 cup legal chicken broth
1/2 teaspoon hot pepper sauce (optional)
1/4 cup chopped parsley (optional)

In a large skillet or dutch oven, heat oil over medium heat; add chicken,
brown on all sides. Remove from pan. To same skillet, add the onion and
celery; cook 3-5 minutes. Add okra and cook 3 minutes more. Stir in
remaining ingredients, except parsley. Add chicken back to the skillet. Cover,
reduce heat to low and cook about 30 minutes or until chicken is no longer
pink in center. Sprinkle with parsley, if desired.

Started March 6, 2006
Start 297 ~ Current 183 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16
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wired_foxterror Posted - 15 November 2008 5:25      

This is my absolute favorite way to bake turkey. It comes out so
tender and juicy all the way to the wing tips.

Fiesta Turkey (Level 1)

1 small turkey, 6 to 8 pounds
2 tablespoons olive oil
1 bunch fresh cilantro, chopped
3 cloves garlic, mashed
1 medium onion, chopped
1 green pepper, chopped
1 yellow pepper, chopped
1 teaspoon salt
1 tablespoon cumin
1/2 teaspoon ground black pepper
1 can crushed tomatoes
1/2 pound smoked ham, cubed

Preheat oven to 325.

Remove the gizzards, neck, heart,etc from the turkey. Leave the skin
on. Rinse under cold water and pat dry.

Heat the olive oil in a large skillet. Add the cilantro, garlic, onion, and
peppers. Sautee just until tender. Add some of the tomato juice from
the canned tomatoes and simmer over low heat for about 5 minutes.

In a food processor or blender mix the rest of the tomatoes with the
ham. Add the vegetable mixture and pepper.

Using a spoon, insert the mixture under the skin of the turkey.
Reserve some to stuff inside of the turkey.

Place turkey on a rack in a roasting pan. Cook in oven for 45 minutes
for each 2 pounds. When a meat thermometer shows 180 it is done.
Remove from oven and let sit 15 minutes before carving.

This is the tenderest and juiciest turkey you will ever eat!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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wired_foxterror Posted - 15 November 2008 5:25      

This is my absolute favorite way to bake turkey. It comes out so
tender and juicy all the way to the wing tips.

Fiesta Turkey (Level 1)

1 small turkey, 6 to 8 pounds
2 tablespoons olive oil
1 bunch fresh cilantro, chopped
3 cloves garlic, mashed
1 medium onion, chopped
1 green pepper, chopped
1 yellow pepper, chopped
1 teaspoon salt
1 tablespoon cumin
1/2 teaspoon ground black pepper
1 can crushed tomatoes
1/2 pound smoked ham, cubed

Preheat oven to 325.

Remove the gizzards, neck, heart,etc from the turkey. Leave the skin
on. Rinse under cold water and pat dry.

Heat the olive oil in a large skillet. Add the cilantro, garlic, onion, and
peppers. Sautee just until tender. Add some of the tomato juice from
the canned tomatoes and simmer over low heat for about 5 minutes.

In a food processor or blender mix the rest of the tomatoes with the
ham. Add the vegetable mixture and pepper.

Using a spoon, insert the mixture under the skin of the turkey.
Reserve some to stuff inside of the turkey.

Place turkey on a rack in a roasting pan. Cook in oven for 45 minutes
for each 2 pounds. When a meat thermometer shows 180 it is done.
Remove from oven and let sit 15 minutes before carving.

This is the tenderest and juiciest turkey you will ever eat!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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2bkchk Posted - 25 November 2008 18:28      

This recipe comes from an old Better Homes and Garden magazine, already
Somersized. It can be eated alone or over Spag squash, couscous(LV2), use
your imagination.

2 1/2 to 3 lb. meaty chicken pieces
2T cooking oil
1 14 1/2oz can tomatoes, cut up
1/2 envelope onion soup mix
1 6oz jar marinated artichoke hearts, drained and quartered
1/2 C pitted olives,halved LV2 
1/4C dry white wine(slight imbalance)
1/4t ground cinnamon
2 1/4C water or chicken broth

Skin and rinse chicken; pat dry(I use chicken tenders). In a 12-inch skillet
brown chicken in hot oil. Drain fat. Stir together the undrained tomatoes and
soup mix. Add to chicken in skillet. Bring to boiling; reduce heat. Simmer,
covered, for 30 to 35 minutes. Add artichokes, olives,wine, and cinnamon.
Simmer, covered, 10 minutes or till chicken is no longer pink. Makes 6 main-
dish servings.

We really enjoy this, I hope you do too.

Edited by - 2bkchk on 11/25/2008 6:30:13 PM

Edited by - 2bkchk on 11/25/2008 6:31:08 PM
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2bkchk Posted - 25 November 2008 18:28      

This recipe comes from an old Better Homes and Garden magazine, already
Somersized. It can be eated alone or over Spag squash, couscous(LV2), use
your imagination.

2 1/2 to 3 lb. meaty chicken pieces
2T cooking oil
1 14 1/2oz can tomatoes, cut up
1/2 envelope onion soup mix
1 6oz jar marinated artichoke hearts, drained and quartered
1/2 C pitted olives,halved LV2 
1/4C dry white wine(slight imbalance)
1/4t ground cinnamon
2 1/4C water or chicken broth

Skin and rinse chicken; pat dry(I use chicken tenders). In a 12-inch skillet
brown chicken in hot oil. Drain fat. Stir together the undrained tomatoes and
soup mix. Add to chicken in skillet. Bring to boiling; reduce heat. Simmer,
covered, for 30 to 35 minutes. Add artichokes, olives,wine, and cinnamon.
Simmer, covered, 10 minutes or till chicken is no longer pink. Makes 6 main-
dish servings.

We really enjoy this, I hope you do too.

Edited by - 2bkchk on 11/25/2008 6:30:13 PM

Edited by - 2bkchk on 11/25/2008 6:31:08 PM
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DebB Posted - 19 September 2003 18:42      

This was originally posted by HayaA - delicious!! *Ü*

This is probably one of our absolute favorites. I always double the recipe,
using 2 boursin cheeses. I always use fresh mushrooms too, which you can
omit if you don't like them. If I were making a single recipe, like below,
personally i wouldn't use 4 breasts - that's just too much meat... i do let it
very gently simmer longer than the recipe calls for.

Chicken Boursin

4 Chicken breasts (chopped into bite size pieces)
1 box garlic Boursin cheese (around 5 oz)
1 cup of fresh cream
2 tbs sour cream
Small onion chopped

Mushrooms

Sautee mushrooms. Fry onions in olive oil until slightly golden. Add the
chicken and cook on a low fire until well done. Stir in the sautéed mushrooms.
Add the fresh cream and heat slightly, then add sour cream followed by salt
and white pepper. Add the Boursin and stir gently until fully dissolved. Bring
to a brief boil and serve. Tastes great with zucchini noodles.

*If you can't get the garlic version of the Boursin, then use the standard
pepper version and add a little garlic powder.

HayaA on ss board

*Deb's notes in addition to those above the recipe - I added more sour cream
once, but I won't do that again because it then overpowers the Boursin. *Ü*

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35229')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=35229&topic_title=Chicken+Boursin+%7E++by+HayaA&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...sin+%7E++by+HayaA&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True&S=True[9/8/14, 1:31:56 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Boursin ~ by
HayaA

Send Topic To a Friend

Author Posting

DebB Posted - 19 September 2003 18:42      

This was originally posted by HayaA - delicious!! *Ü*

This is probably one of our absolute favorites. I always double the recipe,
using 2 boursin cheeses. I always use fresh mushrooms too, which you can
omit if you don't like them. If I were making a single recipe, like below,
personally i wouldn't use 4 breasts - that's just too much meat... i do let it
very gently simmer longer than the recipe calls for.

Chicken Boursin

4 Chicken breasts (chopped into bite size pieces)
1 box garlic Boursin cheese (around 5 oz)
1 cup of fresh cream
2 tbs sour cream
Small onion chopped

Mushrooms

Sautee mushrooms. Fry onions in olive oil until slightly golden. Add the
chicken and cook on a low fire until well done. Stir in the sautéed mushrooms.
Add the fresh cream and heat slightly, then add sour cream followed by salt
and white pepper. Add the Boursin and stir gently until fully dissolved. Bring
to a brief boil and serve. Tastes great with zucchini noodles.

*If you can't get the garlic version of the Boursin, then use the standard
pepper version and add a little garlic powder.

HayaA on ss board

*Deb's notes in addition to those above the recipe - I added more sour cream
once, but I won't do that again because it then overpowers the Boursin. *Ü*

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35229')
javascript:openWindow('profile.asp?mode=display&id=850')
javascript:openWindow('close.asp?topic_id=35229&topic_title=Chicken+Boursin+%7E++by+HayaA&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ave+the+Boursin+Chicken+reci&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:32:01 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Help! Does Anyone
Have the Boursin Chicken reci

Send Topic To a Friend

Author Posting

piglet2u Posted - 14 October 2008 21:13      

Hello everyone. Hayah A's Boursin Chicken recipe is a classic here. Does
anyone have it?
Thanks!
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piglet2u Posted - 14 October 2008 21:13      

Hello everyone. Hayah A's Boursin Chicken recipe is a classic here. Does
anyone have it?
Thanks!
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FrozH2O Posted - 5 December 2004 12:2      

Sounds good hugh!... Really just Somersized fried chicken. I fried me some chicken and
thought "Boy this looks really nice." So, I am posting a picture. It was Yummy!

http://pages.prodigy.net/icewagon12/_uimages/ParmasanEncrustedChickenwithHoneyMustard

This is basically what everyone else is doing I am just providing a picture.

Parmasan Encrusted Chicken Breasts

1 egg, beaten ( or more if you have more chicken)
1 cup parmasan cheese, I use the green can, not the fresh shredded
4-5 chicken breasts
oil for frying

Dip washed and patted dry pieces of chicken into egg, roll in paresan cheese, put in hot oil
and fry till done.

Honey Mustard : I used Frickes recipe except I found that I don't need to use the s/f honey
so I use splenda.

1/3 cup mayo
1 T. brown mustard ( or mustard of your choice)
1 T. splenda ( approximately... it's to taste)

Mix well. Serve.

Edited by - FrozH2O on 12/7/2004 10:07:38 AM
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FrozH2O Posted - 5 December 2004 12:2      

Sounds good hugh!... Really just Somersized fried chicken. I fried me some chicken and
thought "Boy this looks really nice." So, I am posting a picture. It was Yummy!

http://pages.prodigy.net/icewagon12/_uimages/ParmasanEncrustedChickenwithHoneyMustard

This is basically what everyone else is doing I am just providing a picture.

Parmasan Encrusted Chicken Breasts

1 egg, beaten ( or more if you have more chicken)
1 cup parmasan cheese, I use the green can, not the fresh shredded
4-5 chicken breasts
oil for frying

Dip washed and patted dry pieces of chicken into egg, roll in paresan cheese, put in hot oil
and fry till done.

Honey Mustard : I used Frickes recipe except I found that I don't need to use the s/f honey
so I use splenda.

1/3 cup mayo
1 T. brown mustard ( or mustard of your choice)
1 T. splenda ( approximately... it's to taste)

Mix well. Serve.

Edited by - FrozH2O on 12/7/2004 10:07:38 AM
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roweena Posted - 9 August 2008 20:45      

hi everyone! I came across this recipe on recipezaar.com (kittencal's) and
just HAD to try it out! It is so EASY, doesn't take long to cook in the OVEN,
and I think much better tasting then the ones from the grocery store.

**YOU MAY HAVE TO COOK A LITTLE LONGER DEPENDING THE SIZE BIRD
YOU USE**

I made a couple *slight* adjustments from the original recipe, enjoy!

Ingredients

* 1 (3-3 1/2 lb) whole chickens
* 2 tablespoons olive oil
* 2 tablespoons seasoning salt or poultry seasoning (I use Emiril's
seasoning))
* 1 teaspoon garlic powder
* 1 teaspoon black pepper
* 1/8 - 1/4 teaspoon cayenne pepper (optional)
* 1 medium onions, quartered

1. Pre-heat oven to 450 degrees.

2.Rinse the chicken inside and out well under cold water, then pat dry using
a paper towel.

2.Rub the olive oil all over the chicken.

3.In a small bowl mix all of the herbs/spices together. Then rub the inside
and outside of the whole chicken with the herb/spice mix(you can season the
chicken under the skin also if desired).

4.place quartered onions inside the body cavity, then tie the 2 chicken legs
together with butchers twine.

5.place chicken on a roasting pan, place on the middle rack, and bake at 450
degrees for 20 minutes.

6.after 20 minutes, reduce heat to 400 degrees and cook for another 30
minutes, turn/flip bird over and cook for another 10 minutes. Internal temp
of chicken should be at about 180 degrees or make sure the juices run clear.

7.allow to cool for 10-15 minutes before cutting into it, cover with foil if
desired.

Started SS 2/25/08
227/197/160

Edited by - roweena on 8/9/2008 8:46:47 PM
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roweena Posted - 9 August 2008 20:45      

hi everyone! I came across this recipe on recipezaar.com (kittencal's) and
just HAD to try it out! It is so EASY, doesn't take long to cook in the OVEN,
and I think much better tasting then the ones from the grocery store.

**YOU MAY HAVE TO COOK A LITTLE LONGER DEPENDING THE SIZE BIRD
YOU USE**

I made a couple *slight* adjustments from the original recipe, enjoy!

Ingredients

* 1 (3-3 1/2 lb) whole chickens
* 2 tablespoons olive oil
* 2 tablespoons seasoning salt or poultry seasoning (I use Emiril's
seasoning))
* 1 teaspoon garlic powder
* 1 teaspoon black pepper
* 1/8 - 1/4 teaspoon cayenne pepper (optional)
* 1 medium onions, quartered

1. Pre-heat oven to 450 degrees.

2.Rinse the chicken inside and out well under cold water, then pat dry using
a paper towel.

2.Rub the olive oil all over the chicken.

3.In a small bowl mix all of the herbs/spices together. Then rub the inside
and outside of the whole chicken with the herb/spice mix(you can season the
chicken under the skin also if desired).

4.place quartered onions inside the body cavity, then tie the 2 chicken legs
together with butchers twine.

5.place chicken on a roasting pan, place on the middle rack, and bake at 450
degrees for 20 minutes.

6.after 20 minutes, reduce heat to 400 degrees and cook for another 30
minutes, turn/flip bird over and cook for another 10 minutes. Internal temp
of chicken should be at about 180 degrees or make sure the juices run clear.

7.allow to cool for 10-15 minutes before cutting into it, cover with foil if
desired.

Started SS 2/25/08
227/197/160

Edited by - roweena on 8/9/2008 8:46:47 PM
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This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

(editing off old email address *Ü*)

Edited by - DebB on 4/26/2007 8:39:23 AM
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This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

(editing off old email address *Ü*)
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Feta Turkey Burgers

1 lb. ground Turkey
1 Tab. fesh oregano (I used 1 tsp dried)
1/4 tsp. garlic powder
1/2 cup crumbled feta cheese(I used seasoned)

Mix all ingredients and form into patties.
Fry, grill or broil.

These are so yummy we had them for dinner with raw vegetables. Would be
good served on your favorite bread substitute.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47319')
javascript:openWindow('profile.asp?mode=display&id=19151')
javascript:openWindow('close.asp?topic_id=47319&topic_title=Feta+Turkey++Burgers&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...eta+Turkey++Burgers&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:32:48 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Feta Turkey Burgers

Send Topic To a Friend

Author Posting

SayHey Posted - 17 June 2005 8:35      

Feta Turkey Burgers

1 lb. ground Turkey
1 Tab. fesh oregano (I used 1 tsp dried)
1/4 tsp. garlic powder
1/2 cup crumbled feta cheese(I used seasoned)

Mix all ingredients and form into patties.
Fry, grill or broil.

These are so yummy we had them for dinner with raw vegetables. Would be
good served on your favorite bread substitute.
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I am always trying to think of different things to do with Chicken. I whipped it
up last night with stuff I had in refrig. (sorry I don't measure anything)

4 boneless chicken breast
garlic powder
pepperoni 
shredded parm cheese (bag)
fresh tomatoes 
Italian seasoning
grated parm cheese (can)

Wash and dry the chicken breast. Lay flat on the cutting board and slice
sideways to butterfly. Sprinkle lightly w/ garlic powder and then sprinkle parm
cheese on open breasts. Layer several pieces of pepperoni on top of cheese.
Close breasts and place in oven casserole dish. Sprinkle parm cheese lightly
on top of chicken. Lay sliced tomatoes on top of chicken. Sprinkle with Italian
seasoning. Sprinkle just tad of parm cheese on top of tomatoes.
Bake at 400 for about 30/40 minutes (depending on how fast your oven
cooks)
Remove from oven and sprinkle top w/ grated parm cheese (if desired)
Serve.....

I hope you like it! Have a great day! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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I am always trying to think of different things to do with Chicken. I whipped it
up last night with stuff I had in refrig. (sorry I don't measure anything)

4 boneless chicken breast
garlic powder
pepperoni 
shredded parm cheese (bag)
fresh tomatoes 
Italian seasoning
grated parm cheese (can)

Wash and dry the chicken breast. Lay flat on the cutting board and slice
sideways to butterfly. Sprinkle lightly w/ garlic powder and then sprinkle parm
cheese on open breasts. Layer several pieces of pepperoni on top of cheese.
Close breasts and place in oven casserole dish. Sprinkle parm cheese lightly
on top of chicken. Lay sliced tomatoes on top of chicken. Sprinkle with Italian
seasoning. Sprinkle just tad of parm cheese on top of tomatoes.
Bake at 400 for about 30/40 minutes (depending on how fast your oven
cooks)
Remove from oven and sprinkle top w/ grated parm cheese (if desired)
Serve.....

I hope you like it! Have a great day! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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For the life of me I can't find the original post of this to comment on, so I'm
re-posting it here. I loved this! So quick and easy! This was our favourite
salad over summer. I would add a hard boiled egg and sometimes some
avocado for Level 2.

Chicken Wings (boneless)

One of my all time easy meals is frying several chicken breasts in small cubes
and dosing them with lots of Frank’s Hot Sauce, adding a little butter at the
end and then tossing them on top of a big Caesar salad. You get that great
wing flavor and but no messy bones. My kids love it too but I take some of
the chicken out before I put very much sauce on it so as not to send them
into an anaphylactic shock from the heat. Posted by Anemos.

J9
http://j9ss.tripod.com
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For the life of me I can't find the original post of this to comment on, so I'm
re-posting it here. I loved this! So quick and easy! This was our favourite
salad over summer. I would add a hard boiled egg and sometimes some
avocado for Level 2.

Chicken Wings (boneless)

One of my all time easy meals is frying several chicken breasts in small cubes
and dosing them with lots of Frank’s Hot Sauce, adding a little butter at the
end and then tossing them on top of a big Caesar salad. You get that great
wing flavor and but no messy bones. My kids love it too but I take some of
the chicken out before I put very much sauce on it so as not to send them
into an anaphylactic shock from the heat. Posted by Anemos.

J9
http://j9ss.tripod.com
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I found this recipe a couple months ago on allrecipes.com. I altered it just a
little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!

1 tablespoon olive oil
1 onion, chopped
3-4 cloves garlic, peeled and sliced
2 bay leaves
1 (14.5 ounce) can diced tomatoes
3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery
stores will have this)
1/2 teaspoon salt
2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces
3/4 cup heavy cream
1 teaspoon coconut extract
1 splenda packet
juice of half a lemon **KEY**

1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir
in the onion, garlic, and bay leaf, and saute until onion is lightly browned.

2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue
cooking about 5 minutes.

3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.

4.Reduce heat to low. Gradually blend in the "coconut cream" and stir well.
Continue cooking until you get the desired thickness and meat is tender.

5. Turn off heat and add in a little lemon juice at a time, just until you get
the desired tartness.

I used to eat this with rice or naan (like pita bread), but since that is off
limits I had mine with mock potato salad. I know it sounds wierd, but it was
a great combo! Spicy and hot with cool and creamy...so good! This would
also be good with a creamy cucumber salad :)

Started SS 2/25/08
227/211/160
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roweena Posted - 7 April 2008 17:25      

I found this recipe a couple months ago on allrecipes.com. I altered it just a
little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!

1 tablespoon olive oil
1 onion, chopped
3-4 cloves garlic, peeled and sliced
2 bay leaves
1 (14.5 ounce) can diced tomatoes
3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery
stores will have this)
1/2 teaspoon salt
2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces
3/4 cup heavy cream
1 teaspoon coconut extract
1 splenda packet
juice of half a lemon **KEY**

1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir
in the onion, garlic, and bay leaf, and saute until onion is lightly browned.

2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue
cooking about 5 minutes.

3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.

4.Reduce heat to low. Gradually blend in the "coconut cream" and stir well.
Continue cooking until you get the desired thickness and meat is tender.

5. Turn off heat and add in a little lemon juice at a time, just until you get
the desired tartness.

I used to eat this with rice or naan (like pita bread), but since that is off
limits I had mine with mock potato salad. I know it sounds wierd, but it was
a great combo! Spicy and hot with cool and creamy...so good! This would
also be good with a creamy cucumber salad :)

Started SS 2/25/08
227/211/160
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Spicy Grilled Chicken From: Jenn H: Allrecipes
This is very yummy, quick and easy.

1/3 cup vegetable oil
2 tablespoons lime juice
1/2 teaspoon grated lime zest
2 cloves crushed garlic
1-1/2 teaspoons oregano
1/4 teaspoon red pepper flakes
1 teaspoon salt
1/4 teaspoon ground black pepper
6 skinless, boneless chicken breast halves

1. In a shallow glass dish, mix all the ingredients except chicken. Add chicken
and turn to coat. Cover and marinate in the refrigerator for one hour, turning
occasionally.
2. Preheat grill for medium-high heat. Lightly oil grill grate right before
placing chicken.
3. Drain and discard marinade. Grill chicken for 6-8 minutes per side or until
juices run clear.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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MsTified Posted - 20 May 2004 7:38      

Spicy Grilled Chicken From: Jenn H: Allrecipes
This is very yummy, quick and easy.

1/3 cup vegetable oil
2 tablespoons lime juice
1/2 teaspoon grated lime zest
2 cloves crushed garlic
1-1/2 teaspoons oregano
1/4 teaspoon red pepper flakes
1 teaspoon salt
1/4 teaspoon ground black pepper
6 skinless, boneless chicken breast halves

1. In a shallow glass dish, mix all the ingredients except chicken. Add chicken
and turn to coat. Cover and marinate in the refrigerator for one hour, turning
occasionally.
2. Preheat grill for medium-high heat. Lightly oil grill grate right before
placing chicken.
3. Drain and discard marinade. Grill chicken for 6-8 minutes per side or until
juices run clear.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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DebB Posted - 18 September 2003 18:38      

This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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erjen_lower Posted - 18 May 2008 16:42      

Cinnamon Kissed Chicken

3 chicken breasts, chunked
1/2 t. ground cinnamon
2 packets splenda
1 t. fresh orange zest
1/2 c. red wine vinegar

Put chunked chicken in a bowl. Add the rest of the ingredients. Let
marinate a few minutes. Cook in a fry pan 3-4 minutes, then turn and
cook 3-4 minutes more or until done.

I removed the chicken and reduced the marinade to have over top.

Courtesy of the provida boards.

Jenn

Gastric bypass 10/24/05
265/146.4/128
Hoping to reach 140 by 07/16/08 when we leave for Disney!!!
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Cinnamon Kissed Chicken

3 chicken breasts, chunked
1/2 t. ground cinnamon
2 packets splenda
1 t. fresh orange zest
1/2 c. red wine vinegar

Put chunked chicken in a bowl. Add the rest of the ingredients. Let
marinate a few minutes. Cook in a fry pan 3-4 minutes, then turn and
cook 3-4 minutes more or until done.

I removed the chicken and reduced the marinade to have over top.

Courtesy of the provida boards.

Jenn

Gastric bypass 10/24/05
265/146.4/128
Hoping to reach 140 by 07/16/08 when we leave for Disney!!!
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chatterboX Posted - 28 October 2003 10:5      

I found his recipe for creamy chicken enchiladas on the old boards. But it
has no enchilada suce in it. I would love a dish made this Way i'M
WONDERING IF i COULD ADD THE SAUCE TO THE MEAT?. What DO you
THINK SEP OR DEB OR VIN?????

Thanks so much for all your wonderful recipes
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I found his recipe for creamy chicken enchiladas on the old boards. But it
has no enchilada suce in it. I would love a dish made this Way i'M
WONDERING IF i COULD ADD THE SAUCE TO THE MEAT?. What DO you
THINK SEP OR DEB OR VIN?????

Thanks so much for all your wonderful recipes
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lisatroll124 Posted - 28 April 2008 13:40      

LOOKING FOR THE RECIPE USING PANCAKE SYRUP AND SRIRACHA HOT
CHILI SAUCE IN THE SAUCE IT WAS WITH A RICE RECIPE CANT FIND IT
ANYWHERE
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LOOKING FOR THE RECIPE USING PANCAKE SYRUP AND SRIRACHA HOT
CHILI SAUCE IN THE SAUCE IT WAS WITH A RICE RECIPE CANT FIND IT
ANYWHERE
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Twiggy88 Posted - 20 September 2003 5:8      

Sweet N Sour Japanese Chicken
(This recipe originally posted by LisaB)

6 pieces of chicken 
(wings would be great too, use enough wings to fill the bottom of a medium
skillet)
2 Tbsp Butter
Salt (to taste)
Garlic powder (optional)
1/2 cup vinegar
3 Tbsp soy sauce
6 packets of splenda
Season the chicken with salt and garlic powder to taste. Melt butter in a
medium non stick skillet, add chicken pieces and cook until they are a deep
golden brown. In a measuring cup mix vinegar, soy sauce and splenda. Pour
the sauce over the chicken (turning the chicken frequently) and let the
sauce reduce and thicken until it coats the chicken with a gooey sweet and
sour sauce. Voila!!!
I hope you enjoy this recipe! I tried adding a tablespoon of Tabasco sauce
to this recipe last night, gave it a nice kick! Yum! LisaB

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:37 AM

Edited by - twiggy88 on 11/29/2006 4:00:41 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35251')
javascript:openWindow('profile.asp?mode=display&id=13816')
javascript:openWindow('close.asp?topic_id=35251&topic_title=%2A%2A%2A+Sweet+N+Sour+Japanese+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ur+Japanese+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:34:21 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:*** Sweet N Sour
Japanese Chicken

Send Topic To a Friend

Author Posting

Twiggy88 Posted - 20 September 2003 5:8      

Sweet N Sour Japanese Chicken
(This recipe originally posted by LisaB)

6 pieces of chicken 
(wings would be great too, use enough wings to fill the bottom of a medium
skillet)
2 Tbsp Butter
Salt (to taste)
Garlic powder (optional)
1/2 cup vinegar
3 Tbsp soy sauce
6 packets of splenda
Season the chicken with salt and garlic powder to taste. Melt butter in a
medium non stick skillet, add chicken pieces and cook until they are a deep
golden brown. In a measuring cup mix vinegar, soy sauce and splenda. Pour
the sauce over the chicken (turning the chicken frequently) and let the
sauce reduce and thicken until it coats the chicken with a gooey sweet and
sour sauce. Voila!!!
I hope you enjoy this recipe! I tried adding a tablespoon of Tabasco sauce
to this recipe last night, gave it a nice kick! Yum! LisaB

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:37 AM

Edited by - twiggy88 on 11/29/2006 4:00:41 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=35251')
javascript:openWindow('profile.asp?mode=display&id=13816')
javascript:openWindow('close.asp?topic_id=35251&topic_title=%2A%2A%2A+Sweet+N+Sour+Japanese+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...en+Fajitas+and+Seasoning+Mix&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True[9/8/14, 1:34:26 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Fajitas and
Seasoning Mix

Send Topic To a Friend

Author Posting

DebB Posted - 28 April 2008 7:6      

I've been making this recipe for years, I don't recall where I got it though (so
if it's yours, please let me know and I'll add that info). I make up 10 times
the spice recipe and keep it in a covered jar so I've always got it on hand.

Taco Bell chicken Fajita Seasoning Mix

2 t chili powder
1 t salt
1 t paprika
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.

You can serve these any way you'd like. Use a couple lettuce leaves for your
wrap. Or serve them over lettuce, I like to add fresh cilantro. Dollop of sour
cream, some Pace Picante sauce if you'd like. Enjoy! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 28 April 2008 7:6      

I've been making this recipe for years, I don't recall where I got it though (so
if it's yours, please let me know and I'll add that info). I make up 10 times
the spice recipe and keep it in a covered jar so I've always got it on hand.

Taco Bell chicken Fajita Seasoning Mix

2 t chili powder
1 t salt
1 t paprika
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.

You can serve these any way you'd like. Use a couple lettuce leaves for your
wrap. Or serve them over lettuce, I like to add fresh cilantro. Dollop of sour
cream, some Pace Picante sauce if you'd like. Enjoy! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Liz01219 Posted - 8 April 2008 13:31      

I haven't tried this yet, but it looks great!

5 (4oz.) skinless, boneless chicken breast halves cut into 1 inch strips
1/4 tsp. pepper
3 TBLS. grated Parmesan cheese
1 TBLS dried parsley
1 clove garlic, minced
1/4 tsp. salt
1 tsp. dried oregano
3 TBLS. lemon juice
3 TBLS. worcestershire sauce
1/4 cup white wine

combine chicken with ground pepper, cheese, parsley, garlic, salt, oregano,
lemon juice and worcestershire sauce and wine in a shallow bowl. Marinate in
the refrig. for several hours (overnight is best)
Preheat broiler. Remove chicken from the marinade (save marinade) and
place in a shallow pan. Broil 8 inches from heat, turning once until chicken is
no longer pink inside (about 15 minutes)
In a small saucepan, bring marinade to a boil. Pour over chicken, toss and
serve.
Makes 5 servings

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57762')
javascript:openWindow('profile.asp?mode=display&id=7705')
javascript:openWindow('close.asp?topic_id=57762&topic_title=Chicken+Scampi&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Chicken+Scampi&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:34:42 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Scampi

Send Topic To a Friend

Author Posting

Liz01219 Posted - 8 April 2008 13:31      

I haven't tried this yet, but it looks great!

5 (4oz.) skinless, boneless chicken breast halves cut into 1 inch strips
1/4 tsp. pepper
3 TBLS. grated Parmesan cheese
1 TBLS dried parsley
1 clove garlic, minced
1/4 tsp. salt
1 tsp. dried oregano
3 TBLS. lemon juice
3 TBLS. worcestershire sauce
1/4 cup white wine

combine chicken with ground pepper, cheese, parsley, garlic, salt, oregano,
lemon juice and worcestershire sauce and wine in a shallow bowl. Marinate in
the refrig. for several hours (overnight is best)
Preheat broiler. Remove chicken from the marinade (save marinade) and
place in a shallow pan. Broil 8 inches from heat, turning once until chicken is
no longer pink inside (about 15 minutes)
In a small saucepan, bring marinade to a boil. Pour over chicken, toss and
serve.
Makes 5 servings
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brandy998 Posted - 15 April 2008 7:6      

I just came up with this last night & it turned out great!

1 package chicken breast tenders (not breaded)
1 container (8oz?) mexican cheese dip (you know the kind made from that
delicious mexican white cheese)
1 2oz can mild diced green chilies
1/4 cup white wine
cumin
dried cilantro
salt
pepper
olive oil

warm the olive oil in the pan on med to med high heat and put in chicken
when oil is hot. sprinkle salt, pepper to taste and a generous sprinkling of
cumin & dried cilantro over the strips. keep shaking the pan like you see
the chefs do on tv so the strips don't stick. when you flip them over,
season the other side as well. the more you use the more flavorful they
will be so don't stint! when the strips are cooked to your taste remove
them to a plate and turn your heat down to med. pour in your white wine
and deglaze the pan and then add the chilies before all the wine cooks
away. reduce the mixture down to a nice gravy-like consistency and then
reduce your heat down to about med low. scoop the cheese out and put it
into the pan. mix it really well & don't let it burn! when you have a nice
cheesy, melty mixture it's ready. remove from heat and serve the cheese
sauce over the chicken strips.

200/192/125

"If you want to be somebody else - change your mind!"
Sister Hazel
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brandy998 Posted - 15 April 2008 7:6      

I just came up with this last night & it turned out great!

1 package chicken breast tenders (not breaded)
1 container (8oz?) mexican cheese dip (you know the kind made from that
delicious mexican white cheese)
1 2oz can mild diced green chilies
1/4 cup white wine
cumin
dried cilantro
salt
pepper
olive oil

warm the olive oil in the pan on med to med high heat and put in chicken
when oil is hot. sprinkle salt, pepper to taste and a generous sprinkling of
cumin & dried cilantro over the strips. keep shaking the pan like you see
the chefs do on tv so the strips don't stick. when you flip them over,
season the other side as well. the more you use the more flavorful they
will be so don't stint! when the strips are cooked to your taste remove
them to a plate and turn your heat down to med. pour in your white wine
and deglaze the pan and then add the chilies before all the wine cooks
away. reduce the mixture down to a nice gravy-like consistency and then
reduce your heat down to about med low. scoop the cheese out and put it
into the pan. mix it really well & don't let it burn! when you have a nice
cheesy, melty mixture it's ready. remove from heat and serve the cheese
sauce over the chicken strips.

200/192/125

"If you want to be somebody else - change your mind!"
Sister Hazel
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St.Clair Posted - 5 April 2008 18:18      

This is another recipe I made before Somersizing. It is from Real Simple
magazine.
I omit the carrots.

Mustard-Roasted Chicken with Vegetables

1 4-pound chicken, cut into 8 pieces
3 tablespoons whole-grain mustard
2 tablespoons low-sodium soy sauce
Kosher salt and pepper
1 medium fennel bulb, cut into wedges
1 red onion, cut into wedges
8 sprigs thyme
2 tablespoons olive oil

Heat oven to 400° F.

Pat the chicken dry with paper towels. Combine the mustard, soy sauce, and
1/4 teaspoon pepper in a large bowl. Add the chicken and stir to coat.

Combine the fennel, onion, thyme, oil, 1/2 teaspoon salt, and 1/4 teaspoon
pepper in a roasting pan.

Nestle the chicken among the vegetables.

Roast until the chicken is cooked through and the vegetables are tender, 45
to 50 minutes.

Divide the chicken and vegetables among individual plates.

Yield: Makes 4 servings

I add potato wedges & carrots in place of the fennel for my family and roast
mine in a separate pan. Sometimes I just use the chicken and onions. Use
lots of onions as they carmelize and shrink right down.
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St.Clair Posted - 5 April 2008 18:18      

This is another recipe I made before Somersizing. It is from Real Simple
magazine.
I omit the carrots.

Mustard-Roasted Chicken with Vegetables

1 4-pound chicken, cut into 8 pieces
3 tablespoons whole-grain mustard
2 tablespoons low-sodium soy sauce
Kosher salt and pepper
1 medium fennel bulb, cut into wedges
1 red onion, cut into wedges
8 sprigs thyme
2 tablespoons olive oil

Heat oven to 400° F.

Pat the chicken dry with paper towels. Combine the mustard, soy sauce, and
1/4 teaspoon pepper in a large bowl. Add the chicken and stir to coat.

Combine the fennel, onion, thyme, oil, 1/2 teaspoon salt, and 1/4 teaspoon
pepper in a roasting pan.

Nestle the chicken among the vegetables.

Roast until the chicken is cooked through and the vegetables are tender, 45
to 50 minutes.

Divide the chicken and vegetables among individual plates.

Yield: Makes 4 servings

I add potato wedges & carrots in place of the fennel for my family and roast
mine in a separate pan. Sometimes I just use the chicken and onions. Use
lots of onions as they carmelize and shrink right down.
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I have lurked on the boards for years and tried so many wonderful recipes,
but have yet to post any. I made this recipe from Giada De Laurentiis before
Somersizing, and realized it is PERFECTLY Somersized! It is quick, easy,
nutritious and company worthy!

4 skinless chicken breast halves, with ribs
2 skinless chicken thighs, with bones
1/2 teaspoon salt, plus 1 teaspoon
1/2 teaspoon freshly ground black pepper, plus 1 teaspoon
1/4 cup olive oil
1 red bell pepper, sliced
1 yellow bell pepper, sliced
3 ounces prosciutto, chopped
2 cloves garlic, chopped
1 (15-ounce) can diced tomatoes
1/2 cup white wine
1 tablespoon fresh thyme leaves
1 teaspoon fresh oregano leaves
1/2 cup chicken stock
2 tablespoons capers
1/4 cup chopped fresh flat-leaf parsley leaves

Season the chicken with 1/2 teaspoon salt and 1/2 teaspoon pepper. In a
heavy, large skillet, heat the olive oil over medium heat. When the oil is hot,
cook the chicken until browned on both sides. Remove from the pan and set
aside.

Keeping the same pan over medium heat, add the peppers and prosciutto and
cook until the peppers have browned and the prosciutto is crisp, about 5
minutes. Add the garlic and cook for 1 minute. Add the tomatoes, wine, and
herbs. Using a wooden spoon, scrape the browned bits off the bottom of the
pan. Return the chicken to the pan, add the stock, and bring the mixture to a
boil. Reduce the heat and simmer, covered, until the chicken is cooked
through, about 20 to 30 minutes.

If serving immediately, add the capers and the parsley. Stir to combine and
serve. If making ahead of time, transfer the chicken and sauce to a storage
container, cool, and refrigerate. The next day, reheat the chicken to a simmer
over medium heat. Stir in the capers and the parsley and serve.
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St.Clair Posted - 5 April 2008 18:11      

I have lurked on the boards for years and tried so many wonderful recipes,
but have yet to post any. I made this recipe from Giada De Laurentiis before
Somersizing, and realized it is PERFECTLY Somersized! It is quick, easy,
nutritious and company worthy!

4 skinless chicken breast halves, with ribs
2 skinless chicken thighs, with bones
1/2 teaspoon salt, plus 1 teaspoon
1/2 teaspoon freshly ground black pepper, plus 1 teaspoon
1/4 cup olive oil
1 red bell pepper, sliced
1 yellow bell pepper, sliced
3 ounces prosciutto, chopped
2 cloves garlic, chopped
1 (15-ounce) can diced tomatoes
1/2 cup white wine
1 tablespoon fresh thyme leaves
1 teaspoon fresh oregano leaves
1/2 cup chicken stock
2 tablespoons capers
1/4 cup chopped fresh flat-leaf parsley leaves

Season the chicken with 1/2 teaspoon salt and 1/2 teaspoon pepper. In a
heavy, large skillet, heat the olive oil over medium heat. When the oil is hot,
cook the chicken until browned on both sides. Remove from the pan and set
aside.

Keeping the same pan over medium heat, add the peppers and prosciutto and
cook until the peppers have browned and the prosciutto is crisp, about 5
minutes. Add the garlic and cook for 1 minute. Add the tomatoes, wine, and
herbs. Using a wooden spoon, scrape the browned bits off the bottom of the
pan. Return the chicken to the pan, add the stock, and bring the mixture to a
boil. Reduce the heat and simmer, covered, until the chicken is cooked
through, about 20 to 30 minutes.

If serving immediately, add the capers and the parsley. Stir to combine and
serve. If making ahead of time, transfer the chicken and sauce to a storage
container, cool, and refrigerate. The next day, reheat the chicken to a simmer
over medium heat. Stir in the capers and the parsley and serve.
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mamabj Posted - 2 April 2008 7:24      

Yesterday on Paula Deen she made a Gobbler Cobbler Pie and it looked
delicious. I somersized it and omitted the crust and it is very good.

1 recipe of Faux Fried Rice from this site
1 medium onion, diced 
1 yellow bell pepper, diced 
1 green bell pepper, diced 
1 package fresh sliced mushrooms 
1 tablespoon oil 
1 can French style green beans, drained 
3 cups cooked turkey, chopped 
1 cup mayonnaise 
2 cups grated Cheddar 
1 small can sliced water chestnuts, drained 
1 teaspoon poultry seasoning 
1 cup sour cream 
1 egg, beaten

Preheat oven to 350 degrees F. 
Prepare the faux fried rice according to recipe on this site and set aside.
Saute onions, peppers, and mushrooms in oil and set aside.

Combine all ingredients except 1 cup of cheese and pie crust, into large bowl
and mix well. Pour into greased 9-inch glass pie plate or casserole dish. Top
with remaining 1 cup cheese.

Place in 350 degree F oven for 20 minutes, covered with foil, remove foil and
cook another 10 minutes until top is slightly golden brown, remove, let cool,
and enjoy.

This dish is an excellent way to use holiday turkey leftovers, plus it freezes
well.

Enjoy.

mamabj
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mamabj Posted - 2 April 2008 7:24      

Yesterday on Paula Deen she made a Gobbler Cobbler Pie and it looked
delicious. I somersized it and omitted the crust and it is very good.

1 recipe of Faux Fried Rice from this site
1 medium onion, diced 
1 yellow bell pepper, diced 
1 green bell pepper, diced 
1 package fresh sliced mushrooms 
1 tablespoon oil 
1 can French style green beans, drained 
3 cups cooked turkey, chopped 
1 cup mayonnaise 
2 cups grated Cheddar 
1 small can sliced water chestnuts, drained 
1 teaspoon poultry seasoning 
1 cup sour cream 
1 egg, beaten

Preheat oven to 350 degrees F. 
Prepare the faux fried rice according to recipe on this site and set aside.
Saute onions, peppers, and mushrooms in oil and set aside.

Combine all ingredients except 1 cup of cheese and pie crust, into large bowl
and mix well. Pour into greased 9-inch glass pie plate or casserole dish. Top
with remaining 1 cup cheese.

Place in 350 degree F oven for 20 minutes, covered with foil, remove foil and
cook another 10 minutes until top is slightly golden brown, remove, let cool,
and enjoy.

This dish is an excellent way to use holiday turkey leftovers, plus it freezes
well.

Enjoy.

mamabj
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mamalaurie Posted - 22 March 2007 6:15      

I just found this on allrecipes.com, thought I'd share since it looks
excellent! Perfect for Somersiziing as is. 
I haven't had a chance to try it yet...but somehow I know I'm going to
love it.

Acapulco Chicken

allrecipes.com
SUBMITTED BY: CapeCodLorrie
Posted by mamalaurie
Original recipe yield:
2 servings
PREP TIME 10 Min
COOK TIME 15 Min
READY IN 25 Min

INGREDIENTS
* 2 skinless, boneless chicken breast halves - cut into bite-size pieces
* 1 tablespoon chili powder, divided
* salt and pepper to taste
* 1 tablespoon olive oil
* 1 cup chopped green bell pepper
* 1/2 cup chopped onion
* 2 jalapeno peppers, seeded and minced
* 1 large tomato, cut into chunks
* 10 drops hot pepper sauce

DIRECTIONS
1. Season chicken with 1/2 tablespoon chile powder, salt and pepper.
Heat oil in a large skillet over medium high heat and saute seasoned
chicken for 3 to 4 minutes, or until no longer pink. Remove from skillet
with a slotted spoon and keep warm.
2. In same skillet, stir fry bell pepper and onion until soft. Add jalapeno
peppers, tomatoes, remaining 1/2 tablespoon chili powder and hot pepper
sauce. Cook, stirring, for an additional 3 to 5 minutes; add chicken and
stir fry for 2 minutes more.

"Easy, fast, healthy and delicious! This perfect weeknight dish takes less
than 30 minutes, so it's a regular in our house. You can vary the heat by
the kind and amount of chili powder and hot peppers you use. Serve over
hot cooked rice, if desired."

mamalaurie's Note: Serve over Hot Cauliflower Rice instead

Somersizer since 1997....Hang in there... I know this DOES work

Edited by - mamalaurie on 3/23/2007 5:54:09 AM
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mamalaurie Posted - 22 March 2007 6:15      

I just found this on allrecipes.com, thought I'd share since it looks
excellent! Perfect for Somersiziing as is. 
I haven't had a chance to try it yet...but somehow I know I'm going to
love it.

Acapulco Chicken

allrecipes.com
SUBMITTED BY: CapeCodLorrie
Posted by mamalaurie
Original recipe yield:
2 servings
PREP TIME 10 Min
COOK TIME 15 Min
READY IN 25 Min

INGREDIENTS
* 2 skinless, boneless chicken breast halves - cut into bite-size pieces
* 1 tablespoon chili powder, divided
* salt and pepper to taste
* 1 tablespoon olive oil
* 1 cup chopped green bell pepper
* 1/2 cup chopped onion
* 2 jalapeno peppers, seeded and minced
* 1 large tomato, cut into chunks
* 10 drops hot pepper sauce

DIRECTIONS
1. Season chicken with 1/2 tablespoon chile powder, salt and pepper.
Heat oil in a large skillet over medium high heat and saute seasoned
chicken for 3 to 4 minutes, or until no longer pink. Remove from skillet
with a slotted spoon and keep warm.
2. In same skillet, stir fry bell pepper and onion until soft. Add jalapeno
peppers, tomatoes, remaining 1/2 tablespoon chili powder and hot pepper
sauce. Cook, stirring, for an additional 3 to 5 minutes; add chicken and
stir fry for 2 minutes more.

"Easy, fast, healthy and delicious! This perfect weeknight dish takes less
than 30 minutes, so it's a regular in our house. You can vary the heat by
the kind and amount of chili powder and hot peppers you use. Serve over
hot cooked rice, if desired."

mamalaurie's Note: Serve over Hot Cauliflower Rice instead

Somersizer since 1997....Hang in there... I know this DOES work

Edited by - mamalaurie on 3/23/2007 5:54:09 AM
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Canadiansweetpea Posted - 17 August 2005 20:32      

I got this recipe from my SIL a million years ago. The only
adaptation needed was to NOT add flour to thicken the sauce. So I
decreased the fluids added. Her original recipe called for a whole
chicken cut up into pieces. I prefer to use just thighs and
drumsticks. For one thing it's cheaper and for another I hate
picking all those darned rib bones out of the sauce.

3 or 4 lbs of chicken parts
2 large onions chopped
1.25 cups butter
1 - 2 Tblsps SWEET paprika
3 cups of stock
1 cup of sour cream
salt and pepper to taste

Chop up onion, Doesn't have to be too fine and saute in butter.
When the onion is translucent add the paprika and stir well. Stir in
chicken parts and coat with paprika butter mixture. Add the 3 cups
of stock and bring to a boil. Lower heat and let simmer for 1.5 - 2
hrs. Just before serving add the salt and pepper and sour cream.

I never met a chocolate I didn't like.
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Canadiansweetpea Posted - 17 August 2005 20:32      

I got this recipe from my SIL a million years ago. The only
adaptation needed was to NOT add flour to thicken the sauce. So I
decreased the fluids added. Her original recipe called for a whole
chicken cut up into pieces. I prefer to use just thighs and
drumsticks. For one thing it's cheaper and for another I hate
picking all those darned rib bones out of the sauce.

3 or 4 lbs of chicken parts
2 large onions chopped
1.25 cups butter
1 - 2 Tblsps SWEET paprika
3 cups of stock
1 cup of sour cream
salt and pepper to taste

Chop up onion, Doesn't have to be too fine and saute in butter.
When the onion is translucent add the paprika and stir well. Stir in
chicken parts and coat with paprika butter mixture. Add the 3 cups
of stock and bring to a boil. Lower heat and let simmer for 1.5 - 2
hrs. Just before serving add the salt and pepper and sour cream.

I never met a chocolate I didn't like.
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KathyJG Posted - 15 January 2008 5:16      

Does anyone have the recipe for the egg crepes with the Whey Protein
powder. I am interested in the measurement of powder used. Thanks Kathy
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Does anyone have the recipe for the egg crepes with the Whey Protein
powder. I am interested in the measurement of powder used. Thanks Kathy
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Roasted Chicken in the Crockpot !
(as received from a friend)

Ingredients

1 chicken 
1 spray olive oil 
Seasoned salt or your fave SS salt rub
Aluminum foil

Directions

Clean chicken inside and out. Spray with olive oil spray. Sprinkle with
seasoned salt. Spray inside of crock with pam. Note: Do not put any water
in the crock.

Roll some wads of aluminum foil into balls and put them in the bottom of
the crock. The chicken is going to sit on these.

Put chicken back side down in crock on top of aluminum balls.

Cook on High (will not come out the same on low), 4-6 hours.

Note: The person who posted this recipe said you had to use the aluminum
to get the deli taste. I didn't believe it then, but boy do I now! This chicken
tasted very close to one you would buy, precooked, in the deli section of
your supermarket.

Another member said she used a turkey breast and had same results. 
***twiggy88
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Twiggy88 Posted - 4 February 2007 5:49      

Roasted Chicken in the Crockpot !
(as received from a friend)

Ingredients

1 chicken 
1 spray olive oil 
Seasoned salt or your fave SS salt rub
Aluminum foil

Directions

Clean chicken inside and out. Spray with olive oil spray. Sprinkle with
seasoned salt. Spray inside of crock with pam. Note: Do not put any water
in the crock.

Roll some wads of aluminum foil into balls and put them in the bottom of
the crock. The chicken is going to sit on these.

Put chicken back side down in crock on top of aluminum balls.

Cook on High (will not come out the same on low), 4-6 hours.

Note: The person who posted this recipe said you had to use the aluminum
to get the deli taste. I didn't believe it then, but boy do I now! This chicken
tasted very close to one you would buy, precooked, in the deli section of
your supermarket.

Another member said she used a turkey breast and had same results. 
***twiggy88
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The original version of this recipe came from La Comida, a restaurant in Cody,
Wyoming, and was printed in Bon Appitit. I changed it around for L1
Somersizing. It has just enough south of the border taste to work well with
any side dish.

¼ cup Olive Oil
4 Large Boneless Chicken Breast halves
1 7oz. can Whole Green Chiles, cut into 1/2” wide strips
1 Cup Heavy Cream
1 Tblsp. Fresh parsley
1 tsp. Pepper
½ tsp. Sea Salt
1/2 Cup Swiss Cheese

Preheat oven to 325. Heat the oil in a heavy large skillet over high hear. Add
chicken and brown lightly on all sides, turning once – about 2 minutes.

Transfer the chicken to a 9x13 glass baking dish. Arrange chile’s over the
chicken. Whisk cream, parsley, pepper and salt in a bowl to blend thoroughly.
Pour over chicken. Sprinkle with cheese. Bake until chicken is tender – basting
with the sauce in the dish half way through for a total of 45 minutes.

** I have also made this subbing the Swiss for Pepper Jack.
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Kisa 1 Posted - 16 January 2006 17:41      

The original version of this recipe came from La Comida, a restaurant in Cody,
Wyoming, and was printed in Bon Appitit. I changed it around for L1
Somersizing. It has just enough south of the border taste to work well with
any side dish.

¼ cup Olive Oil
4 Large Boneless Chicken Breast halves
1 7oz. can Whole Green Chiles, cut into 1/2” wide strips
1 Cup Heavy Cream
1 Tblsp. Fresh parsley
1 tsp. Pepper
½ tsp. Sea Salt
1/2 Cup Swiss Cheese

Preheat oven to 325. Heat the oil in a heavy large skillet over high hear. Add
chicken and brown lightly on all sides, turning once – about 2 minutes.

Transfer the chicken to a 9x13 glass baking dish. Arrange chile’s over the
chicken. Whisk cream, parsley, pepper and salt in a bowl to blend thoroughly.
Pour over chicken. Sprinkle with cheese. Bake until chicken is tender – basting
with the sauce in the dish half way through for a total of 45 minutes.

** I have also made this subbing the Swiss for Pepper Jack.
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This is spicy!, but oh so good. Not to mention quick and easy! Chipotles in
Adobo can be found in the Mexican food section ... in a small can.

Chicken Breasts with Chipotle Cream Serves: 6 Chef2Chef: Chef June

6 skinless boneless chicken breasts
sea salt and pepper to taste
3 tablespoons unsalted butter
1 tablespoon vegetable oil
1 small onion, chopped
3 cloves garlic, finely chopped
1 chipotle chile in adobo sauce with some of the sauce (canned)
1 pint cream (This is a LOT of cream and makes a thin sauce. Next time I
make it, I will add only 1/2 cup of cream to make it thicker.)

1. Preheat oven to 350F. Divide the chicken breasts and pound them with a
mallet until they are about 1/8-inch thick. Sprinkle with salt and pepper.
2. Melt the butter with the oil in a sauté pan over medium heat. Add onion
and garlic and cook gently until soft. Do not let the garlic burn! 
3. Add chicken breasts and sauté on both sides. Put the chicken and
vegetables into a oven-proof baking dish that will hold the chicken in a single
layer.
4. Purée the chile with its juice, and mix with the cream. Pour over the
chicken breasts. Bake for 20 minutes.

NOTE: LjlDragon suggested adding shredded cheese to the top before baking.
And it's a darned good suggestion!

This is great served with Cole Slaw ... something to "cool" the palette! :-)

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - MsTified on 6/16/2004 8:21:57 AM
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MsTified Posted - 30 May 2004 12:3      

This is spicy!, but oh so good. Not to mention quick and easy! Chipotles in
Adobo can be found in the Mexican food section ... in a small can.

Chicken Breasts with Chipotle Cream Serves: 6 Chef2Chef: Chef June

6 skinless boneless chicken breasts
sea salt and pepper to taste
3 tablespoons unsalted butter
1 tablespoon vegetable oil
1 small onion, chopped
3 cloves garlic, finely chopped
1 chipotle chile in adobo sauce with some of the sauce (canned)
1 pint cream (This is a LOT of cream and makes a thin sauce. Next time I
make it, I will add only 1/2 cup of cream to make it thicker.)

1. Preheat oven to 350F. Divide the chicken breasts and pound them with a
mallet until they are about 1/8-inch thick. Sprinkle with salt and pepper.
2. Melt the butter with the oil in a sauté pan over medium heat. Add onion
and garlic and cook gently until soft. Do not let the garlic burn! 
3. Add chicken breasts and sauté on both sides. Put the chicken and
vegetables into a oven-proof baking dish that will hold the chicken in a single
layer.
4. Purée the chile with its juice, and mix with the cream. Pour over the
chicken breasts. Bake for 20 minutes.

NOTE: LjlDragon suggested adding shredded cheese to the top before baking.
And it's a darned good suggestion!

This is great served with Cole Slaw ... something to "cool" the palette! :-)

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - MsTified on 6/16/2004 8:21:57 AM
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OK gals, I just made up this recipe on the fly the other night when I only
had a few things in the house to cook. This makes for two, so you could
double it.

2 frozen boneless/skinless chicken breasts
1 cup fresh *hot* salsa (strain it if you buy the kind from the produce
section)
2 to 3 cups water
1/4 c grated cheddar or white American cheese

Put 3/4 c of the strained salsa in the bottom of a pressure cooker pan insert.
Place frozen chicken breasts on top of it. Pour remaining 1/4 cup of salsa
over top of chicken. Pour water into pressure cooker. Place pan insert lid on
chicken and put the pan into the pressure cooker metal lifter (into the
water). Lock your pressure lid on top, and cook on high until the
pressure/steam builds and the water boils - all of you who have a pressure
cooker know how this works. Once the water is boiling, reduce the heat to
medium or medium low, and set your timer for 40 minutes. When finished,
lift the pan out of the water with your plastic lifter, and uncover the chicken.
Spoon salsa over top of chicken. Sprinkle shredded cheese on top of the
chicken. Replace the lid and let set until the cheese melts.

Notes:

I served this with a salad and steamed pureed cauliflower mixed with sour
cream and cayenne pepper. I steamed the cauliflower with an insert pan on
top of the chicken insert pan, so they cooked at the same time. The salsa
flavor completely infuses throughout the chicken during this cooking process-
-it's so amazing! Reminds me of the taste at a Mexican restaurant, and will
satisfy your craving for that chicken/spicy salsa/cheese combination that we
all get from time to time. The chicken is FORK tender when you cook it this
way. The only caution I have is if you use frozen chicken breasts, sometimes
the processing plant adds chicken broth or water to the breasts. If that is
the case, your salsa will get watered down during the cooking process. This
recipe is still good, though! For those with milder tastes, use a less spicy
salsa. You could also use Rotel in this recipe, but I really like the fresh salsa
in it more than the Rotel.

Happy eating, and thanks for sharing all of your wonderful recipes here.

RockswifeNoMo

Debbie M. in Atlanta

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=50500')
javascript:openWindow('profile.asp?mode=display&id=4415')
javascript:openWindow('close.asp?topic_id=50500&topic_title=Mexican+Chicken&forum_id=86')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=Mexican+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True[9/8/14, 1:36:28 PM]

Show All Forums | Back

javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Mexican+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True&S=True[9/8/14, 1:36:33 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Mexican Chicken

Send Topic To a Friend

Author Posting

rockswife Posted - 4 February 2006 18:27      

OK gals, I just made up this recipe on the fly the other night when I only
had a few things in the house to cook. This makes for two, so you could
double it.

2 frozen boneless/skinless chicken breasts
1 cup fresh *hot* salsa (strain it if you buy the kind from the produce
section)
2 to 3 cups water
1/4 c grated cheddar or white American cheese

Put 3/4 c of the strained salsa in the bottom of a pressure cooker pan insert.
Place frozen chicken breasts on top of it. Pour remaining 1/4 cup of salsa
over top of chicken. Pour water into pressure cooker. Place pan insert lid on
chicken and put the pan into the pressure cooker metal lifter (into the
water). Lock your pressure lid on top, and cook on high until the
pressure/steam builds and the water boils - all of you who have a pressure
cooker know how this works. Once the water is boiling, reduce the heat to
medium or medium low, and set your timer for 40 minutes. When finished,
lift the pan out of the water with your plastic lifter, and uncover the chicken.
Spoon salsa over top of chicken. Sprinkle shredded cheese on top of the
chicken. Replace the lid and let set until the cheese melts.

Notes:

I served this with a salad and steamed pureed cauliflower mixed with sour
cream and cayenne pepper. I steamed the cauliflower with an insert pan on
top of the chicken insert pan, so they cooked at the same time. The salsa
flavor completely infuses throughout the chicken during this cooking process-
-it's so amazing! Reminds me of the taste at a Mexican restaurant, and will
satisfy your craving for that chicken/spicy salsa/cheese combination that we
all get from time to time. The chicken is FORK tender when you cook it this
way. The only caution I have is if you use frozen chicken breasts, sometimes
the processing plant adds chicken broth or water to the breasts. If that is
the case, your salsa will get watered down during the cooking process. This
recipe is still good, though! For those with milder tastes, use a less spicy
salsa. You could also use Rotel in this recipe, but I really like the fresh salsa
in it more than the Rotel.

Happy eating, and thanks for sharing all of your wonderful recipes here.

RockswifeNoMo

Debbie M. in Atlanta
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Eescapes Posted - 10 February 2008 12:57      

Bronx Firehouse Stuffed Chicken Breasts

4 large boneless chicken breasts
1 small bag fresh spinach
1 cup loosely crumbled feta cheese
2 Tbsp olive oil combined with ¼ tsp garlic powder
2 Tbsp butter

Pound chicken breasts flat. Saute spinach in olive oil and garlic for 4
minutes. Spread spinach equally over chicken breasts. Sprinkle feta cheese
over spinach. Roll chicken breasts closed and seal firmly with toothpicks.
Slightly brown chicken breasts on all sides in butter. Place breasts in an
ungreased baking dish with a tight lid and bake covered for one hour at 350
degrees. (Do not add liquid, it will make it’s own.)
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Bronx Firehouse Stuffed Chicken Breasts

4 large boneless chicken breasts
1 small bag fresh spinach
1 cup loosely crumbled feta cheese
2 Tbsp olive oil combined with ¼ tsp garlic powder
2 Tbsp butter

Pound chicken breasts flat. Saute spinach in olive oil and garlic for 4
minutes. Spread spinach equally over chicken breasts. Sprinkle feta cheese
over spinach. Roll chicken breasts closed and seal firmly with toothpicks.
Slightly brown chicken breasts on all sides in butter. Place breasts in an
ungreased baking dish with a tight lid and bake covered for one hour at 350
degrees. (Do not add liquid, it will make it’s own.)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=57179')
javascript:openWindow('profile.asp?mode=display&id=24966')
javascript:openWindow('close.asp?topic_id=57179&topic_title=Bronx+Firehouse+Stuffed+Chicken+Breasts&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...86&Topic_Title=chicken+stock&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:36:48 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:chicken stock

Send Topic To a Friend

Author Posting

LisaMama Posted - 13 February 2008 7:40      

I've seen directions somewhere on how to make your own chicken stock. I
have a couple of chicken carcasses and a sick daughter who needs some
good homemade chicken soup. Can someone point me in the right direction?
thanks!
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I've seen directions somewhere on how to make your own chicken stock. I
have a couple of chicken carcasses and a sick daughter who needs some
good homemade chicken soup. Can someone point me in the right direction?
thanks!
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phoffer Posted - 28 December 2004 16:54      

4 chicken breasts, halved
1/4 t. salt
1/8 t pepper
16 oz can sauerkraut, drained
4 slices swiss cheese
1 1/4 c. Thousand Island Dressing

In a greased pan, place chicken, sprinkle
with salt and pepper. Place sauerkraut over
chicken. Top with cheese, pour dressing over
cheese, cover with foil and bake 325 degrees
for one hour. I also found this on the web
and sounded so good. I need a change from
eating the same old thing, hope you enjoy.
I miss eating a good reuben sandwich so this
will be legal, I make my own legal dressing.

Patricia Hoffer
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phoffer Posted - 28 December 2004 16:54      

4 chicken breasts, halved
1/4 t. salt
1/8 t pepper
16 oz can sauerkraut, drained
4 slices swiss cheese
1 1/4 c. Thousand Island Dressing

In a greased pan, place chicken, sprinkle
with salt and pepper. Place sauerkraut over
chicken. Top with cheese, pour dressing over
cheese, cover with foil and bake 325 degrees
for one hour. I also found this on the web
and sounded so good. I need a change from
eating the same old thing, hope you enjoy.
I miss eating a good reuben sandwich so this
will be legal, I make my own legal dressing.

Patricia Hoffer
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mamalaurie Posted - 12 February 2008 7:47      

Aspargus Stuffed Chicken Breasts Recipe #282243

Chicken Breast Stuffed with fresh Asparagus
by Chef Iron B

I found this on www.recipezaar.com. This is Not mine.I've not had a
chance to try it yet.....let me know what you think of it

Level 1 pro/fat/veggie

4 servings
time to make 30 min 20 min prep

1 1/2 lbs boneless skinless chicken breasts
1 lb asparagus, fresh
1/2 cup extra virgin olive oil
1 teaspoon garlic, minced

1. Rinse the fresh asparagus and cut the thick bottoms off the end. You
want them to be a little shorter than the chicken breast.
2. Then place them in a bowl and drizzle Extra virgin olive oil over the
asparagus.
3. Lightly salt and pepper the asparagus.
4. Find a knife in your drawer that is roughly the width of your pointer
and middle finger together.
5. Take a chicken breast and slowly insert the knife horizontally in the
thicker side of the breast. You want it to come out in the middle close to
the end of the other side of the breasts. So go slow and be careful.

6. Take four pieces of asparagus and put them side by side in the whole
you made in the breast. Repeat process for the other breast.
7. In a pan drizzle extra virgin olive oil and heat to medium.
8. Add garlic to the pan.
9. When the garlic starts to pop add the chicken breasts in to the pan
rough side down and cover.
10. Wait 2 minutes and then season with your favorite chicken seasoning.
11. Cook uncovered for 3-4 more minutes and then turn it over. You don't
want to turn it over until the bottoms of the chickens have turned white
and the breasts feel rigid enough to turn without spilling the asparagus.

12. Season back side of breasts and cook for an additional 4-5 minutes.
13. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 12 February 2008 7:47      

Aspargus Stuffed Chicken Breasts Recipe #282243

Chicken Breast Stuffed with fresh Asparagus
by Chef Iron B

I found this on www.recipezaar.com. This is Not mine.I've not had a
chance to try it yet.....let me know what you think of it

Level 1 pro/fat/veggie

4 servings
time to make 30 min 20 min prep

1 1/2 lbs boneless skinless chicken breasts
1 lb asparagus, fresh
1/2 cup extra virgin olive oil
1 teaspoon garlic, minced

1. Rinse the fresh asparagus and cut the thick bottoms off the end. You
want them to be a little shorter than the chicken breast.
2. Then place them in a bowl and drizzle Extra virgin olive oil over the
asparagus.
3. Lightly salt and pepper the asparagus.
4. Find a knife in your drawer that is roughly the width of your pointer
and middle finger together.
5. Take a chicken breast and slowly insert the knife horizontally in the
thicker side of the breast. You want it to come out in the middle close to
the end of the other side of the breasts. So go slow and be careful.

6. Take four pieces of asparagus and put them side by side in the whole
you made in the breast. Repeat process for the other breast.
7. In a pan drizzle extra virgin olive oil and heat to medium.
8. Add garlic to the pan.
9. When the garlic starts to pop add the chicken breasts in to the pan
rough side down and cover.
10. Wait 2 minutes and then season with your favorite chicken seasoning.
11. Cook uncovered for 3-4 more minutes and then turn it over. You don't
want to turn it over until the bottoms of the chickens have turned white
and the breasts feel rigid enough to turn without spilling the asparagus.

12. Season back side of breasts and cook for an additional 4-5 minutes.
13. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 12 February 2008 7:41      

Xue's Chicken With Celery and Leek 
Recipe #90917

As made by one of my housemates. The original recipe apparently calls for
a two or three spring onions (scallions??), but leeks are cheaper here in
the UK. This also works well with turkey, according to another housemate!
by hels

I found this on www.recipezaar.com. This is Not mine I've not had a
chance to try it yet.....let me know what you think of it.

The Somersize adjustment: Level 1 Serve with Faux Rice (cauliflower
rice). 
For Level 2 Serve with rice(brown)

Level 1 pro/fat/veggie

1 servings
time to make 15 min 5 min prep

1 chicken breast
2 stalks celery
1 inch leeks
soy sauce, to taste
salt, to taste

1. Dice the chicken and celery.
2. The celery should be sliced length-ways and then chopped along the
lengths.
3. This will stop parts of it burning when you stir-fry it.
4. Finely chop the leek.
5. Place the celery in boiling water for a minute.
6. This will reduce the taste slightly.
7. Stir-fry the leek.
8. Then add the chicken and celery.
9. Cook until the chicken is cooked all the way through.
10. Add soy sauce and salt to taste.

11. Level 1: Serve with Faux Rice (cauliflower rice)
12. LEVEL 2 ONLY: Serve with brown rice.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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Xue's Chicken With Celery and Leek 
Recipe #90917

As made by one of my housemates. The original recipe apparently calls for
a two or three spring onions (scallions??), but leeks are cheaper here in
the UK. This also works well with turkey, according to another housemate!
by hels

I found this on www.recipezaar.com. This is Not mine I've not had a
chance to try it yet.....let me know what you think of it.

The Somersize adjustment: Level 1 Serve with Faux Rice (cauliflower
rice). 
For Level 2 Serve with rice(brown)

Level 1 pro/fat/veggie

1 servings
time to make 15 min 5 min prep

1 chicken breast
2 stalks celery
1 inch leeks
soy sauce, to taste
salt, to taste

1. Dice the chicken and celery.
2. The celery should be sliced length-ways and then chopped along the
lengths.
3. This will stop parts of it burning when you stir-fry it.
4. Finely chop the leek.
5. Place the celery in boiling water for a minute.
6. This will reduce the taste slightly.
7. Stir-fry the leek.
8. Then add the chicken and celery.
9. Cook until the chicken is cooked all the way through.
10. Add soy sauce and salt to taste.

11. Level 1: Serve with Faux Rice (cauliflower rice)
12. LEVEL 2 ONLY: Serve with brown rice.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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Eescapes Posted - 10 February 2008 13:14      

Bleu Cheese Chicken

5 oz Bleu cheese (room temp)
9 Tbsp butter
¾ cup cream cheese
dash of nutmeg
¾ cup grated swiss cheese
3 chicken breasts, split
skinned and boned
2-3 Tbsp dijon mustard
1 egg, lightly beaten
1/2 cup finely ground pork rinds
(you can also use Suzanne's bake and fry mix - finely ground)

Cream together the bleu cheese, 5 Tbsp butter and cream cheese. Add
nutmeg and blend. Form into 6 oval pieces and roll in swiss cheese. Put on
waxed paper and chill 11/2 hours. Flatten the chicken breasts between
waxed paper and spread each lightly with dijon mustard. In the center of
each breast, place a chilled cheese oval and enclosed it with the chicken
breast and secure with a toothpick. Roll each breast in the pork rinds, then
the egg, then the pork rinds again and place on a plate. Chill for at least 1
hour. In a large frying pan, sear the chilled breasts in 4 Tbsp of the butter
for 2-3 minutes, or until they are lightly browned. Transfer to an oblong
baking dish and bake at 400 for 10-12 minutes. Do not over cook or the
cheese will run out.
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Bleu Cheese Chicken

5 oz Bleu cheese (room temp)
9 Tbsp butter
¾ cup cream cheese
dash of nutmeg
¾ cup grated swiss cheese
3 chicken breasts, split
skinned and boned
2-3 Tbsp dijon mustard
1 egg, lightly beaten
1/2 cup finely ground pork rinds
(you can also use Suzanne's bake and fry mix - finely ground)

Cream together the bleu cheese, 5 Tbsp butter and cream cheese. Add
nutmeg and blend. Form into 6 oval pieces and roll in swiss cheese. Put on
waxed paper and chill 11/2 hours. Flatten the chicken breasts between
waxed paper and spread each lightly with dijon mustard. In the center of
each breast, place a chilled cheese oval and enclosed it with the chicken
breast and secure with a toothpick. Roll each breast in the pork rinds, then
the egg, then the pork rinds again and place on a plate. Chill for at least 1
hour. In a large frying pan, sear the chilled breasts in 4 Tbsp of the butter
for 2-3 minutes, or until they are lightly browned. Transfer to an oblong
baking dish and bake at 400 for 10-12 minutes. Do not over cook or the
cheese will run out.
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sapphire24 Posted - 18 April 2005 16:24      

This is a recipe from Food Tv's Rachel Ray's 30 Minute Meals. The only
change I made to the original recipe was no buns and no carrot sticks. We
had this for supper tonight on lettuce leaves. It was awesome. Even hubby
said it was worth making again(and he is hard to please when it comes to
chicken). Hope you enjoy it.

HOT BUFFALO CHICKEN SANDWICHES
(30 Minutes Meals with Rachel Ray)

4 pieces boneless, skinless chicken breast (6 ounces each) 
Salt and pepper 
1 teaspoon sweet paprika, 1 /3 palm full 
1 teaspoon chili powder, 1/3 palm full 
A drizzle extra-virgin olive oil

Sauce for chicken: 
2 Tablespoons butter 
1/2 cup cayenne pepper sauce (preferred brand Frank's Red Hot)

Blue Cheese Dressing:
2 cups sour cream 
4 scallions, thinly sliced 
1/2 pound blue cheese, crumbled

Small red onion, thinly sliced 
8 ribs celery, cut into sticks 
Bib or leaf lettuce leaves or pro/fat Buns

Heat a large nonstick skillet over medium high heat. Season chicken with
salt, pepper, paprika and chili powder. Drizzle breast with a little extra
virgin olive oil to coat. Pan grill chicken breasts 5 minutes on each side.

Heat a metal or oven safe glass bowl over low heat and melt butter in the
bowl. Add hot sauce to the butter and combine. When the chicken breasts
are done, remove from pan and add to the bowl and coat evenly with hot
sauce mixture.

Place on crisp lettuce leaves or pro/fat bun bottom. Combine sour cream,
scallions and blue cheese and slather bun tops with blue cheese sour
cream. Affix another lettuce leaf or top of pro/fat bun on sandwiches and
serve with remaining sauce for dipping your veggies.

Arrange Buffalo Chicken Sandwiches on dinner plates with red onion,&
celery

Edited by - sapphire24 on 4/18/2005 4:25:38 PM
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sapphire24 Posted - 18 April 2005 16:24      

This is a recipe from Food Tv's Rachel Ray's 30 Minute Meals. The only
change I made to the original recipe was no buns and no carrot sticks. We
had this for supper tonight on lettuce leaves. It was awesome. Even hubby
said it was worth making again(and he is hard to please when it comes to
chicken). Hope you enjoy it.

HOT BUFFALO CHICKEN SANDWICHES
(30 Minutes Meals with Rachel Ray)

4 pieces boneless, skinless chicken breast (6 ounces each) 
Salt and pepper 
1 teaspoon sweet paprika, 1 /3 palm full 
1 teaspoon chili powder, 1/3 palm full 
A drizzle extra-virgin olive oil

Sauce for chicken: 
2 Tablespoons butter 
1/2 cup cayenne pepper sauce (preferred brand Frank's Red Hot)

Blue Cheese Dressing:
2 cups sour cream 
4 scallions, thinly sliced 
1/2 pound blue cheese, crumbled

Small red onion, thinly sliced 
8 ribs celery, cut into sticks 
Bib or leaf lettuce leaves or pro/fat Buns

Heat a large nonstick skillet over medium high heat. Season chicken with
salt, pepper, paprika and chili powder. Drizzle breast with a little extra
virgin olive oil to coat. Pan grill chicken breasts 5 minutes on each side.

Heat a metal or oven safe glass bowl over low heat and melt butter in the
bowl. Add hot sauce to the butter and combine. When the chicken breasts
are done, remove from pan and add to the bowl and coat evenly with hot
sauce mixture.

Place on crisp lettuce leaves or pro/fat bun bottom. Combine sour cream,
scallions and blue cheese and slather bun tops with blue cheese sour
cream. Affix another lettuce leaf or top of pro/fat bun on sandwiches and
serve with remaining sauce for dipping your veggies.

Arrange Buffalo Chicken Sandwiches on dinner plates with red onion,&
celery
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beacher39 Posted - 31 January 2008 11:56      

Bought a ton of chicken breasts (bone-in) on sale and have run out of
ideas. Need help!!!!
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Bought a ton of chicken breasts (bone-in) on sale and have run out of
ideas. Need help!!!!
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I found this recipe on Deb's recipe circus site and it is simply the way I
am going to make pizza. My husband and I had it last night and were so
happpy to have a good pizza recipe.

Pizza is one of the food choices I have been really whiny about while
somersizing. I am going to use the crust for reg pizza also.

I think Julie T was given credit. Deb suggested the Somersized Focaccia
recipe by Gruntle for the crust and it worked perfectly.

I really think it is the best Pizza crust of all the recipe's I have tried. More
like bread instead of eggy custardy.

With the Garlic chicken it is amazing. I sauteed regular onions and the red
pepper so that was different. I always do that for Pizza and think the
flavor is better.

I saw chub chub's recipe for Ranch dressing so will try that next time.

Deb's site also had other recipe's she has tried out and many look really
good. thank you Gruntle, Julie T and chub chub for taking the time to
share. I am usually too lazy to write out the recipes I have made on the
site so I appreciate your time.

Thank you also Deb for your site.

Mimi
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miminanny Posted - 18 November 2007 14:12      

I found this recipe on Deb's recipe circus site and it is simply the way I
am going to make pizza. My husband and I had it last night and were so
happpy to have a good pizza recipe.

Pizza is one of the food choices I have been really whiny about while
somersizing. I am going to use the crust for reg pizza also.

I think Julie T was given credit. Deb suggested the Somersized Focaccia
recipe by Gruntle for the crust and it worked perfectly.

I really think it is the best Pizza crust of all the recipe's I have tried. More
like bread instead of eggy custardy.

With the Garlic chicken it is amazing. I sauteed regular onions and the red
pepper so that was different. I always do that for Pizza and think the
flavor is better.

I saw chub chub's recipe for Ranch dressing so will try that next time.

Deb's site also had other recipe's she has tried out and many look really
good. thank you Gruntle, Julie T and chub chub for taking the time to
share. I am usually too lazy to write out the recipes I have made on the
site so I appreciate your time.

Thank you also Deb for your site.

Mimi
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erjen_lower Posted - 10 January 2008 13:51      

I am looking for a recipe for the shredded chicken part. I'd use Deb's
buns.

I think it is usually made with chicken parts and a "cream of" soup.

Jenn

Gastric bypass 10/24/05
265/156.4/130
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erjen_lower Posted - 10 January 2008 13:51      

I am looking for a recipe for the shredded chicken part. I'd use Deb's
buns.

I think it is usually made with chicken parts and a "cream of" soup.

Jenn

Gastric bypass 10/24/05
265/156.4/130
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knottykitty Posted - 11 February 2004 9:27      

Hello everyone!! I think this is THE best way to cook a whole chicken. If
you are antsy about using beer, please NOTE you don't have to use BEER,
but the CAN is mandatory! Substitute BEER for whatever liquid you like:
wine, water, juice....use your imagination!!! This tastes BETTER than a
store bought roast chicken, and is even better than Swiss Chalet (for those
Canadians who know what I am talking about!!)

BEER CAN CHICKEN

PREHEAT your BBQ to a medium heat.

Take a round cake pan and line with foil (to aid with clean up). Take a can
of beer (or use a pop can if you prefer, any can will do) and empty out 1/2
its contents (or fill an empty can 1/2 way with your preferred liquid). place
in the middle of pie plate.

Take your roasting chicken, and season with your favourite herbs and
spices (we use a bbq seasoning (legal of course). No oils or fats are
necessary).

Now I know this doesnt sound nice, but place the chicken on the beer can
(essentially, put the can up the chicken's butt-end) so it looks like it is
standing in the pan.

DO NOT COVER THE CHICKEN with foil!!

Place pan in your BBQ and close the lid. There will be NO flare-ups as all
the fats will drain into the pie plate-not on the coals, yet not touch the
bird as it is standing up! Cooking time will be approx 1.25 hours, perhaps a
bit shorter or longer depending on the size of your bird. No basting is
necessary! When cooked, remove from heat and alllow to stand "on the
can" for 10 minutes. CAREFULLY remove from can (liquid inside will of
course be hot-discard it). Cut chicken up (however you like) and serve. The
skin will be crispy and delicious, the meat tender and juicy. We do this at
least once a week. Leftovers are great for salads or whatever you like
leftover chicken for.....

Please let me know if you try this (or have tried it) and what you think!! I
have heard that it is good with lemon juice+water in the can and sprinkled
with garlic and rosemary outside..

~Kitty

Edited by - knottykitty on 2/11/2004 9:29:03 AM
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knottykitty Posted - 11 February 2004 9:27      

Hello everyone!! I think this is THE best way to cook a whole chicken. If
you are antsy about using beer, please NOTE you don't have to use BEER,
but the CAN is mandatory! Substitute BEER for whatever liquid you like:
wine, water, juice....use your imagination!!! This tastes BETTER than a
store bought roast chicken, and is even better than Swiss Chalet (for those
Canadians who know what I am talking about!!)

BEER CAN CHICKEN

PREHEAT your BBQ to a medium heat.

Take a round cake pan and line with foil (to aid with clean up). Take a can
of beer (or use a pop can if you prefer, any can will do) and empty out 1/2
its contents (or fill an empty can 1/2 way with your preferred liquid). place
in the middle of pie plate.

Take your roasting chicken, and season with your favourite herbs and
spices (we use a bbq seasoning (legal of course). No oils or fats are
necessary).

Now I know this doesnt sound nice, but place the chicken on the beer can
(essentially, put the can up the chicken's butt-end) so it looks like it is
standing in the pan.

DO NOT COVER THE CHICKEN with foil!!

Place pan in your BBQ and close the lid. There will be NO flare-ups as all
the fats will drain into the pie plate-not on the coals, yet not touch the
bird as it is standing up! Cooking time will be approx 1.25 hours, perhaps a
bit shorter or longer depending on the size of your bird. No basting is
necessary! When cooked, remove from heat and alllow to stand "on the
can" for 10 minutes. CAREFULLY remove from can (liquid inside will of
course be hot-discard it). Cut chicken up (however you like) and serve. The
skin will be crispy and delicious, the meat tender and juicy. We do this at
least once a week. Leftovers are great for salads or whatever you like
leftover chicken for.....

Please let me know if you try this (or have tried it) and what you think!! I
have heard that it is good with lemon juice+water in the can and sprinkled
with garlic and rosemary outside..

~Kitty

Edited by - knottykitty on 2/11/2004 9:29:03 AM
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kutegirlly Posted - 3 January 2008 23:23      

i have a cornish hen and do not know what to do with it at all. any
suggestions would be greatly appreciated!
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kutegirlly Posted - 3 January 2008 23:23      

i have a cornish hen and do not know what to do with it at all. any
suggestions would be greatly appreciated!
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kutegirlly Posted - 28 December 2007 0:23      

i thought mustard was a carb, so why do i see a lot of chicken recipes with
mustard in them?
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kutegirlly Posted - 28 December 2007 0:23      

i thought mustard was a carb, so why do i see a lot of chicken recipes with
mustard in them?
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poodleroo Posted - 23 February 2007 11:2      

Here is a great recipe to try!!!

Ingredient's:

2 - 3 Tlbs butter of nonstick spray
3 - 4 boneless chicken breats,cut up
3 - 4 garlic cloves
1/2 cp parmesan cheese
1/2 cp cream cheese,softened
fresh flat leaf spinch,about 1/2 cp
1 bunch or bag fresh spinach
salt & pepper

Direction's:

In nonstick pan , melt butter and add chicken ,season with whatever you
like.Meanwhile,while chicken is cooking ,this all goes in food processor.
Mince the garlic first,then add your cheese's,blend it up until smooth,then
add parsley and spinach.Add a little seasoning to taste,becareful at his
point,because parmesan cheese is salty itself.Blend until smooth about 30
second's more,then add to chicken in pan,this might be the point where you
want to season,if anymore.The heat from the chicken melts the cheese's.
I serve this over pasta and sometimes rice and french bread for my family,I
just eat it on the side with whatever veggie,salad .Hope you enjoy.

Roo
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poodleroo Posted - 23 February 2007 11:2      

Here is a great recipe to try!!!

Ingredient's:

2 - 3 Tlbs butter of nonstick spray
3 - 4 boneless chicken breats,cut up
3 - 4 garlic cloves
1/2 cp parmesan cheese
1/2 cp cream cheese,softened
fresh flat leaf spinch,about 1/2 cp
1 bunch or bag fresh spinach
salt & pepper

Direction's:

In nonstick pan , melt butter and add chicken ,season with whatever you
like.Meanwhile,while chicken is cooking ,this all goes in food processor.
Mince the garlic first,then add your cheese's,blend it up until smooth,then
add parsley and spinach.Add a little seasoning to taste,becareful at his
point,because parmesan cheese is salty itself.Blend until smooth about 30
second's more,then add to chicken in pan,this might be the point where you
want to season,if anymore.The heat from the chicken melts the cheese's.
I serve this over pasta and sometimes rice and french bread for my family,I
just eat it on the side with whatever veggie,salad .Hope you enjoy.

Roo
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marie172 Posted - 23 September 2005 20:1      

This is a re-post. I'm sorry, I don't remember who posted it first, but I can't
find it on the boards. We love this and it's so easy!!

One Pan Chicken in Alfredo Sauce

4 boneless skinless chicken breasts (or 6 thighs, whatever part you prefer)
2 tbl olive oil
1 tbl butter
2 cloves crushed garlic
salt & pepper to taste
1 to 2 cups of chopped broccoli, slightly steamed or blanched
1 1/4 c. cream
1/2 c. parmesean cheese 
1/4 c. asiago cheese (or just use more parm cheese)
1/2 tsp. ground nutmeg

1. Cut up chicken into small cubes
2. Heat oil, butter and garlic in large sautee pan over medium high heat. 
3. Add chicken to hot oil mixture, season w/ salt and pepper.
4. When chicken is cooked, remove from pan, let the juices that were
created reduce a little.
5. Add cream bring it to a slight boil and simmer for about 2 minutes to
thicken and slightly reduce. Stir a few times to make sure it's mixed w/ the
pan drippings and to prevent scortching.
6. Add cheeses and mix and continue to simmer, stirring constantly. If you
feel like the sauce is reducing more than you'd like, add more cream and
add more cheese. (It's just a matter of preference for how cheesy/saucey
you want it)
7. Season w/ nutmeg, salt and pepper.
8. Add the broccoli, mix it together and let that cook for about 2 minutes.
Then add chicken and incorporate it all together. 
9. Simmer for just a few minutes more.Serve over sauteed zucchini noodles
or just eat it out of a bowl. Be sure to sprinkle more cheese on top!! Enjoy!

My note: I don’t use the asiago, and the parmesan and cream amounts are
arbitrary, so start with less and add as needed. I also only put a dash of
nutmeg in.
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marie172 Posted - 23 September 2005 20:1      

This is a re-post. I'm sorry, I don't remember who posted it first, but I can't
find it on the boards. We love this and it's so easy!!

One Pan Chicken in Alfredo Sauce

4 boneless skinless chicken breasts (or 6 thighs, whatever part you prefer)
2 tbl olive oil
1 tbl butter
2 cloves crushed garlic
salt & pepper to taste
1 to 2 cups of chopped broccoli, slightly steamed or blanched
1 1/4 c. cream
1/2 c. parmesean cheese 
1/4 c. asiago cheese (or just use more parm cheese)
1/2 tsp. ground nutmeg

1. Cut up chicken into small cubes
2. Heat oil, butter and garlic in large sautee pan over medium high heat. 
3. Add chicken to hot oil mixture, season w/ salt and pepper.
4. When chicken is cooked, remove from pan, let the juices that were
created reduce a little.
5. Add cream bring it to a slight boil and simmer for about 2 minutes to
thicken and slightly reduce. Stir a few times to make sure it's mixed w/ the
pan drippings and to prevent scortching.
6. Add cheeses and mix and continue to simmer, stirring constantly. If you
feel like the sauce is reducing more than you'd like, add more cream and
add more cheese. (It's just a matter of preference for how cheesy/saucey
you want it)
7. Season w/ nutmeg, salt and pepper.
8. Add the broccoli, mix it together and let that cook for about 2 minutes.
Then add chicken and incorporate it all together. 
9. Simmer for just a few minutes more.Serve over sauteed zucchini noodles
or just eat it out of a bowl. Be sure to sprinkle more cheese on top!! Enjoy!

My note: I don’t use the asiago, and the parmesan and cream amounts are
arbitrary, so start with less and add as needed. I also only put a dash of
nutmeg in.
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3M Posted - 21 November 2007 6:36      

I have made this twice and my family really likes it. We have a green salad
with it.

Chicken Chili
1 onion, diced
1 green pepper, diced
2 pounds boneless, skinless chicken breasts or thighs
1 (14.5 oz) can diced tomatoes
1 (26 oz) jar legal spaghetti sauce
1 cup water
chili powder
basil 
salt and pepper
shredded cheese

Cook the chicken and cut into small pieces. Saute the onion and pepper in oil.
Put the chicken and veggies into a large cooking pot. Add the diced tomatoes,
spaghetti sauce and water. Then add the spices to suit your taste. Bring to a
boil, then simmer for 10 to 15 minutes. We top the chili with shredded cheese
in our individual bowls.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 11/21/2007 6:39:21 AM
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3M Posted - 21 November 2007 6:36      

I have made this twice and my family really likes it. We have a green salad
with it.

Chicken Chili
1 onion, diced
1 green pepper, diced
2 pounds boneless, skinless chicken breasts or thighs
1 (14.5 oz) can diced tomatoes
1 (26 oz) jar legal spaghetti sauce
1 cup water
chili powder
basil 
salt and pepper
shredded cheese

Cook the chicken and cut into small pieces. Saute the onion and pepper in oil.
Put the chicken and veggies into a large cooking pot. Add the diced tomatoes,
spaghetti sauce and water. Then add the spices to suit your taste. Bring to a
boil, then simmer for 10 to 15 minutes. We top the chili with shredded cheese
in our individual bowls.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 11/21/2007 6:39:21 AM
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Katluvr Posted - 8 October 2007 21:24      

Chicken in Basil Sauce

4 Chicken Breasts, boneless & skinless
3 T. Butter
1 c. Whipping Cream
1/2 c. Parmesan Cheese, grated
1/4 c. Basil leaves
1/8 t. Pepper

In a skillet over medium-high heat, cook chicken in butter on both sides until
juices run clear, about 10 min. Stir
in cream; boil and stir for 1 min. Reduce heat. Add Parmesan cheese, basil
and pepper;
cook and stir until heated through. Pour over the chicken. Serves 4.

This is a favorite recipe of mine, made legal. Very good!
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Katluvr Posted - 8 October 2007 21:24      

Chicken in Basil Sauce

4 Chicken Breasts, boneless & skinless
3 T. Butter
1 c. Whipping Cream
1/2 c. Parmesan Cheese, grated
1/4 c. Basil leaves
1/8 t. Pepper

In a skillet over medium-high heat, cook chicken in butter on both sides until
juices run clear, about 10 min. Stir
in cream; boil and stir for 1 min. Reduce heat. Add Parmesan cheese, basil
and pepper;
cook and stir until heated through. Pour over the chicken. Serves 4.

This is a favorite recipe of mine, made legal. Very good!
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AngiMac Posted - 14 November 2007 8:49      

Ok, I have some turkey cutlets sitting in my freezer & I don't know what to
do with them. Any suggestions?
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Ok, I have some turkey cutlets sitting in my freezer & I don't know what to
do with them. Any suggestions?
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myboys Posted - 26 October 2007 8:7      

i can't find this recipe - can someone who has it, post it please.
thanks
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i can't find this recipe - can someone who has it, post it please.
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yankeemamma Posted - 20 September 2007 7:24      

Hi to all,

I came up with a tweaked recipie for this dish to share.

1 block of cream cheese (melted)
1 cup of sourcream (daisy)
1 cup of helmans mayo
2 cups of celery
2 cups of waterchestnuts
1 cup of green beans
1 jar of pimentoes
1 package of chicken breasts (poached in water with 2 bay leaves for
a half hour)
2 Tblsp minced garlic
1 tblsp sea salt
First heat up the cream cheese in a microwave safe bowl until soft and
creamy. Then mix in the mayo and the sour cream. Add the rest of
ingredients except the chicken. Cook and cool the chicken. Dice it up
and add to the rest. Place in a 9x13 pan top with cheddar and
parmassan cheese as desired bake at a preheated 350 oven for 35
minutes. 
Hope you like this. ~~ Angel~~
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yankeemamma Posted - 20 September 2007 7:24      

Hi to all,

I came up with a tweaked recipie for this dish to share.

1 block of cream cheese (melted)
1 cup of sourcream (daisy)
1 cup of helmans mayo
2 cups of celery
2 cups of waterchestnuts
1 cup of green beans
1 jar of pimentoes
1 package of chicken breasts (poached in water with 2 bay leaves for
a half hour)
2 Tblsp minced garlic
1 tblsp sea salt
First heat up the cream cheese in a microwave safe bowl until soft and
creamy. Then mix in the mayo and the sour cream. Add the rest of
ingredients except the chicken. Cook and cool the chicken. Dice it up
and add to the rest. Place in a 9x13 pan top with cheddar and
parmassan cheese as desired bake at a preheated 350 oven for 35
minutes. 
Hope you like this. ~~ Angel~~
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JulieJafar Posted - 23 August 2007 13:46      

I can't always eat all the dips so I love making salads with them. This is so
easy and flavorful. Remember the SS ones work just fine for the recipe.

SUZANNE™ Chicken Salad
Julie Jafar,

2-4 cups chopped cooked chicken (or turkey)
½-1 cup prepared SUZANNE™ Onion Dip 
½ cup celery, chopped
1-2 boiled eggs, chopped
2-4 T dill relish
1T prepared mustard, optional
Salt and black pepper to taste or 1 t of your favorite SUZANNE™ salt rub

I love using left over chicken and left over SUZANNE™ dips to make a quick
chicken salad. Mix all ingredients adjusting amounts to meet your taste.
Serve over a bed of greens or as a sandwich.

Substitute your favorite SUZANNE™ dip mix.

AR Julie
http://www.suzanne24.com/arjulie
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JulieJafar Posted - 23 August 2007 13:46      

I can't always eat all the dips so I love making salads with them. This is so
easy and flavorful. Remember the SS ones work just fine for the recipe.

SUZANNE™ Chicken Salad
Julie Jafar,

2-4 cups chopped cooked chicken (or turkey)
½-1 cup prepared SUZANNE™ Onion Dip 
½ cup celery, chopped
1-2 boiled eggs, chopped
2-4 T dill relish
1T prepared mustard, optional
Salt and black pepper to taste or 1 t of your favorite SUZANNE™ salt rub

I love using left over chicken and left over SUZANNE™ dips to make a quick
chicken salad. Mix all ingredients adjusting amounts to meet your taste.
Serve over a bed of greens or as a sandwich.

Substitute your favorite SUZANNE™ dip mix.

AR Julie
http://www.suzanne24.com/arjulie
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myboys Posted - 25 September 2007 7:3      

hi laddies.
i have a question - i was wondering if anyone has put a whole chiken in the
slow cooker with any of suzannes simmer sauces and how it came out. also,
do you think a oven stuffer would be to big for the slow cooker?
thanks
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myboys Posted - 25 September 2007 7:3      

hi laddies.
i have a question - i was wondering if anyone has put a whole chiken in the
slow cooker with any of suzannes simmer sauces and how it came out. also,
do you think a oven stuffer would be to big for the slow cooker?
thanks
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beebee1 Posted - 4 June 2007 11:55      

I just wanted to share a great chicken recipe I made over the weekend. I
would call it BBQ pulled chicken.

I boned about 2 lbs of chicken thighs & browned them in a cast iron skillet
with the skin on. Once they were browned, I took the skin off & put the
pieces in a crock pot. I mopped up the excess grease in the skillet with a
paper towel, added about 1/4 c water to loosen up the browned bits of
chicken & added to the crock pot.

I sprinkled the chicken liberally with a mixture of smoked paprika and a
Penzey's spice mix (called Barbeque of the America's) that included salt,
sweet paprika, allspice, cayenne pepper, nutmeg, black pepper, thyme,
ginger, white pepper, cinnamon.

I put on low for about 4 hours. The chicken fell apart like shredded pork.
Very moist, tender & flavorful without being real sloppy w/bbq sauce. If you
don't have Penzey's mix, I am sure you could make your own. Great to make
when it is too hot to cook.

Edited by - beebee1 on 6/4/2007 11:57:17 AM
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beebee1 Posted - 4 June 2007 11:55      

I just wanted to share a great chicken recipe I made over the weekend. I
would call it BBQ pulled chicken.

I boned about 2 lbs of chicken thighs & browned them in a cast iron skillet
with the skin on. Once they were browned, I took the skin off & put the
pieces in a crock pot. I mopped up the excess grease in the skillet with a
paper towel, added about 1/4 c water to loosen up the browned bits of
chicken & added to the crock pot.

I sprinkled the chicken liberally with a mixture of smoked paprika and a
Penzey's spice mix (called Barbeque of the America's) that included salt,
sweet paprika, allspice, cayenne pepper, nutmeg, black pepper, thyme,
ginger, white pepper, cinnamon.

I put on low for about 4 hours. The chicken fell apart like shredded pork.
Very moist, tender & flavorful without being real sloppy w/bbq sauce. If you
don't have Penzey's mix, I am sure you could make your own. Great to make
when it is too hot to cook.

Edited by - beebee1 on 6/4/2007 11:57:17 AM
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marie172 Posted - 7 September 2007 22:23      

Last year while traveling I was served a very nice breakfast, and this is my
rendition of it. It sounds complicated, but really, truly isn't.

Eggs Benedict with Chicken and Asparagus

Boneless chicken breast, ready for sauteing
Fresh asparagus (I used the real thin, mini ones)
Eggs
Butter for sauteing

Hollandaise sauce

Pan saute chicken in butter in fry pan; season to your liking*. Then saute
the asparagus until cooked but still crunchy, not soggy. Set both aside.

Make Hollandaise sauce.

Fry or poach eggs.

Place asparagus on plate, then a sauted chicken breast (or half, depends on
the size - I actually used 3 chicken tenders), then the egg on top of that.
Pour some of the Hollandaise sauce on top, and you are finished.

For non-SSers, you can put this on a piece of toast, or have toast on the
side.

*I used some Provence sea salt rub because I had some handy. It was quite
tasty, but salt and pepper would be fine too.

The traditional way to make this is with poached eggs and ham with
Hollandaise sauce on it. I fried my eggs because it was easier, fsater, and
only for my family - poached look prettier. However, once the sauce was on,
it looks good anyway!

I used the Hollandaise sauce easy blender recipe from Joy of Cooking. Wow!
How easy! For those that don't have a recipe, here is the one I used:

Easy Blender Hollandaise Sauce

Place in blender:

3 egg yolks
2T lemon juice
pinch of cayenne
1/4t salt

Melt slowly (do not burn, but you still want it hot):

1/2c butter
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Blend on high the first ingredients for about 3 seconds, then slowly pour in
the hot butter while blending, for about 30 more seconds.

That's it! It turned out perfect!

By placing all the asparagus in one direction, then the 3 chicken tenders the
other direction, and egg on top, then some sauce, this looked very pretty.
Definitely something to serve to guests!
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Last year while traveling I was served a very nice breakfast, and this is my
rendition of it. It sounds complicated, but really, truly isn't.

Eggs Benedict with Chicken and Asparagus

Boneless chicken breast, ready for sauteing
Fresh asparagus (I used the real thin, mini ones)
Eggs
Butter for sauteing

Hollandaise sauce

Pan saute chicken in butter in fry pan; season to your liking*. Then saute
the asparagus until cooked but still crunchy, not soggy. Set both aside.

Make Hollandaise sauce.

Fry or poach eggs.

Place asparagus on plate, then a sauted chicken breast (or half, depends on
the size - I actually used 3 chicken tenders), then the egg on top of that.
Pour some of the Hollandaise sauce on top, and you are finished.

For non-SSers, you can put this on a piece of toast, or have toast on the
side.

*I used some Provence sea salt rub because I had some handy. It was quite
tasty, but salt and pepper would be fine too.

The traditional way to make this is with poached eggs and ham with
Hollandaise sauce on it. I fried my eggs because it was easier, fsater, and
only for my family - poached look prettier. However, once the sauce was on,
it looks good anyway!

I used the Hollandaise sauce easy blender recipe from Joy of Cooking. Wow!
How easy! For those that don't have a recipe, here is the one I used:

Easy Blender Hollandaise Sauce

Place in blender:

3 egg yolks
2T lemon juice
pinch of cayenne
1/4t salt

Melt slowly (do not burn, but you still want it hot):

1/2c butter

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56260')
javascript:openWindow('profile.asp?mode=display&id=9924')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...aragus+Eggs+Benedict&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True&S=True[9/8/14, 1:39:43 PM]

Blend on high the first ingredients for about 3 seconds, then slowly pour in
the hot butter while blending, for about 30 more seconds.

That's it! It turned out perfect!

By placing all the asparagus in one direction, then the 3 chicken tenders the
other direction, and egg on top, then some sauce, this looked very pretty.
Definitely something to serve to guests!
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yankeemamma Posted - 20 September 2007 7:31      

How do you make this white rice out of cauliflower you talk about on
here alot?

How do you make mock gravies for hotdishes or casseroles, without
flour?
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How do you make this white rice out of cauliflower you talk about on
here alot?

How do you make mock gravies for hotdishes or casseroles, without
flour?
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This recipe is from the Food Network's Barefoot Contessa...I halved it and
tweaked it to my liking...it's really chunky and great!

1 medium diced onion
1 Tb.
5 cloves of garlic, minced
3/4's of a red pepper
3/4's of a yellow pepper
1-1/4 tsp. chili powder
1/2 tsp. cumin
1-1/4 tsp. kosher salt
3/4 tsp. dried basil
1 - 28oz. can of diced tomatoes
pinch of black pepper
3 boneless chicken breasts - cooked & cubed

In a large pot, cook onions in oil for about 10 minutes...add garlic and cook
for a few more minutes...add peppers, chili powder, cumin, and k. salt. Stir
and add entire can of tomatoes (juice and all) and the basil...Simmer for a
couple minutes and add chicken...Simmer for up to 20 minutes, stirring
occasionally.

I serve it in a bowl not a plate w/ grated cauliflower white "rice", which I
bake in a glass pan @ 425 for about 25 minutes and season w/ regular
salt, onion powder, and garlic powder (after it's done).

Shredded cheddar would be great on top also, haven't tried it yet, but I
plan to.

I bake and cube the chicken breasts prior to even beginning the rest of the
recipe...I like my peppers diced small, if you prefer bigger chunks, you
probably should use the whole pepper...you can add some chicken stock if
you want more liquid, I like it just the way it's posted above.

A few times I've had to add another 1/2 tsp. of kosher salt to the
completed dish...WAIT till the end and taste before doing this...for some
reason it won't always need it.
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ChubChub Posted - 26 January 2007 20:4      

This recipe is from the Food Network's Barefoot Contessa...I halved it and
tweaked it to my liking...it's really chunky and great!

1 medium diced onion
1 Tb.
5 cloves of garlic, minced
3/4's of a red pepper
3/4's of a yellow pepper
1-1/4 tsp. chili powder
1/2 tsp. cumin
1-1/4 tsp. kosher salt
3/4 tsp. dried basil
1 - 28oz. can of diced tomatoes
pinch of black pepper
3 boneless chicken breasts - cooked & cubed

In a large pot, cook onions in oil for about 10 minutes...add garlic and cook
for a few more minutes...add peppers, chili powder, cumin, and k. salt. Stir
and add entire can of tomatoes (juice and all) and the basil...Simmer for a
couple minutes and add chicken...Simmer for up to 20 minutes, stirring
occasionally.

I serve it in a bowl not a plate w/ grated cauliflower white "rice", which I
bake in a glass pan @ 425 for about 25 minutes and season w/ regular
salt, onion powder, and garlic powder (after it's done).

Shredded cheddar would be great on top also, haven't tried it yet, but I
plan to.

I bake and cube the chicken breasts prior to even beginning the rest of the
recipe...I like my peppers diced small, if you prefer bigger chunks, you
probably should use the whole pepper...you can add some chicken stock if
you want more liquid, I like it just the way it's posted above.

A few times I've had to add another 1/2 tsp. of kosher salt to the
completed dish...WAIT till the end and taste before doing this...for some
reason it won't always need it.
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1 1/2 lbs. skinless boneless chicken breasts
1 onion, chopped
1/2 tsp. minced garlic
salt and pepper to taste
1 Tbls. dried orgeno leaves
1 (16oz.) can whole tomatoes, crushed with their juices
1/2 lb. mushrooms, sliced
1/4 cup dry red wine, optional

In a large non stick skillet coated with non stick cooking spray, brown the
chicken on both sides over medium heat about 5 minutes in all, cooking in
batches if necessary. Add the onion and garlic and cook 5 minutes more, or
until the vegetables are tender. Sprinkle with salt and pepper and oregano.
Add the tomatoes, mushrooms, and wine. Cover and cook over low heat
about 25 to 30 minutes, or until the chicken is tender. If the sauce gets to
thick add a little water.

TO PREPARE TO EAT IMMEDIATELY
Serve over spaghetti squash ***

TO FREEZE
Cool to room temperature, wrap and label and freeze for up to 3 months.

TO PREPARE AFTER FREEZING
Defrost.
Reheat in non stick skillet over low heat until thoroughly heated, and serve
over spaghetti squash ***

***Recipe actually calls for angel hair pasta which we know is a no no so I
figured I'd put in spaghetti squash as an option
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Liz01219 Posted - 27 August 2007 14:11      

1 1/2 lbs. skinless boneless chicken breasts
1 onion, chopped
1/2 tsp. minced garlic
salt and pepper to taste
1 Tbls. dried orgeno leaves
1 (16oz.) can whole tomatoes, crushed with their juices
1/2 lb. mushrooms, sliced
1/4 cup dry red wine, optional

In a large non stick skillet coated with non stick cooking spray, brown the
chicken on both sides over medium heat about 5 minutes in all, cooking in
batches if necessary. Add the onion and garlic and cook 5 minutes more, or
until the vegetables are tender. Sprinkle with salt and pepper and oregano.
Add the tomatoes, mushrooms, and wine. Cover and cook over low heat
about 25 to 30 minutes, or until the chicken is tender. If the sauce gets to
thick add a little water.

TO PREPARE TO EAT IMMEDIATELY
Serve over spaghetti squash ***

TO FREEZE
Cool to room temperature, wrap and label and freeze for up to 3 months.

TO PREPARE AFTER FREEZING
Defrost.
Reheat in non stick skillet over low heat until thoroughly heated, and serve
over spaghetti squash ***

***Recipe actually calls for angel hair pasta which we know is a no no so I
figured I'd put in spaghetti squash as an option
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All I had to do to SS this was eliminate the corn.

2 lbs. boneless skinless chicken breasts, cut into strips
pepper to taste
1 cup mild salsa
1 TBLS. mined garlic
1 (10 oz) can diced tomatoes and green chilies
1 1/2 cups shredded monterey jack cheese
1/2 cup chopped green onions (scallions)

Preheat oven to 350.

Place the chicken in a 2 quart oblong casserole dish coated with non-stick
cooking spray and sprinkle with pepper. Add the salsa, garlic, tomatoes and
green chilies, mixing well. Bake, covered, for 1 hour or until chicken is
tender.

TO PREPARE TO EAT NOW
Uncover and sprinkle with cheese and green onions. Continue baking for 5
min or until cheese is melted.

TO FREEZE:
Cool to room temperature, wrap, label and freeze.
Recommende freezing time: 2 to 3 months.

TO PREPARE AFTER FREEZING:
Defrost.
Prheat oven to 350
Bake, covered for about 30 to 35 minutes or until well heated. Uncover and
sprinkle with cheese and green onions. Continue baking about 5 min or until
cheese melts. Alternately, you can reheat in the microwave.
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Liz01219 Posted - 27 August 2007 14:20      

All I had to do to SS this was eliminate the corn.

2 lbs. boneless skinless chicken breasts, cut into strips
pepper to taste
1 cup mild salsa
1 TBLS. mined garlic
1 (10 oz) can diced tomatoes and green chilies
1 1/2 cups shredded monterey jack cheese
1/2 cup chopped green onions (scallions)

Preheat oven to 350.

Place the chicken in a 2 quart oblong casserole dish coated with non-stick
cooking spray and sprinkle with pepper. Add the salsa, garlic, tomatoes and
green chilies, mixing well. Bake, covered, for 1 hour or until chicken is
tender.

TO PREPARE TO EAT NOW
Uncover and sprinkle with cheese and green onions. Continue baking for 5
min or until cheese is melted.

TO FREEZE:
Cool to room temperature, wrap, label and freeze.
Recommende freezing time: 2 to 3 months.

TO PREPARE AFTER FREEZING:
Defrost.
Prheat oven to 350
Bake, covered for about 30 to 35 minutes or until well heated. Uncover and
sprinkle with cheese and green onions. Continue baking about 5 min or until
cheese melts. Alternately, you can reheat in the microwave.
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1 1/2 lbs. lean trimmed veal cultets
2 cups sliced fresh mushrooms
1 cup chopped onion
1/2 tsp. minced garlic
1 cup beef broth
1/4 tsp. dry mustard
1/4 tsp. paprika
3/4 cup sour cream
1/4 cup chopped parsley

Coat a large non stick skillet with non stick cooking spray. Add the veal,
cooking over medium heat until browned, about 5 minutes. Remove from
skillet and add the mushrooms, onion, and garlic to the pan and saute until
tender. Gradually add the broth, stirring, and add the mustard and papriks.
Return the veal to the skillet. Cover and simmer over low heat for 20
minutes or until the veal is tender. Gradually add the sourn cream, stirring
over low heat only until thoroughly heated. DO NOT BOIL. Sprinkle with
parsley.

TO FREEZE"
Cool to room temp. then wrap, label and freeze.
Recommended freezing time up to 2 months.

TO PREPARE AFTER FREEZING:
Defrost
Reheat in a non stick pot over a low heat. Alternately, you can reheat in the
microwave.
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Liz01219 Posted - 27 August 2007 14:48      

1 1/2 lbs. lean trimmed veal cultets
2 cups sliced fresh mushrooms
1 cup chopped onion
1/2 tsp. minced garlic
1 cup beef broth
1/4 tsp. dry mustard
1/4 tsp. paprika
3/4 cup sour cream
1/4 cup chopped parsley

Coat a large non stick skillet with non stick cooking spray. Add the veal,
cooking over medium heat until browned, about 5 minutes. Remove from
skillet and add the mushrooms, onion, and garlic to the pan and saute until
tender. Gradually add the broth, stirring, and add the mustard and papriks.
Return the veal to the skillet. Cover and simmer over low heat for 20
minutes or until the veal is tender. Gradually add the sourn cream, stirring
over low heat only until thoroughly heated. DO NOT BOIL. Sprinkle with
parsley.

TO FREEZE"
Cool to room temp. then wrap, label and freeze.
Recommended freezing time up to 2 months.

TO PREPARE AFTER FREEZING:
Defrost
Reheat in a non stick pot over a low heat. Alternately, you can reheat in the
microwave.
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tjptaylor Posted - 6 September 2007 4:24      

Here is my first SS created recipe - I must say it did come out tasty. Please
forgive the lack of perfect measurements, as I am a throw together cook!
Hope you like this...

Can crushed or chopped tomatoes
1 pd boneless chicken - I used breasts, may try thighs next time.
1 box frozen spinach
1 - 1 1/2 cups ricotta ( I scooped out almost the whole small container)
1 egg

Season the chicken with salt and pepper - both sides. In a baking dish, spay
with pam then pour in the can of tomatoes covering the bottom. Place the
chicken in one layer over the tomatoes.

In a bowl mix the ricotta, spinach, add salt, pepper and garlic powder (I
sprinkeled each). Mix together well, then add the egg and mix till all
encorporated.

Top each piece of chicken with the ricotta mixture - cover each peice evenly
and use all of the cheese. ( I had no chicken visible).
Bake at 375 for 25-40 minutes - this will vary on how thick the chicken is.
Mine were thin and it took about 30 minutes.

This has been a great lunch. Enjoy!

Paula

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56247')
javascript:openWindow('profile.asp?mode=display&id=24780')
javascript:openWindow('close.asp?topic_id=56247&topic_title=Ricotta+Spinach+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tta+Spinach+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:40:17 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Ricotta Spinach
Chicken

Send Topic To a Friend

Author Posting

tjptaylor Posted - 6 September 2007 4:24      

Here is my first SS created recipe - I must say it did come out tasty. Please
forgive the lack of perfect measurements, as I am a throw together cook!
Hope you like this...

Can crushed or chopped tomatoes
1 pd boneless chicken - I used breasts, may try thighs next time.
1 box frozen spinach
1 - 1 1/2 cups ricotta ( I scooped out almost the whole small container)
1 egg

Season the chicken with salt and pepper - both sides. In a baking dish, spay
with pam then pour in the can of tomatoes covering the bottom. Place the
chicken in one layer over the tomatoes.

In a bowl mix the ricotta, spinach, add salt, pepper and garlic powder (I
sprinkeled each). Mix together well, then add the egg and mix till all
encorporated.

Top each piece of chicken with the ricotta mixture - cover each peice evenly
and use all of the cheese. ( I had no chicken visible).
Bake at 375 for 25-40 minutes - this will vary on how thick the chicken is.
Mine were thin and it took about 30 minutes.

This has been a great lunch. Enjoy!

Paula

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=56247')
javascript:openWindow('profile.asp?mode=display&id=24780')
javascript:openWindow('close.asp?topic_id=56247&topic_title=Ricotta+Spinach+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+%2D+Crockpot+or+stove+top&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:40:20 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Cacciatore -
Crockpot or stove top

Send Topic To a Friend

Author Posting

FrozH2O Posted - 5 September 2007 15:41      

This was pretty good. I was trying to find something to eat out of what was
on hand.

Chicken Cacciatore

2 cups chicken, cooked and deboned, diced (I used leftover rotissarie
chicken)
2 cans diced tomatoes (14oz)
1 can tomato sauce (large can)
1/2 onion, thinly sliced 
1 med. bell pepper, diced
2 t. Italian Seasoning (I used Emirls blend, more to your taste)
1/2 t. Garlic Salt (or to taste, I think I really used more.)

Dump into crockpot or stock pot and allow to simmer until onions are
translucent and done.

I served over french style green beans which I cooked with a little butter and
garlic salt.

I was either starving or this was pretty good.
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This was pretty good. I was trying to find something to eat out of what was
on hand.

Chicken Cacciatore

2 cups chicken, cooked and deboned, diced (I used leftover rotissarie
chicken)
2 cans diced tomatoes (14oz)
1 can tomato sauce (large can)
1/2 onion, thinly sliced 
1 med. bell pepper, diced
2 t. Italian Seasoning (I used Emirls blend, more to your taste)
1/2 t. Garlic Salt (or to taste, I think I really used more.)

Dump into crockpot or stock pot and allow to simmer until onions are
translucent and done.

I served over french style green beans which I cooked with a little butter and
garlic salt.

I was either starving or this was pretty good.
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This seems so easy to do.

8 skinless, boneless chicken breasts
salt and pepper to taste
3 ozs. cream cheese
1/2 feta cheese crumbled
1/2 cup baby spinach leaves
8 thin slices of ham

With a knife, make a split along one side of the chicken breast to form a
pockeet. Season chicken breasts with salt and pepper.
In a small bowl, mix together the cream cheese and feta with a fork. Stuff
each breast with the cheese mixture, spinach and ham.

TO PREPARE AND EAT NOW:
Preheat oven to 350. Place the chicken breasts on a baking dish coated with
non stick cooking spray, cover with foil, and bake for 40-45 min until done

TO FREEZE:
DO NOT BAKE BEFORE FREEZING!!!!!!!
After chicken breasts are filled, wrap individually, label, and freeze.
Recommended freezing time up to 4 to 6 months.

TO PREPARE AFTER FREEZING:
Preheat oven to 350
Place frozen chicken breasts in a baking dish coated with non stick cooking
spray, and bake, covered with foil, for one hour or until tender. You can also
defrost the chicken breasts and bake them covered for 45 to 50 minutes or
until tender
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Liz01219 Posted - 23 August 2007 7:56      

This seems so easy to do.

8 skinless, boneless chicken breasts
salt and pepper to taste
3 ozs. cream cheese
1/2 feta cheese crumbled
1/2 cup baby spinach leaves
8 thin slices of ham

With a knife, make a split along one side of the chicken breast to form a
pockeet. Season chicken breasts with salt and pepper.
In a small bowl, mix together the cream cheese and feta with a fork. Stuff
each breast with the cheese mixture, spinach and ham.

TO PREPARE AND EAT NOW:
Preheat oven to 350. Place the chicken breasts on a baking dish coated with
non stick cooking spray, cover with foil, and bake for 40-45 min until done

TO FREEZE:
DO NOT BAKE BEFORE FREEZING!!!!!!!
After chicken breasts are filled, wrap individually, label, and freeze.
Recommended freezing time up to 4 to 6 months.

TO PREPARE AFTER FREEZING:
Preheat oven to 350
Place frozen chicken breasts in a baking dish coated with non stick cooking
spray, and bake, covered with foil, for one hour or until tender. You can also
defrost the chicken breasts and bake them covered for 45 to 50 minutes or
until tender
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Thank you to whoever came up with this recipe - it is so good...

Creamy Chicken Enchiladas
This is so easy and yummy....You will love it and it will quickly become one
of your families favorites!
3 Chicken Breasts cooked and cut into pieces
1 can Green Chilies, chopped
1/2 onion, chopped
1 8 oz. pkg. Cream Cheese
2 cups grated Cheddar cheese or cheddar cheese/Monterey Jack mix or
Pepper
Jack cheese. (1 cup to top the enchilada mixture in the baking dish and 1
cup to put on after you pour the heavy cream.)
1 pint heavy whipping cream (I DON'T use the whole pint!! It is just used
to cover the enchiladas!) Maybe use about 3/4 cup or less.
Sauté onion in small amount of butter. When transparent, add chicken
pieces and can of green chilies. Mix well and add cream cheese. Cook over
low heat until cheese melts. Put mixture in a 13x9 baking dish, top with 1
cup of grated cheese, then pour the whipping cream over the top and then
put the last cup of grated cheese over that.
Bake at 350 for 35 minutes or so, checking to make sure the cheese gets
bubbly and golden but not burnt.
I absolutely love this! Sometimes I like to add a few more green chilies for
a little more of a snappy flavor. 

147/135 (Goal is 125)
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MarineWife Posted - 10 December 2003 14:51      

Thank you to whoever came up with this recipe - it is so good...

Creamy Chicken Enchiladas
This is so easy and yummy....You will love it and it will quickly become one
of your families favorites!
3 Chicken Breasts cooked and cut into pieces
1 can Green Chilies, chopped
1/2 onion, chopped
1 8 oz. pkg. Cream Cheese
2 cups grated Cheddar cheese or cheddar cheese/Monterey Jack mix or
Pepper
Jack cheese. (1 cup to top the enchilada mixture in the baking dish and 1
cup to put on after you pour the heavy cream.)
1 pint heavy whipping cream (I DON'T use the whole pint!! It is just used
to cover the enchiladas!) Maybe use about 3/4 cup or less.
Sauté onion in small amount of butter. When transparent, add chicken
pieces and can of green chilies. Mix well and add cream cheese. Cook over
low heat until cheese melts. Put mixture in a 13x9 baking dish, top with 1
cup of grated cheese, then pour the whipping cream over the top and then
put the last cup of grated cheese over that.
Bake at 350 for 35 minutes or so, checking to make sure the cheese gets
bubbly and golden but not burnt.
I absolutely love this! Sometimes I like to add a few more green chilies for
a little more of a snappy flavor. 

147/135 (Goal is 125)
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September's Easy Chicken Enchiladas
Level One Pro/Fats

4 chicken breasts, grilled and chopped or shredded
3 cups of cheddar cheese, shredded
6-8 egg crepes
1 jar Chile Colorado Simmer Sauce

In a 9 x 11 baking dish, pour a few tablespoons of simmer sauce and
spread
to cover pan. Place a line of grilled chicken down the center of each egg
crepe. Top with a couple of tablespoons of cheddar cheese and roll up.
Place
with sides touching in the pan. Cover with the remaining sauce, then the
remaining shredded cheddar. Cover pan with foil. Bake at 350 degrees for
30 minutes.

Serve with a nice big salad! yum!!!

~September~
274/184/160ish
start date: August 1, 2001
Cheat? Why? I already eat the best food in the world!!
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September's Easy Chicken Enchiladas
Level One Pro/Fats

4 chicken breasts, grilled and chopped or shredded
3 cups of cheddar cheese, shredded
6-8 egg crepes
1 jar Chile Colorado Simmer Sauce

In a 9 x 11 baking dish, pour a few tablespoons of simmer sauce and
spread
to cover pan. Place a line of grilled chicken down the center of each egg
crepe. Top with a couple of tablespoons of cheddar cheese and roll up.
Place
with sides touching in the pan. Cover with the remaining sauce, then the
remaining shredded cheddar. Cover pan with foil. Bake at 350 degrees for
30 minutes.

Serve with a nice big salad! yum!!!

~September~
274/184/160ish
start date: August 1, 2001
Cheat? Why? I already eat the best food in the world!!
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Creamy Chicken Lasagna

4-5 Chicken breasts - cooked and very small dice.
1 tbs butter
1 tbs(ish) EVOO (extra virgin olive oil)
6 garlic cloves minced/crushed
1/2 cup small dice onion
1 cup sour cream 
2 cups cream
salt to taste
pepper to taste
1/2 tsp rosemary (fresh is best of course... go for a sprig or so)
1 cup parmesan cheese

3 cups mozza or your fav cheese... preferably a white cheese

your choice of either zucchini noodles (thin strips of zucchini... preferably
mandolin slice thickness) or egg crepe noodles, or a combo of both (zucchini
noodles tend to let off more liquid so just keep that in mind for the thickness
of the sauce and if you want to use the egg noodles to soak up some of the
liquid... I used a combo and it worked nicely)

After cooking the chicken, in the same skillet remove chicken and add butter,
oil, garlic, and onion saute till cooked and then add sour cream, cream, salt,
pepper, rosemary, and parmesan cheese. once mixed well add chicken and
simmer for a few while. Start assembling the lasagna in a 9x13 pan with a
layer of noodle of choice (the egg is nice on the bottom to soak up liquid)
then layer of 1/2 the chicken, layer of grated cheese, layer of noodle, layer of
the rest of the chicken and then cheese and top layer of noodle then a good
covering of cheese. Cover with foil and bake for 30 mins at 350, then remove
foil and bake till cheese is golden on top.

My mom suggested that mushrooms would be good and I totally agree (I
brought a plate over of this one night for her and she loved it) I would just
saute the mushrooms with the garlic and onions. Hope you all enjoy!!
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Creamy Chicken Lasagna

4-5 Chicken breasts - cooked and very small dice.
1 tbs butter
1 tbs(ish) EVOO (extra virgin olive oil)
6 garlic cloves minced/crushed
1/2 cup small dice onion
1 cup sour cream 
2 cups cream
salt to taste
pepper to taste
1/2 tsp rosemary (fresh is best of course... go for a sprig or so)
1 cup parmesan cheese

3 cups mozza or your fav cheese... preferably a white cheese

your choice of either zucchini noodles (thin strips of zucchini... preferably
mandolin slice thickness) or egg crepe noodles, or a combo of both (zucchini
noodles tend to let off more liquid so just keep that in mind for the thickness
of the sauce and if you want to use the egg noodles to soak up some of the
liquid... I used a combo and it worked nicely)

After cooking the chicken, in the same skillet remove chicken and add butter,
oil, garlic, and onion saute till cooked and then add sour cream, cream, salt,
pepper, rosemary, and parmesan cheese. once mixed well add chicken and
simmer for a few while. Start assembling the lasagna in a 9x13 pan with a
layer of noodle of choice (the egg is nice on the bottom to soak up liquid)
then layer of 1/2 the chicken, layer of grated cheese, layer of noodle, layer of
the rest of the chicken and then cheese and top layer of noodle then a good
covering of cheese. Cover with foil and bake for 30 mins at 350, then remove
foil and bake till cheese is golden on top.

My mom suggested that mushrooms would be good and I totally agree (I
brought a plate over of this one night for her and she loved it) I would just
saute the mushrooms with the garlic and onions. Hope you all enjoy!!
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Sharbysyd Posted - 9 July 2007 15:21      

I wanted to try making Buffalo Wings without deep frying them. I was lucky
enough to find out how long to bake them from the wrapper of the hot
sauce I purchased. They turned out great. We have them frequently now
because there is no deep frying involed. The reason they come out so
crispy is because they are baked for an hour at 425. It makes a huge
difference.

2.5 lbs wing pieces
1/2 Franks Hot Sauce (or other cayenne pepper sauce)
1/3 cup butter
butter for coating baking dish

Butter 2 baking dishes or use a non-stick pan (you might even be able to
line the pan with foil - I don't use foil for cooking).

Lay wing pieces on butter pans and bake for 1 hour at 425*

When wings are close to being done, put hot sauce and butter to a 4 qt
saucepan. Heat over low heat until butter is melted. Stir to mix them
together.

When wings are done put them into the 4 qt saucepan with the sauce.
Cover and shake to coat the wing pieces. Serve.

Please let me know how you like them if you try them. 

179/179/135

Started Somersizing on 4/23/07
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Sharbysyd Posted - 9 July 2007 15:21      

I wanted to try making Buffalo Wings without deep frying them. I was lucky
enough to find out how long to bake them from the wrapper of the hot
sauce I purchased. They turned out great. We have them frequently now
because there is no deep frying involed. The reason they come out so
crispy is because they are baked for an hour at 425. It makes a huge
difference.

2.5 lbs wing pieces
1/2 Franks Hot Sauce (or other cayenne pepper sauce)
1/3 cup butter
butter for coating baking dish

Butter 2 baking dishes or use a non-stick pan (you might even be able to
line the pan with foil - I don't use foil for cooking).

Lay wing pieces on butter pans and bake for 1 hour at 425*

When wings are close to being done, put hot sauce and butter to a 4 qt
saucepan. Heat over low heat until butter is melted. Stir to mix them
together.

When wings are done put them into the 4 qt saucepan with the sauce.
Cover and shake to coat the wing pieces. Serve.

Please let me know how you like them if you try them. 

179/179/135

Started Somersizing on 4/23/07
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chatterboX Posted - 16 July 2007 1:14      

Is there a recipe for chicken fried steak with thst wonderful white gravy???
? im so craving it...im back again and I need help...YOU GUYS ARE
GREAT...oh by the way is there still a chatroom??is gridmama still around
and deb?? they were always great....I FELL off the band wagon and now
its either do or die... I have to work hard but its different this time...I
know there's no turning back...Im going to be one of those success
stories....im going to post my picture...thanks everyone...

Julie
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Is there a recipe for chicken fried steak with thst wonderful white gravy???
? im so craving it...im back again and I need help...YOU GUYS ARE
GREAT...oh by the way is there still a chatroom??is gridmama still around
and deb?? they were always great....I FELL off the band wagon and now
its either do or die... I have to work hard but its different this time...I
know there's no turning back...Im going to be one of those success
stories....im going to post my picture...thanks everyone...

Julie
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chatterboX Posted - 15 July 2007 17:5      

I would love to find A good chile recipe to use to make a taco salad with
no beans...pro-fat any ideas..thanks so much..
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I would love to find A good chile recipe to use to make a taco salad with
no beans...pro-fat any ideas..thanks so much..

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55961')
javascript:openWindow('profile.asp?mode=display&id=10877')
javascript:openWindow('close.asp?topic_id=55961&topic_title=chili+recipe+needed+please%2E%2E%2E&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Honey%2DBaked+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True[9/8/14, 1:41:04 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Honey-Baked Chicken

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 14 June 2004 16:33      

I thought this was good. The skin especially is delicious, & comes out a
beautiful golden-brown from the glaze.

When I made it, I actually doubled the sauce, because I had a package of
6 VERY large chicken breasts, & that worked out perfect. It just filled my
large lasagna pan, & there was plenty of sauce.

Honey-Baked Chicken

4 bone-in chicken breasts, with skin
1/4 cup sugar-free honey
1/2 stick butter (4 tablespoons), melted
1/8 cup prepared mustard (I used spicy brown mustard - Gulden's)
1/2 teaspoon salt 
1/2 teaspoon curry powder

Place chicken in a shallow baking dish skin side up. 
Pour the other combined ingredients over the chicken. 
Bake at 350F. for 1 1/4 hours, basting every 15 minutes. 

That's it!

Note: Next time I make this, I think I'll cut the salt back just a bit.

Gail
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iwillrejoice Posted - 14 June 2004 16:33      

I thought this was good. The skin especially is delicious, & comes out a
beautiful golden-brown from the glaze.

When I made it, I actually doubled the sauce, because I had a package of
6 VERY large chicken breasts, & that worked out perfect. It just filled my
large lasagna pan, & there was plenty of sauce.

Honey-Baked Chicken

4 bone-in chicken breasts, with skin
1/4 cup sugar-free honey
1/2 stick butter (4 tablespoons), melted
1/8 cup prepared mustard (I used spicy brown mustard - Gulden's)
1/2 teaspoon salt 
1/2 teaspoon curry powder

Place chicken in a shallow baking dish skin side up. 
Pour the other combined ingredients over the chicken. 
Bake at 350F. for 1 1/4 hours, basting every 15 minutes. 

That's it!

Note: Next time I make this, I think I'll cut the salt back just a bit.

Gail
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THis is a recipe I created from leftover chicken breasts that we had
cut up and marinated to use for making Shish-Ka-Bobs! It is 100%
Level One legal, too!

Enjoy....
LF

3-4 Boneless, Skinless chicken breasts, cut into bit-sized pieces
1 bottle Newman's Own Light Italian Dressing--use enough to
thoroughly coat each piece of the chicken
1 package frozen broccoli
Low Sodium Soy Sauce--either to taste or 2-3 TBLS.

Marinade chicken overnight or at least 2-4 hours. Cook the chicken
in a little EVOO (Extra virgin Olive Oil). Once cooked thoroughly,
add the broccoli and soy sauce. Cook on medium heat until broccoli
is tender and done. Top with fresh grated Parmesan cheese and
serve warm.
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Proverbs_31_Mom Posted - 9 July 2007 11:44      

THis is a recipe I created from leftover chicken breasts that we had
cut up and marinated to use for making Shish-Ka-Bobs! It is 100%
Level One legal, too!

Enjoy....
LF

3-4 Boneless, Skinless chicken breasts, cut into bit-sized pieces
1 bottle Newman's Own Light Italian Dressing--use enough to
thoroughly coat each piece of the chicken
1 package frozen broccoli
Low Sodium Soy Sauce--either to taste or 2-3 TBLS.

Marinade chicken overnight or at least 2-4 hours. Cook the chicken
in a little EVOO (Extra virgin Olive Oil). Once cooked thoroughly,
add the broccoli and soy sauce. Cook on medium heat until broccoli
is tender and done. Top with fresh grated Parmesan cheese and
serve warm.
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DebB Posted - 19 September 2003 18:45      

Layered Chicken Salad

This has been one of our favorite salads for years. I had to Somersize it by
replacing the original peas with sugar snap peas. It's really easy to make and
tastes so good. I hope you enjoy it as much as we do. *Ü*

3-4 boneless (skinless) chicken breasts

1 head shredded (or chopped) lettuce

1-2 cans diced water chestnuts (I then chop them)

8oz sugar snap peas

1-2 bunches of green onions (scallions)

mayonnaise

grated (powdery) Parmesan cheese

Chop a head of lettuce (head lettuce) and put that in for the bottom layer in
your bowl. For the chicken, I typically use rotisserie chicken meat (it's so
moist and flavorful). You can also simply boil chicken breasts and then shred
them (I pulse them a bit in my food processor - not too much though, you
want 'pieces'). Then add the water chestnuts, chopped scallions and chopped
sugar snap peas. Cover this all a good layer of mayonnaise, then sprinkle on a
generous layer of parmesan. Cover and chill for 24 hours. Stir well and enjoy.

Notes: I have a neat little manual hand chopper that I use for the sugar snap
peas. These peas (if you're not familiar with them) are not the snow peas,
which are flat and typically used in stir fries. These are very plump and
depending how mature they are, will have 'peas' inside.

This recipe is basically "to taste". We use a lot of parmesan cheese - it really
flavors the dish. This will typically last about 2-3 days, then it starts getting
watery.

DebB @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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DebB Posted - 19 September 2003 18:45      

Layered Chicken Salad

This has been one of our favorite salads for years. I had to Somersize it by
replacing the original peas with sugar snap peas. It's really easy to make and
tastes so good. I hope you enjoy it as much as we do. *Ü*

3-4 boneless (skinless) chicken breasts

1 head shredded (or chopped) lettuce

1-2 cans diced water chestnuts (I then chop them)

8oz sugar snap peas

1-2 bunches of green onions (scallions)

mayonnaise

grated (powdery) Parmesan cheese

Chop a head of lettuce (head lettuce) and put that in for the bottom layer in
your bowl. For the chicken, I typically use rotisserie chicken meat (it's so
moist and flavorful). You can also simply boil chicken breasts and then shred
them (I pulse them a bit in my food processor - not too much though, you
want 'pieces'). Then add the water chestnuts, chopped scallions and chopped
sugar snap peas. Cover this all a good layer of mayonnaise, then sprinkle on a
generous layer of parmesan. Cover and chill for 24 hours. Stir well and enjoy.

Notes: I have a neat little manual hand chopper that I use for the sugar snap
peas. These peas (if you're not familiar with them) are not the snow peas,
which are flat and typically used in stir fries. These are very plump and
depending how mature they are, will have 'peas' inside.

This recipe is basically "to taste". We use a lot of parmesan cheese - it really
flavors the dish. This will typically last about 2-3 days, then it starts getting
watery.

DebB @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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monique1964 Posted - 5 July 2007 12:34      

Combine

½ cup of olive oil
½ cup of lemon juice
1 Tbs of chicken concentrate (in Canada it is Bovril, but I don't know in
the States)
2 Tbs of bifteck spices
1 tsp of basilic and oregano
3 garlic cloves

Let marinate the skinless/boneless chicken breast(or beef) for around 3
hours, then cook it on the grill..delicious.

Bon Appetit!
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monique1964 Posted - 5 July 2007 12:34      

Combine

½ cup of olive oil
½ cup of lemon juice
1 Tbs of chicken concentrate (in Canada it is Bovril, but I don't know in
the States)
2 Tbs of bifteck spices
1 tsp of basilic and oregano
3 garlic cloves

Let marinate the skinless/boneless chicken breast(or beef) for around 3
hours, then cook it on the grill..delicious.

Bon Appetit!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=55896')
javascript:openWindow('profile.asp?mode=display&id=24435')
javascript:openWindow('close.asp?topic_id=55896&topic_title=Greek+Chicken%2FBeef&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Topic_Title=Chinese+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:41:27 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chinese Chicken

Send Topic To a Friend

Author Posting

missy2 Posted - 27 June 2007 4:3      

My version...

Shredded or diced precooked or leftover chicken, or other meat.

Shredded cabbage (the coleslaw mix is perfect for this recipe - remove
carrots)

Onions and other veggies on hand, mushrooms are a must! (I use what's in
my fridge, zuchinni, yellow squash, peppers, bean sprouts)

The key is to carmelize the thinly sliced onions and slaw cabbage for SEVERAL
minutes in oil. Add other diced veggies of choice. Keep med high, and then
add sauce ingred one by one for better flavor. Add shredded chicken on med
high, sautee for a couple of minutes.

Quick sauce...(for serving two)
1 TB brown mustard or legal deli mustard
1 packet SSweet (use less to start)
1 tsp sesame oil
1 tsp preminced garlic (one clove)
Orange peel (1-2 tsp)
2 TBS soy sauce
2 TBS of chick stock or water
S/P to taste and a pinch of red pepper flakes, optional. Add more soy sauce if
needed, too.

Remember, the key to this is to carmelize the onions and shredded cabbage.
This gives it great flavor. Orange peel funky? I still use it on occasion.
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missy2 Posted - 27 June 2007 4:3      

My version...

Shredded or diced precooked or leftover chicken, or other meat.

Shredded cabbage (the coleslaw mix is perfect for this recipe - remove
carrots)

Onions and other veggies on hand, mushrooms are a must! (I use what's in
my fridge, zuchinni, yellow squash, peppers, bean sprouts)

The key is to carmelize the thinly sliced onions and slaw cabbage for SEVERAL
minutes in oil. Add other diced veggies of choice. Keep med high, and then
add sauce ingred one by one for better flavor. Add shredded chicken on med
high, sautee for a couple of minutes.

Quick sauce...(for serving two)
1 TB brown mustard or legal deli mustard
1 packet SSweet (use less to start)
1 tsp sesame oil
1 tsp preminced garlic (one clove)
Orange peel (1-2 tsp)
2 TBS soy sauce
2 TBS of chick stock or water
S/P to taste and a pinch of red pepper flakes, optional. Add more soy sauce if
needed, too.

Remember, the key to this is to carmelize the onions and shredded cabbage.
This gives it great flavor. Orange peel funky? I still use it on occasion.
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Melsie52 Posted - 18 June 2007 23:47      

Help, anyone have a good fried chicken recipie? I have a new deep fat fryer
with great peanut oil. New to this WOE.

Thanks, Melanie in Colorado

Lifestyle is the name of the game.
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Melsie52 Posted - 18 June 2007 23:47      

Help, anyone have a good fried chicken recipie? I have a new deep fat fryer
with great peanut oil. New to this WOE.

Thanks, Melanie in Colorado

Lifestyle is the name of the game.
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rmh78 Posted - 20 September 2006 19:26      

When brining meat I don't think adding sweetener is necessary, though I like
it for flavor. Does anyone else brine out there? And what is your recipe?
Thanks.
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rmh78 Posted - 20 September 2006 19:26      

When brining meat I don't think adding sweetener is necessary, though I like
it for flavor. Does anyone else brine out there? And what is your recipe?
Thanks.
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DTyler Posted - 3 June 2007 15:12      

This is a simple recipe from food network. It does combine fruit and chicken,
so use it if you can now combine the two or occasionally treat yourself. I can
combine the two occasionally without stalling.

1 can UNSWEETENED pineapple slices - drain but keep the juice
Jerk seasoning
chicken - I use chicken tenders
oil - i use olive oil

Heat a grill, brush a little olive oil on both sides of your chicken and season
with the jerk seasoning. Grill till done.

While chicken is cooking, boil the pineapple juice, 1/4 t. jerk seasoning, 1 T
brown sugar substitue until reduced by half.

After chicken is done, sprinkle both sides of pineapple slices with a little jerk
seasoning and grill till warmed through.

When serving, spoon a little juice over your chicken. Simple but fabulous
taste!!!
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DTyler Posted - 3 June 2007 15:12      

This is a simple recipe from food network. It does combine fruit and chicken,
so use it if you can now combine the two or occasionally treat yourself. I can
combine the two occasionally without stalling.

1 can UNSWEETENED pineapple slices - drain but keep the juice
Jerk seasoning
chicken - I use chicken tenders
oil - i use olive oil

Heat a grill, brush a little olive oil on both sides of your chicken and season
with the jerk seasoning. Grill till done.

While chicken is cooking, boil the pineapple juice, 1/4 t. jerk seasoning, 1 T
brown sugar substitue until reduced by half.

After chicken is done, sprinkle both sides of pineapple slices with a little jerk
seasoning and grill till warmed through.

When serving, spoon a little juice over your chicken. Simple but fabulous
taste!!!
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Jojomr2 Posted - 9 February 2006 12:6      

This is a recipe I got from a friend of mine and it is soooooo good!

Stuffed Buffalo Chicken Breasts

6 chicken breasts, butterflied (sliced in half, but not cut through all the way)
2 - 4 T. oil
1 - 8 oz. pkg of cream cheese, softened
1 c. ranch dressing 
1/2 c. hot sauce (more or less to taste)
1 c. shredded cheddar cheese

Chicken:
Heat pan on med. high heat. Add oil. Fry chicken breasts 1 or 2 at a time for
2 - 3 minutes (undisturbed). Turn over and fry for an additional 2 - 3
minutes. Put aside.

Stuffing:
With a fork, gradually mix ranch dip into the cream cheese. Put aside.

Assembly:

Take each chicken breast and place a scoop of stuffing onto one side of each
butterflied breast. Fold over and place in a 9x13 pan. After they have all been
assembled, evenly sprinkle hot sauce. Top with grated cheese.

Notes: I used Franks hot sauce and for the Ranch dressing, I made a home
made dip with sourcream and mayo and a dip mix. My kids asked for
seconds, so I know it was good!

Joanna
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Jojomr2 Posted - 9 February 2006 12:6      

This is a recipe I got from a friend of mine and it is soooooo good!

Stuffed Buffalo Chicken Breasts

6 chicken breasts, butterflied (sliced in half, but not cut through all the way)
2 - 4 T. oil
1 - 8 oz. pkg of cream cheese, softened
1 c. ranch dressing 
1/2 c. hot sauce (more or less to taste)
1 c. shredded cheddar cheese

Chicken:
Heat pan on med. high heat. Add oil. Fry chicken breasts 1 or 2 at a time for
2 - 3 minutes (undisturbed). Turn over and fry for an additional 2 - 3
minutes. Put aside.

Stuffing:
With a fork, gradually mix ranch dip into the cream cheese. Put aside.

Assembly:

Take each chicken breast and place a scoop of stuffing onto one side of each
butterflied breast. Fold over and place in a 9x13 pan. After they have all been
assembled, evenly sprinkle hot sauce. Top with grated cheese.

Notes: I used Franks hot sauce and for the Ranch dressing, I made a home
made dip with sourcream and mayo and a dip mix. My kids asked for
seconds, so I know it was good!

Joanna
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ncpharmgirl Posted - 8 October 2005 16:39      

1 Pkg Ground Chicken
1 Egg White
2 Tbsp DebB's Taco Seasoning
1/2 Bunch Fresh Cilantro finely chopped

Combine all ingredients, and form into patties.

heat a nonstick Skillet on Medium High, and add a few tsp of canola oil,
and fry patties until golden brown, and done. This takes about 7-10
minutes, and make sure you flip them often to ensure even browning.

Serve with: sour cream, legal salsa, and if you are really ambitious, mock
spanish rice!

Enjoy!
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ncpharmgirl Posted - 8 October 2005 16:39      

1 Pkg Ground Chicken
1 Egg White
2 Tbsp DebB's Taco Seasoning
1/2 Bunch Fresh Cilantro finely chopped

Combine all ingredients, and form into patties.

heat a nonstick Skillet on Medium High, and add a few tsp of canola oil,
and fry patties until golden brown, and done. This takes about 7-10
minutes, and make sure you flip them often to ensure even browning.

Serve with: sour cream, legal salsa, and if you are really ambitious, mock
spanish rice!

Enjoy!
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SinginSOMERSong Posted - 25 October 2006 20:6      

Oooh LaLa! Words escape me. This was dinner tonight and it was
FANTASTIC! ~~~Singin'
Serves 4-6

Make aheads: 
*one Scrumptious Crockpot Chicken (See my recipe filed under
Fowl Play),reserve broth; chicken deboned, shredded, bagged and
kept in frdge until use. Discard bones and skin.

*cuznvin's pancake/waffle bread(the "YUMplins")...baked ahead in
crown muffin pans and cut into fourths. Store in baggies in fridge
until use later that day. ( These are optional...the chicken is great
on it's own).

What You Need: 
4 cups shredded pre-cooked chicken
1 recipe cuznvin's pancake/waffle bread

1/2 yellow onion,diced
1 stalk celery, (strings removed), diced
2 Tbs butter
1 Cup water
reserved broth from crockpot chicken
2 Cups cream
4 Tbs cream cheese
salt, pepper
yellow food coloring (optional)

What To Do:
Saute'onion and celery in a large skillet with butter 5 mins. Add
water and continue to simmeron medium until veggies are tender.
Add broth,cream, and cream cheese,heating and stirring until
cheese melts and sauce thickens. Add food coloring if desired and
stir to blend in. Add shredded chicken, and heat through. Salt and
pepper to taste. Serve over Cuznvin's pancake/waffle bread
(YUMplins) and Enjoy!

**Egg crepes or other bread recipes should suffice nicely, in place
of cuznvin's recipe.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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SinginSOMERSong Posted - 25 October 2006 20:6      

Oooh LaLa! Words escape me. This was dinner tonight and it was
FANTASTIC! ~~~Singin'
Serves 4-6

Make aheads: 
*one Scrumptious Crockpot Chicken (See my recipe filed under
Fowl Play),reserve broth; chicken deboned, shredded, bagged and
kept in frdge until use. Discard bones and skin.

*cuznvin's pancake/waffle bread(the "YUMplins")...baked ahead in
crown muffin pans and cut into fourths. Store in baggies in fridge
until use later that day. ( These are optional...the chicken is great
on it's own).

What You Need: 
4 cups shredded pre-cooked chicken
1 recipe cuznvin's pancake/waffle bread

1/2 yellow onion,diced
1 stalk celery, (strings removed), diced
2 Tbs butter
1 Cup water
reserved broth from crockpot chicken
2 Cups cream
4 Tbs cream cheese
salt, pepper
yellow food coloring (optional)

What To Do:
Saute'onion and celery in a large skillet with butter 5 mins. Add
water and continue to simmeron medium until veggies are tender.
Add broth,cream, and cream cheese,heating and stirring until
cheese melts and sauce thickens. Add food coloring if desired and
stir to blend in. Add shredded chicken, and heat through. Salt and
pepper to taste. Serve over Cuznvin's pancake/waffle bread
(YUMplins) and Enjoy!

**Egg crepes or other bread recipes should suffice nicely, in place
of cuznvin's recipe.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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Sharbysyd Posted - 2 May 2007 18:42      

I made some turkey burgers today and my fiance thought they were so
good that I figured I'd post the recipe for others to try. I don't measure
ingredients when I'm cooking (unless I'm following a recipe, so I just
guessed at the amounts of spices).

Turkey Burgers

1 lb ground turkey
1/4 large onion (or 1 small), chopped
3 garlic cloves, minced
1/4 tsp dried parsley
1/4 - 1/2 tsp onion powder
1/4 - 1/2 tsp garlic powder
1/8-1/4 tsp cayenne - crushed pepper
salt to taste
pepper to taste
velveeta cut into small chunks (about 2 oz)

Mix all ingredients. Form into 4 patties. Coat pan frying pan in olive oil. Fry
patties on med-high heat until cooked thoroughly. Flip over half way
through.

Serve on large lettuce leaf with mayo, mustard, onion, pickle slices, tomato
slices (or with your favorite fixins).

179/179/135

Started Somersizing on 4/23/07
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Sharbysyd Posted - 2 May 2007 18:42      

I made some turkey burgers today and my fiance thought they were so
good that I figured I'd post the recipe for others to try. I don't measure
ingredients when I'm cooking (unless I'm following a recipe, so I just
guessed at the amounts of spices).

Turkey Burgers

1 lb ground turkey
1/4 large onion (or 1 small), chopped
3 garlic cloves, minced
1/4 tsp dried parsley
1/4 - 1/2 tsp onion powder
1/4 - 1/2 tsp garlic powder
1/8-1/4 tsp cayenne - crushed pepper
salt to taste
pepper to taste
velveeta cut into small chunks (about 2 oz)

Mix all ingredients. Form into 4 patties. Coat pan frying pan in olive oil. Fry
patties on med-high heat until cooked thoroughly. Flip over half way
through.

Serve on large lettuce leaf with mayo, mustard, onion, pickle slices, tomato
slices (or with your favorite fixins).

179/179/135

Started Somersizing on 4/23/07
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ChubChub Posted - 25 April 2007 9:44      

This is a very simple recipe I found on-line and tweaked slightly. I've
actually been calling it Chicken Provencal by mistake.

5 boneless, skinless chicken breasts (the flatter the better)
3/4 tsp. salt
1/4 tsp. black pepper
1 lg. clove of garlic, minced
1 c. of low sodium chicken broth (I use Swanson brand)
1-1/2 tsp. Herbs de Provence seasoning
1 Tb. butter

Season chicken w/ salt & pepper and pan fry until almost done (I don't use
oil or spray, just a non-stick pan and the chicken's own juices). Remove,
add garlic and cook for a minute, then add broth and Herbs de P.
seasoning, bring to a boil scraping bits from bottom of the pan...put chicken
back in, lower temp, let simmer, and reduce. Add butter at any time while
it's reducing.

You won't have alot of sauce left and it's pretty thin too, but it's tasty. I
like to reduce to almost nothing.

I buy a pack of 3 regular, boneless and skinless breasts...there always
seems to be 2 that are alot thicker than the third though, so I slice those
two in half lengthwise.

I serve this chicken w/ the Cauliflower Rice-A-Roni that I posted in Side
Dishes.
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ChubChub Posted - 25 April 2007 9:44      

This is a very simple recipe I found on-line and tweaked slightly. I've
actually been calling it Chicken Provencal by mistake.

5 boneless, skinless chicken breasts (the flatter the better)
3/4 tsp. salt
1/4 tsp. black pepper
1 lg. clove of garlic, minced
1 c. of low sodium chicken broth (I use Swanson brand)
1-1/2 tsp. Herbs de Provence seasoning
1 Tb. butter

Season chicken w/ salt & pepper and pan fry until almost done (I don't use
oil or spray, just a non-stick pan and the chicken's own juices). Remove,
add garlic and cook for a minute, then add broth and Herbs de P.
seasoning, bring to a boil scraping bits from bottom of the pan...put chicken
back in, lower temp, let simmer, and reduce. Add butter at any time while
it's reducing.

You won't have alot of sauce left and it's pretty thin too, but it's tasty. I
like to reduce to almost nothing.

I buy a pack of 3 regular, boneless and skinless breasts...there always
seems to be 2 that are alot thicker than the third though, so I slice those
two in half lengthwise.

I serve this chicken w/ the Cauliflower Rice-A-Roni that I posted in Side
Dishes.
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beacher39 Posted - 15 September 2006 9:54      

As Thanksgiving is fast approaching and I am hosting, I am looking for
some good stuffing recipes. Going to try and go 100% legal. Help!

Tried before, now back and need all the help I can get!!!!!
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beacher39 Posted - 15 September 2006 9:54      

As Thanksgiving is fast approaching and I am hosting, I am looking for
some good stuffing recipes. Going to try and go 100% legal. Help!

Tried before, now back and need all the help I can get!!!!!
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Dana
N.

Posted - 8 September 2006 15:39      

This is a method I learned from a Dutch friend on another web site. You can
use chicken parts or just leg quarters. You can also do this with beef, but you
will have to cook it longer.
Melt one stick of butter in a heavy pot (I have a Le Cruiset(sp) but a cast iron
pan will work just fine) with a lid. The pot should be large enough to hold the
chicken in one layer without crowding the pan. Season the chicken with salt
and pepper. Resist the urge to add any onion, garlic, or any other seasoning.
Brown the chicken slowly over med-low heat. This will probably take 15
minutes. Add a couple of bay leaves and just a litle water - maybe 1/2 cup.
Put the lid on and let braise over low (should be just simmering) heat for
about an hour. Remove the lid and turn chicken over, cook another 10 min.
The resulting gravy will be great over vegetables and the meat will have a
delicious, buttery flavor.
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Posted - 8 September 2006 15:39      

This is a method I learned from a Dutch friend on another web site. You can
use chicken parts or just leg quarters. You can also do this with beef, but you
will have to cook it longer.
Melt one stick of butter in a heavy pot (I have a Le Cruiset(sp) but a cast iron
pan will work just fine) with a lid. The pot should be large enough to hold the
chicken in one layer without crowding the pan. Season the chicken with salt
and pepper. Resist the urge to add any onion, garlic, or any other seasoning.
Brown the chicken slowly over med-low heat. This will probably take 15
minutes. Add a couple of bay leaves and just a litle water - maybe 1/2 cup.
Put the lid on and let braise over low (should be just simmering) heat for
about an hour. Remove the lid and turn chicken over, cook another 10 min.
The resulting gravy will be great over vegetables and the meat will have a
delicious, buttery flavor.
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INGREDIENTS:
4 tablespoons butter
8 ounces sliced mushrooms
4 cups cooked diced turkey
2 T cream cheese for thickening
salt
2 cups chicken broth
Tabasco sauce
1 egg yolk, lightly beaten
1 tablespoon dry sherry
3 tablespoons cream
spaghetti squash cooked and shredded
1/4 cup grated Parmesan cheese
1 teaspoon butter
PREPARATION:
In a skillet heat 3 tablespoons of butter; add mushrooms and saute briefly. 
Melt 4 tablespoons of butter in a saucepan; add cream cheese and stir until
smooth. Whisk in broth and cook until thickened and smooth.

Add salt and Tabasco to taste. Whisk a little of the hot sauce into the beaten
egg yolk, then pour the egg yolk mixture into the rest of the sauce. Add
sherry, cream, turkey, and mushrooms. Cook, stirring, just until heated
through.
Cook spaghetti squash ahead and shred. In a buttered casserole, place
alternate layers of spaghetti squash and sauce. Sprinkle with grated
Parmesan. Brown quickly under a preheated broiler and serve.

* I drain the spaghetti squash after shredding to get rid of extra juices.
Sometimes I get a frozen turkey breast and cook it, then make other things
out of it after. This is just different.

Enjoy

mamabj
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INGREDIENTS:
4 tablespoons butter
8 ounces sliced mushrooms
4 cups cooked diced turkey
2 T cream cheese for thickening
salt
2 cups chicken broth
Tabasco sauce
1 egg yolk, lightly beaten
1 tablespoon dry sherry
3 tablespoons cream
spaghetti squash cooked and shredded
1/4 cup grated Parmesan cheese
1 teaspoon butter
PREPARATION:
In a skillet heat 3 tablespoons of butter; add mushrooms and saute briefly. 
Melt 4 tablespoons of butter in a saucepan; add cream cheese and stir until
smooth. Whisk in broth and cook until thickened and smooth.

Add salt and Tabasco to taste. Whisk a little of the hot sauce into the beaten
egg yolk, then pour the egg yolk mixture into the rest of the sauce. Add
sherry, cream, turkey, and mushrooms. Cook, stirring, just until heated
through.
Cook spaghetti squash ahead and shred. In a buttered casserole, place
alternate layers of spaghetti squash and sauce. Sprinkle with grated
Parmesan. Brown quickly under a preheated broiler and serve.

* I drain the spaghetti squash after shredding to get rid of extra juices.
Sometimes I get a frozen turkey breast and cook it, then make other things
out of it after. This is just different.

Enjoy

mamabj
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I got this recipe from the e.diet website and Somersized it. It is really really
delish.

8 boneless skinless chicken breast halves
3 pkgs splenda
1 Tbs. ground paprika
1 tsp. salt
1 tsp. dry mustard
1/2 tsp. chili powder
1/4 cup distilled white vinegar
1/4 tsp. cayenne pepper(more if you like hot)
2 Tbs. worcestershire sauce
1 1/2 cups tomato sauce
1/2 cup sugar free ketchup
1/4 cup water 
3 Tbs. sugar free maple syrup
2 cloves garlic, minced

Preheat oven to 350 degrees

Place chicken breats in a single layer in a 9x13 baking dish. In medium bowl
mix together all the other ingredients. Pour this mixture over the breasts.
Bake uncovered for 35-40 minutes. Take from oven and shred the cooked
breasts with fork, place back in the pan with sauce and bake an additional
10 minutes so the chicken soaks up more flavor. I like to serve this with
faux potato salad or DebB's KFC cole slaw.
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I got this recipe from the e.diet website and Somersized it. It is really really
delish.

8 boneless skinless chicken breast halves
3 pkgs splenda
1 Tbs. ground paprika
1 tsp. salt
1 tsp. dry mustard
1/2 tsp. chili powder
1/4 cup distilled white vinegar
1/4 tsp. cayenne pepper(more if you like hot)
2 Tbs. worcestershire sauce
1 1/2 cups tomato sauce
1/2 cup sugar free ketchup
1/4 cup water 
3 Tbs. sugar free maple syrup
2 cloves garlic, minced

Preheat oven to 350 degrees

Place chicken breats in a single layer in a 9x13 baking dish. In medium bowl
mix together all the other ingredients. Pour this mixture over the breasts.
Bake uncovered for 35-40 minutes. Take from oven and shred the cooked
breasts with fork, place back in the pan with sauce and bake an additional
10 minutes so the chicken soaks up more flavor. I like to serve this with
faux potato salad or DebB's KFC cole slaw.
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Yah Mon! Jerked Turkey Jerky

Not my recipe.

You can make it as hot as you wish. Use pre-sliced (about 1/8"-1/4" thick)
turkey breast meat for this; (if using turkey breast filets or fresh, freeze
slightly and cut into thin strips). Turkey doesn't take nearly as long to
dehydrate as beef, so keep an eye on it! Prep time includes overnight
marinating.
by EdsGirlAngie at recipezaar

6-8 servings ½ day ½ day prep 

1 1/2 lbs turkey breast, sliced about 1/8 inch to 1/4 inch thick and cut into
strips 
4 tablespoons soy sauce or tamari soy sauce 
1 teaspoon lemon juice 
1 teaspoon lime juice 
1 teaspoon brown sugar (WL Gold) 
1/2 teaspoon black pepper 
1/2 teaspoon cayenne pepper 
1/4 teaspoon ground allspice 
1/4 teaspoon garlic powder

Combine marinade ingredients in a plastic zipper bag. 
Add turkey slices and coat thoroughly with marinade; refrigerate overnight. 
If you have a dehydrator, use it. 
I use my oven; it only goes down to 170 degrees F. 
Cover oven rack with aluminum foil then preheat to 170 degrees; place
marinated turkey breast strips on baking racks and place racks in the oven. 
Prop open oven door slightly with an oven mitt to allow humidity to escape. 
Check turkey after about 4 hours; mine takes between 4 and 4-1/2 hours in
a 170 degree F oven.

We made these for Christmas presents. Great carry with you snack. Enjoy.

mamabj
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Yah Mon! Jerked Turkey Jerky

Not my recipe.

You can make it as hot as you wish. Use pre-sliced (about 1/8"-1/4" thick)
turkey breast meat for this; (if using turkey breast filets or fresh, freeze
slightly and cut into thin strips). Turkey doesn't take nearly as long to
dehydrate as beef, so keep an eye on it! Prep time includes overnight
marinating.
by EdsGirlAngie at recipezaar

6-8 servings ½ day ½ day prep 

1 1/2 lbs turkey breast, sliced about 1/8 inch to 1/4 inch thick and cut into
strips 
4 tablespoons soy sauce or tamari soy sauce 
1 teaspoon lemon juice 
1 teaspoon lime juice 
1 teaspoon brown sugar (WL Gold) 
1/2 teaspoon black pepper 
1/2 teaspoon cayenne pepper 
1/4 teaspoon ground allspice 
1/4 teaspoon garlic powder

Combine marinade ingredients in a plastic zipper bag. 
Add turkey slices and coat thoroughly with marinade; refrigerate overnight. 
If you have a dehydrator, use it. 
I use my oven; it only goes down to 170 degrees F. 
Cover oven rack with aluminum foil then preheat to 170 degrees; place
marinated turkey breast strips on baking racks and place racks in the oven. 
Prop open oven door slightly with an oven mitt to allow humidity to escape. 
Check turkey after about 4 hours; mine takes between 4 and 4-1/2 hours in
a 170 degree F oven.

We made these for Christmas presents. Great carry with you snack. Enjoy.

mamabj
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Gingered Chicken Breast

1 Tablespoon lemon juice
1 1/2 teaspoons grated fresh ginger or 3/8 teaspoon ground ginger
1/2 teaspoon black pepper
2 cloves garlic or 1/4 teaspoon garlic powder
4 boneless, skinless chicken breasts

Combine lemon juice, ginger, pepper and garlic in a small bowl. Place chicken
in a deep bowl. Pour the ginger mixture over the chicken, turning once to coat
both sides. Cover and refrigerate for 30 minutes to 2 hours.
Pour some cooking oil into a large nonstick skillet. Heat the skillet on medium
high until hot. Add chicken and cook, turning once, until tender.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 8/23/2006 8:10:27 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52792')
javascript:openWindow('profile.asp?mode=display&id=22965')
javascript:openWindow('close.asp?topic_id=52792&topic_title=Gingered+Chicken+Breast&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...gered+Chicken+Breast&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True&S=True[9/8/14, 1:42:47 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Gingered Chicken
Breast

Send Topic To a Friend

Author Posting

3M Posted - 23 August 2006 8:9      

Gingered Chicken Breast

1 Tablespoon lemon juice
1 1/2 teaspoons grated fresh ginger or 3/8 teaspoon ground ginger
1/2 teaspoon black pepper
2 cloves garlic or 1/4 teaspoon garlic powder
4 boneless, skinless chicken breasts

Combine lemon juice, ginger, pepper and garlic in a small bowl. Place chicken
in a deep bowl. Pour the ginger mixture over the chicken, turning once to coat
both sides. Cover and refrigerate for 30 minutes to 2 hours.
Pour some cooking oil into a large nonstick skillet. Heat the skillet on medium
high until hot. Add chicken and cook, turning once, until tender.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 8/23/2006 8:10:27 AM
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Title: Tangerine Chicken Wings 
Yield: 4 Servings

Instructions

1 onion; thinly sliced
1 piece ginger; (1-inch),
-peeled, thinly sliced
1 ts sea salt
4 tb dry sherry or rice wine
4 tb soy sauce
16 chicken wings; wing tips - removed
1 lg tangerine
1/3 c vegetable oil
2 fresh hot red chilies; -seeded, chopped
4 scallions; thinly sliced
1 ts fructose or 2 ts sugar substitute 
1 tb white-wine vinegar
1 ts sesame oil
Cilantro sprigs; to garnish

In a large shallow baking dish, combine onion, ginger, salt, 1 tablespoon
of the sherry and 1 tablespoon of the soy sauce. Add chicken wings and toss
to
coat well. Let stand 30 minutes. Remove rind from tangerine and slice
thinly.

Squeeze 2 or 3 tablespoons tangerine juice and reserve. Heat oil in a wok
until hot and swirl to coat wok. Remove chicken from the marinade,
returning
any onion or ginger sticking to it. Working in 2 batches, add chicken wings
to wok.

Fry 3 or 4 minutes or until golden, turning once. Drain on paper towels.

Pour off all but 1 tablespoon oil from wok. Add chilies, scallions and
tangerine rind and stir-fry 30 to 40 seconds. Pour in reserved marinade
with the onion and ginger slices. Add fructose or sugar substitute, vinegar
and remaining sherry, remaining soy sauce and the tangerine juice.

Add the chicken wings and toss to coat well; cook 1 minute or until heated
through. Drizzle with sesame oil and garnish with cilantro sprigs. Serve faux
noodles tossed in sesame oil, riced cauliflower or cauliflower fried rice.

I believe this would be almost level one, but if you are losing well, it should
not hurt.
Enjoy
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Title: Tangerine Chicken Wings 
Yield: 4 Servings

Instructions

1 onion; thinly sliced
1 piece ginger; (1-inch),
-peeled, thinly sliced
1 ts sea salt
4 tb dry sherry or rice wine
4 tb soy sauce
16 chicken wings; wing tips - removed
1 lg tangerine
1/3 c vegetable oil
2 fresh hot red chilies; -seeded, chopped
4 scallions; thinly sliced
1 ts fructose or 2 ts sugar substitute 
1 tb white-wine vinegar
1 ts sesame oil
Cilantro sprigs; to garnish

In a large shallow baking dish, combine onion, ginger, salt, 1 tablespoon
of the sherry and 1 tablespoon of the soy sauce. Add chicken wings and toss
to
coat well. Let stand 30 minutes. Remove rind from tangerine and slice
thinly.

Squeeze 2 or 3 tablespoons tangerine juice and reserve. Heat oil in a wok
until hot and swirl to coat wok. Remove chicken from the marinade,
returning
any onion or ginger sticking to it. Working in 2 batches, add chicken wings
to wok.

Fry 3 or 4 minutes or until golden, turning once. Drain on paper towels.

Pour off all but 1 tablespoon oil from wok. Add chilies, scallions and
tangerine rind and stir-fry 30 to 40 seconds. Pour in reserved marinade
with the onion and ginger slices. Add fructose or sugar substitute, vinegar
and remaining sherry, remaining soy sauce and the tangerine juice.

Add the chicken wings and toss to coat well; cook 1 minute or until heated
through. Drizzle with sesame oil and garnish with cilantro sprigs. Serve faux
noodles tossed in sesame oil, riced cauliflower or cauliflower fried rice.

I believe this would be almost level one, but if you are losing well, it should
not hurt.
Enjoy
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Ingredients

1 tablespoon olive oil
4 boneless, skinless chicken breast fillets
8 asparagus spears
4 mozzarella cheese slices
Madeira Sauce
2 tablespoons olive oil
2 cups sliced fresh mushrooms
3 cups madeira wine
2 cups beef stock
1 tablespoon butter
1/4 teaspoon ground black pepper

Procedure

1. Heat up 1 tablespoon olive oil in a large skillet over medium heat. Cover
each chicken breast with plastic wrap then use a mallet to flatten the chicken
to about 1/4-inch thick. Sprinkle each fillet with salt and pepper.
2. Sauté the chicken fillets for 4 to 6 minutes per side, or until the chicken
has browned just a bit. Remove chicken fillets from the pan and wrap them
together in foil to keep the fillets warm while you make the sauce. Don't
clean the pan. You want all that cooked-on goodness to stay in the skillet to
help make the sauce.
3. With the heat still on medium, add two tablespoons of oil to the skillet.
Add the sliced mushrooms and sauté for about two minutes. Add the madeira
wine, beef stock, butter and pepper. Bring sauce to a boil, then reduce heat
and simmer for about 20 minutes or until sauce has reduce to about 1/4 of
its original volume. When the sauce is done it will have thickened and turned
a dark brown color. 
4. As the sauce is simmering, bring a medium saucepan filled about halfway
with water to a boil. Add a little salt to the water. Toss the asparagus into the
water and boil for 3 to 5 minutes, depending on the thickness of your
asparagus spears. Drop the asparagus in a bowl of ice water to halt the
cooking. The asparagus should be slightly tender when done, not mushy.
5. Set oven to broil. Prepare the dish by arranging the cooked chicken fillets
on a baking pan. Cross two asparagus spears over each fillet, then cover each
with a slice of mozzarella cheese. Broil the fillets for 3 to 4 minutes or until
light brown spots begin to appear on the cheese.
6. To serve, arrange two chicken breasts on each plate, then spoon 3 or 4
tablespoons of madeira sauce over the chicken on each plate. 
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Makes 2 to 4 servings.

I found this on msn groups site. I don't know if it is the same as Cheesecake
Factory's original recipe but this would be legal.
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Ingredients

1 tablespoon olive oil
4 boneless, skinless chicken breast fillets
8 asparagus spears
4 mozzarella cheese slices
Madeira Sauce
2 tablespoons olive oil
2 cups sliced fresh mushrooms
3 cups madeira wine
2 cups beef stock
1 tablespoon butter
1/4 teaspoon ground black pepper

Procedure

1. Heat up 1 tablespoon olive oil in a large skillet over medium heat. Cover
each chicken breast with plastic wrap then use a mallet to flatten the chicken
to about 1/4-inch thick. Sprinkle each fillet with salt and pepper.
2. Sauté the chicken fillets for 4 to 6 minutes per side, or until the chicken
has browned just a bit. Remove chicken fillets from the pan and wrap them
together in foil to keep the fillets warm while you make the sauce. Don't
clean the pan. You want all that cooked-on goodness to stay in the skillet to
help make the sauce.
3. With the heat still on medium, add two tablespoons of oil to the skillet.
Add the sliced mushrooms and sauté for about two minutes. Add the madeira
wine, beef stock, butter and pepper. Bring sauce to a boil, then reduce heat
and simmer for about 20 minutes or until sauce has reduce to about 1/4 of
its original volume. When the sauce is done it will have thickened and turned
a dark brown color. 
4. As the sauce is simmering, bring a medium saucepan filled about halfway
with water to a boil. Add a little salt to the water. Toss the asparagus into the
water and boil for 3 to 5 minutes, depending on the thickness of your
asparagus spears. Drop the asparagus in a bowl of ice water to halt the
cooking. The asparagus should be slightly tender when done, not mushy.
5. Set oven to broil. Prepare the dish by arranging the cooked chicken fillets
on a baking pan. Cross two asparagus spears over each fillet, then cover each
with a slice of mozzarella cheese. Broil the fillets for 3 to 4 minutes or until
light brown spots begin to appear on the cheese.
6. To serve, arrange two chicken breasts on each plate, then spoon 3 or 4
tablespoons of madeira sauce over the chicken on each plate. 
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Makes 2 to 4 servings.

I found this on msn groups site. I don't know if it is the same as Cheesecake
Factory's original recipe but this would be legal.
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MarineWife Posted - 6 March 2004 5:32      

Hi just wondering if anyone has a good recipe for turkey burgers? Thanks
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Hi just wondering if anyone has a good recipe for turkey burgers? Thanks
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Myrna Posted - 9 February 2007 11:53      

Does anyone have a marinade recipe for Souvlaki chicken or pork?

Myrna

-150lb. to 132lb!
Somersizing since 2000!
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Does anyone have a marinade recipe for Souvlaki chicken or pork?

Myrna

-150lb. to 132lb!
Somersizing since 2000!
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tinselbaby Posted - 9 February 2007 7:10      

I am looking for a recipe that was posted a couple years back. It was a top
of the stove recipe, chicken, thinly sliced onion and heavy cream. That's all
I can remember. Browning the onions and chicken, adding cream. Can
anybody help?????? Thanks!!
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I am looking for a recipe that was posted a couple years back. It was a top
of the stove recipe, chicken, thinly sliced onion and heavy cream. That's all
I can remember. Browning the onions and chicken, adding cream. Can
anybody help?????? Thanks!!
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toomuch1 Posted - 7 April 2004 7:52      

I found this recipe in an old cook book and made it Somersize friendly. Oh
my god!!! It's so good.

2 T olive oil
1 cup pork rind flour
1/4 cup cream
1 egg
4 turkey cutlets
1 small onion thinly sliced
1 bell pepper thinly sliced
1/2 cup sliced mushrooms
16 oz sugar free spagjetti sauce (use your favorite)*
parmesan cheese 
mozzarella cheese
Heat oil in non-stick skillet over medium heat. Beat egg and cream
together. Dip turkey cutlets in egg mix and then in pork rind flour until
coated. Fry cutlet in oil till brown and tender. Place in a shallow baking dish.
Cook onion, bell pepper and mushroom in hot pan till tender and then place
on top of cutlets. Pour spaghetti sauce over all then sprinkle with parmesan
cheese. Bake at 350 for 20 minutes. Top with as much mozarella as you
like and return to oven until cheese is melted and brown.

***You can also use plain tomato sauce seasoned with basil and oregano in
place of prepared sauce.
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toomuch1 Posted - 7 April 2004 7:52      

I found this recipe in an old cook book and made it Somersize friendly. Oh
my god!!! It's so good.

2 T olive oil
1 cup pork rind flour
1/4 cup cream
1 egg
4 turkey cutlets
1 small onion thinly sliced
1 bell pepper thinly sliced
1/2 cup sliced mushrooms
16 oz sugar free spagjetti sauce (use your favorite)*
parmesan cheese 
mozzarella cheese
Heat oil in non-stick skillet over medium heat. Beat egg and cream
together. Dip turkey cutlets in egg mix and then in pork rind flour until
coated. Fry cutlet in oil till brown and tender. Place in a shallow baking dish.
Cook onion, bell pepper and mushroom in hot pan till tender and then place
on top of cutlets. Pour spaghetti sauce over all then sprinkle with parmesan
cheese. Bake at 350 for 20 minutes. Top with as much mozarella as you
like and return to oven until cheese is melted and brown.

***You can also use plain tomato sauce seasoned with basil and oregano in
place of prepared sauce.
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I made this tonight and it was really easy and a big hit!

1 lb ground turkey
Suzanne's Tuscan sea salt rub
1/2 med onion
1/4 riced raw cauliflower
1/2 c shredded cheddar cheese

Garnish: Rotel Mexican Festival

Sweat the onion in pan w/olive oil and butter
Put in ground turkey and brown with onion
sprinkle w/Tuscan salt rub

Shred cauliflower and the little bit of green pepper from the top

Prepare peppers for filling while meat is browning.

When meat is browned, add cauliflower/pepper mixture

Season again with sea salt to taste

Fill peppers 1/2 full w/meat mixture, sprinkle w/shredded cheese, fill rest of
way w/meat mixture. Sprinkle again w/shredded cheese. Bake 350 10-20
minutes, to desired consistency of peppers.

Garnish w/spoonfuls of Rotel.

mamabj
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mamabj Posted - 30 January 2007 16:39      

I made this tonight and it was really easy and a big hit!

1 lb ground turkey
Suzanne's Tuscan sea salt rub
1/2 med onion
1/4 riced raw cauliflower
1/2 c shredded cheddar cheese

Garnish: Rotel Mexican Festival

Sweat the onion in pan w/olive oil and butter
Put in ground turkey and brown with onion
sprinkle w/Tuscan salt rub

Shred cauliflower and the little bit of green pepper from the top

Prepare peppers for filling while meat is browning.

When meat is browned, add cauliflower/pepper mixture

Season again with sea salt to taste

Fill peppers 1/2 full w/meat mixture, sprinkle w/shredded cheese, fill rest of
way w/meat mixture. Sprinkle again w/shredded cheese. Bake 350 10-20
minutes, to desired consistency of peppers.

Garnish w/spoonfuls of Rotel.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=54548')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=54548&topic_title=Turkey+Stuffed+Bell+Peppers&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...6amp%3B+Broccoli+Casserole&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:43:29 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken & Broccoli
Casserole

Send Topic To a Friend

Author Posting

lydiad Posted - 14 February 2004 6:22      

I refuse to measure ingredients unless I'm baking, but I'll try according to
what I made this last time.

Chicken & Broccoli Casserole

4 boneless, skinless chicken breasts
1 bag frozen broccoli
1/2 lb sharp cheddar cheese
1/2 cup mayo
1/2 cup sour cream (may sub. addt'l 1/2 cup mayo)

Pre-heat your oven to about 400 degrees.

Boil the chicken so it is thoroughly cooked and some of the fat has rendered
out. When cool (or if you can stand it hot) shred the chicken into the bottom
of a 9x13 pan. Top with the frozen broccoli. In the meantime, shred the
cheddar cheese and put into a bowl. Stir in the mayo & sour cream until it is
all well mixed. Spread the cheese/mayo mixture on top of the broccoli. It's OK
to see a bit of the broccoli through the topping, but you want a pretty good
layer.

Put in the oven and cook until the cheese is melted and starting to look a bit
golden. I start to check at 30 mins, but usually takes about 50-60 mins.

I've tried this with all mayo, no sour cream, and prefer it that way, but it's a
bit greasier. I've also cubed the chicken frozen and thrown it in - again, it
makes the dish a bit greasier, and the water comes out. The casserole is still
firm, but when you take a spoonfull out, you get liquid in the bottom of the
pan.
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lydiad Posted - 14 February 2004 6:22      

I refuse to measure ingredients unless I'm baking, but I'll try according to
what I made this last time.

Chicken & Broccoli Casserole

4 boneless, skinless chicken breasts
1 bag frozen broccoli
1/2 lb sharp cheddar cheese
1/2 cup mayo
1/2 cup sour cream (may sub. addt'l 1/2 cup mayo)

Pre-heat your oven to about 400 degrees.

Boil the chicken so it is thoroughly cooked and some of the fat has rendered
out. When cool (or if you can stand it hot) shred the chicken into the bottom
of a 9x13 pan. Top with the frozen broccoli. In the meantime, shred the
cheddar cheese and put into a bowl. Stir in the mayo & sour cream until it is
all well mixed. Spread the cheese/mayo mixture on top of the broccoli. It's OK
to see a bit of the broccoli through the topping, but you want a pretty good
layer.

Put in the oven and cook until the cheese is melted and starting to look a bit
golden. I start to check at 30 mins, but usually takes about 50-60 mins.

I've tried this with all mayo, no sour cream, and prefer it that way, but it's a
bit greasier. I've also cubed the chicken frozen and thrown it in - again, it
makes the dish a bit greasier, and the water comes out. The casserole is still
firm, but when you take a spoonfull out, you get liquid in the bottom of the
pan.
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I have *not* tried this recipe, but a recipe for orange chicken was requested,
so I'll post this one. This came from the old Top Secret Recipe boards before
they went down. *Ü*

Orange Chicken Stir Fry 
Ingredients:
· 1/2 lb. chicken strips or 2 boneless breasts cut up 
· 1 Tablespoon olive oil 
· 1 cup frozen stir fry vegetables* 
· 1/2 cup water 
· 1/4 cup DaVinci orange syrup 
· 1 teaspoon guar gum powder 
· 1/8 teaspoon salt 
· 1/4 teaspoon ground ginger 
· 1/2 teaspoon soy sauce 
In medium skillet, sauté chicken in olive oil over medium high heat for a few
minutes until almost done. Add vegetables and fry for another two minutes.
Mix all remaining ingredients together well in a glass and be sure to get the
guar gum well dissolved, no lumps. Reduce heat to medium, add sauce mix,
and cover for about 5 minutes. Sauce should be thickened to a nice glaze
when done. 
Serves 2. 3 carbs per serving. 
* Vegetables can be pre-made stir-fry veggie mixes so long as there are no
added sauces or sugars in them and they contain no carrots. Otherwise, use
your own favorite mix of onion, peppers, broccoli, cauliflower, Chinese veggies,
etc.

TSR board

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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DebB Posted - 15 November 2003 8:41      

I have *not* tried this recipe, but a recipe for orange chicken was requested,
so I'll post this one. This came from the old Top Secret Recipe boards before
they went down. *Ü*

Orange Chicken Stir Fry 
Ingredients:
· 1/2 lb. chicken strips or 2 boneless breasts cut up 
· 1 Tablespoon olive oil 
· 1 cup frozen stir fry vegetables* 
· 1/2 cup water 
· 1/4 cup DaVinci orange syrup 
· 1 teaspoon guar gum powder 
· 1/8 teaspoon salt 
· 1/4 teaspoon ground ginger 
· 1/2 teaspoon soy sauce 
In medium skillet, sauté chicken in olive oil over medium high heat for a few
minutes until almost done. Add vegetables and fry for another two minutes.
Mix all remaining ingredients together well in a glass and be sure to get the
guar gum well dissolved, no lumps. Reduce heat to medium, add sauce mix,
and cover for about 5 minutes. Sauce should be thickened to a nice glaze
when done. 
Serves 2. 3 carbs per serving. 
* Vegetables can be pre-made stir-fry veggie mixes so long as there are no
added sauces or sugars in them and they contain no carrots. Otherwise, use
your own favorite mix of onion, peppers, broccoli, cauliflower, Chinese veggies,
etc.

TSR board

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Twiggy88 Posted - 20 September 2003 13:55      

Baked Chicken Breasts with Mustard Sauce

4 boneless skinless chicken breasts
1/2 cup sour cream
1/2 cup mayonnaise
2 Tbsp grainy Dijon mustard
1/2 tsp ground ginger
1/2 tsp ground dried tarragon
juice of 1 lemon
freshly ground pepper

Preheat oven to 450F.
Place chicken in dish large enough to hold all pieces in one layer. 
Whisk together sour cream & mayonnaise until smooth. Whisk in mustard,
ginger, and tarragon. Gradually add lemon juice until desired lemony-ness is
reached. The sauce should be quite tangy without the lemon overwhelming
the other flavours. 
Spoon the sauce over the chicken. Roast 15 min or until chicken is cooked
through. 
Remove from heat and grind a little black pepper over each chicken breast
before serving.
Serves 4.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:14:42 AM

Edited by - twiggy88 on 11/29/2006 4:01:34 PM
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Twiggy88 Posted - 20 September 2003 13:55      

Baked Chicken Breasts with Mustard Sauce

4 boneless skinless chicken breasts
1/2 cup sour cream
1/2 cup mayonnaise
2 Tbsp grainy Dijon mustard
1/2 tsp ground ginger
1/2 tsp ground dried tarragon
juice of 1 lemon
freshly ground pepper

Preheat oven to 450F.
Place chicken in dish large enough to hold all pieces in one layer. 
Whisk together sour cream & mayonnaise until smooth. Whisk in mustard,
ginger, and tarragon. Gradually add lemon juice until desired lemony-ness is
reached. The sauce should be quite tangy without the lemon overwhelming
the other flavours. 
Spoon the sauce over the chicken. Roast 15 min or until chicken is cooked
through. 
Remove from heat and grind a little black pepper over each chicken breast
before serving.
Serves 4.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:14:42 AM

Edited by - twiggy88 on 11/29/2006 4:01:34 PM
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SinginSOMERSong Posted - 17 June 2004 17:15      

Marinade: Mix the following first 3 to 4 ingredients)

1/4 cup soy sauce ( reduced sodium is fine)
1/8 cup sf peach flavoring
2 packets Splenda

1/2 tsp fresh ginger (*optional)

1-2 buttons garlic cut into slivers

Rinse chicken ( I use Butterball brand when possible)...then pat it
dry with a paper towel. Loosen the skin and place the garlic shreds
under the skin on both sides. Wrap twine around legs and then up
and around to the other side, catching the folded back wings and
tie in place. Place on skewers for the rotisserie. Use and injector
and draw the marinade up and then inject deep into the chicken on
all sides. Cook on the rotisserie about 1 hrs and 10 min or until the
juices run clear...depends on the size of your chicken.
Marinating in a large ziplock is effective as well and then roasting in
the oven does just fine. 350 degrees for 1 hr and 10 min...until
juices run clear when pierced. 
Allow to rest 10 minutes before slicing.

SSers Are Happier PPL!
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SinginSOMERSong Posted - 17 June 2004 17:15      

Marinade: Mix the following first 3 to 4 ingredients)

1/4 cup soy sauce ( reduced sodium is fine)
1/8 cup sf peach flavoring
2 packets Splenda

1/2 tsp fresh ginger (*optional)

1-2 buttons garlic cut into slivers

Rinse chicken ( I use Butterball brand when possible)...then pat it
dry with a paper towel. Loosen the skin and place the garlic shreds
under the skin on both sides. Wrap twine around legs and then up
and around to the other side, catching the folded back wings and
tie in place. Place on skewers for the rotisserie. Use and injector
and draw the marinade up and then inject deep into the chicken on
all sides. Cook on the rotisserie about 1 hrs and 10 min or until the
juices run clear...depends on the size of your chicken.
Marinating in a large ziplock is effective as well and then roasting in
the oven does just fine. 350 degrees for 1 hr and 10 min...until
juices run clear when pierced. 
Allow to rest 10 minutes before slicing.

SSers Are Happier PPL!
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Cathy Posted - 18 March 2004 16:18      

I'm visiting family and away from my home cookbook. Can someone please
post this recipe for me? I'm bragging about it to my family.
Thanks

Cathy
Maintaining over 9 years. 
My advice may or may not be recommended by Suzanne Somers for Level I.

**No one is perfect....until you fall in love with them.
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I'm visiting family and away from my home cookbook. Can someone please
post this recipe for me? I'm bragging about it to my family.
Thanks

Cathy
Maintaining over 9 years. 
My advice may or may not be recommended by Suzanne Somers for Level I.

**No one is perfect....until you fall in love with them.
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ianj9 Posted - 10 August 2004 14:33      

Creamy White Chili
Yield: 7 servings

1 pound boneless skinless chicken breasts, cut into 1/2" cubes
1 medium onion, chopped
1 1/2 teaspoons garlic powder
1 Tbsp. vegetable oil
1 small head of cauliflower cut into small pieces
1 can (14 1/2oz.) chicken broth
2 cans (4oz. each) chipped green chillies
1 tsp. salt
1 tsp. ground cumin
1 tsp. dried oregano
1/2 tsp. pepper
1/4 tsp. cayenne pepper
1 cup (8 oz.) sour cream
1/2 cup whipping cream

In a large saucepan, saute chicken, onion and garlic powder in oil until chicken
is no longer pink. Add cauliflower, broth, chillies and seasonings. Bring to a
boil, reduce heat; simmer, uncovered, for 30 minutes. Remove from the heat;
stir in sour cream and cream. Serve immediately. Recipe adapted from a Taste
of Home recipe by JulieJafar. J9 notes: I like to grate the cauliflower to
resemble rice, I also add a grated zucchini with the cauliflower, and I add
chopped up cilantro at the end.

J9
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ianj9 Posted - 10 August 2004 14:33      

Creamy White Chili
Yield: 7 servings

1 pound boneless skinless chicken breasts, cut into 1/2" cubes
1 medium onion, chopped
1 1/2 teaspoons garlic powder
1 Tbsp. vegetable oil
1 small head of cauliflower cut into small pieces
1 can (14 1/2oz.) chicken broth
2 cans (4oz. each) chipped green chillies
1 tsp. salt
1 tsp. ground cumin
1 tsp. dried oregano
1/2 tsp. pepper
1/4 tsp. cayenne pepper
1 cup (8 oz.) sour cream
1/2 cup whipping cream

In a large saucepan, saute chicken, onion and garlic powder in oil until chicken
is no longer pink. Add cauliflower, broth, chillies and seasonings. Bring to a
boil, reduce heat; simmer, uncovered, for 30 minutes. Remove from the heat;
stir in sour cream and cream. Serve immediately. Recipe adapted from a Taste
of Home recipe by JulieJafar. J9 notes: I like to grate the cauliflower to
resemble rice, I also add a grated zucchini with the cauliflower, and I add
chopped up cilantro at the end.

J9
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Taylyn Posted - 10 July 2006 21:2      

I saw this recipe on here a long time ago
and it was the Somersized version. Could
someone please post it again for me as I love it and I'm dying to make it.
Thanks@!
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Taylyn Posted - 10 July 2006 21:2      

I saw this recipe on here a long time ago
and it was the Somersized version. Could
someone please post it again for me as I love it and I'm dying to make it.
Thanks@!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52301')
javascript:openWindow('profile.asp?mode=display&id=6846')
javascript:openWindow('close.asp?topic_id=52301&topic_title=Need+Outback+Alice+Springs+Chicken+Recipe&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...en+with+Lemon+Caper+Sauce&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:44:08 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken with Lemon
Caper Sauce

Send Topic To a Friend

Author Posting

atcchick Posted - 27 December 2006 12:56      

I have been off of the Somersize program for quite awhile and am just
getting going again. I was searching for a good recipe for chicken with capers
and came across this on cooks.com. I made it today for lunch and it hit the
spot. So I thought I would go ahead and post it. It was already completely
somersized.

2 tbsp. butter
4 boneless skinless chicken breast halves
3 tbsp. parsley, fresh or dried
2 tbsp. lemon juice
2 tbsp. water
2 tbsp. drained capers
1/2 tsp. pepper
1/2- 1 c. sour cream

Melt butter in skillet. Add chicken (I pounded mine a bit first), saute 6-8
minutes until done, turn once. Remove chicken and keep hot.

Stir in lemon, water, parsley, pepper and capers. Deglaze pan. Remove from
heat. Add sour cream and stir. Spoon over chicken and serve.

I had it with baby spinach prepared my favorite way. I heat up a little olive oil
and then saute some chopped garlic for about 30 seconds or so. Then I add
fresh spinach and saute until good and wilted. I add a little salt as well. Hope
you enjoy!
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atcchick Posted - 27 December 2006 12:56      

I have been off of the Somersize program for quite awhile and am just
getting going again. I was searching for a good recipe for chicken with capers
and came across this on cooks.com. I made it today for lunch and it hit the
spot. So I thought I would go ahead and post it. It was already completely
somersized.

2 tbsp. butter
4 boneless skinless chicken breast halves
3 tbsp. parsley, fresh or dried
2 tbsp. lemon juice
2 tbsp. water
2 tbsp. drained capers
1/2 tsp. pepper
1/2- 1 c. sour cream

Melt butter in skillet. Add chicken (I pounded mine a bit first), saute 6-8
minutes until done, turn once. Remove chicken and keep hot.

Stir in lemon, water, parsley, pepper and capers. Deglaze pan. Remove from
heat. Add sour cream and stir. Spoon over chicken and serve.

I had it with baby spinach prepared my favorite way. I heat up a little olive oil
and then saute some chopped garlic for about 30 seconds or so. Then I add
fresh spinach and saute until good and wilted. I add a little salt as well. Hope
you enjoy!
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therese1888 Posted - 27 December 2006 13:15      

Chilled Turkey Loaf Recipe

Use the slices for sandwiches or eat plain.

4 lbs (about 4 small) turkey drumsticks
6 cups water**
2 chicken bouillon cube**
(**or 6 cups of sugar free chicken broth)
1 bay leaf
1 teaspoon salt
1 Tbsp lemon juice
1 teaspoon Thyme
1 teaspoon sage
2 cloves of garlic, minced or pressed
1/2 cup chopped green onions
1/2 cup chopped parsley
1 small jar (2 oz) diced pimento
1/4 teaspoon freshly ground black pepper

1 In a 6-quart kettle, combine the turkey, water, bouillon, bay leaf, and
salt. Cover and simmer until meat is very tender and begins to fall away
from the bone, about 2 1/2 hours. Lift out meat and set aside to cool.
Add lemon juice to cooking liquid and boil, uncovered, until reduced to 3
cups.

2 Remove meat from the bones, discarding skin, tendons, and bones.
Tear meat into fine shreds and combine with the thyme, sage, garlic,
onion, parsley, pimento (drained), and black pepper. Pack meat mixture
into a 5x9-inch loaf pan, then pour in the cooking liquid. Cover and chill
until set, at least 6 hours.

3 Run a knife around the pan sides to loosen. Dip pan into hot water for
5 seconds, then invert onto a serving plate and slice.

Serve with DebB bread, lettuce, and condiments for sandwiches, or serve
plain. Serves 6.

Adapted from a recipe in a very old issue of Sunset Magazine.

"I will spend my heaven doing good on earth. I will let fall a shower of
roses."
~Saint Therese of Lisieux

Edited by - therese1888 on 12/27/2006 1:18:44 PM
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Chilled Turkey Loaf Recipe

Use the slices for sandwiches or eat plain.

4 lbs (about 4 small) turkey drumsticks
6 cups water**
2 chicken bouillon cube**
(**or 6 cups of sugar free chicken broth)
1 bay leaf
1 teaspoon salt
1 Tbsp lemon juice
1 teaspoon Thyme
1 teaspoon sage
2 cloves of garlic, minced or pressed
1/2 cup chopped green onions
1/2 cup chopped parsley
1 small jar (2 oz) diced pimento
1/4 teaspoon freshly ground black pepper

1 In a 6-quart kettle, combine the turkey, water, bouillon, bay leaf, and
salt. Cover and simmer until meat is very tender and begins to fall away
from the bone, about 2 1/2 hours. Lift out meat and set aside to cool.
Add lemon juice to cooking liquid and boil, uncovered, until reduced to 3
cups.

2 Remove meat from the bones, discarding skin, tendons, and bones.
Tear meat into fine shreds and combine with the thyme, sage, garlic,
onion, parsley, pimento (drained), and black pepper. Pack meat mixture
into a 5x9-inch loaf pan, then pour in the cooking liquid. Cover and chill
until set, at least 6 hours.

3 Run a knife around the pan sides to loosen. Dip pan into hot water for
5 seconds, then invert onto a serving plate and slice.

Serve with DebB bread, lettuce, and condiments for sandwiches, or serve
plain. Serves 6.

Adapted from a recipe in a very old issue of Sunset Magazine.

"I will spend my heaven doing good on earth. I will let fall a shower of
roses."
~Saint Therese of Lisieux

Edited by - therese1888 on 12/27/2006 1:18:44 PM
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Egg Foo Young

3 teaspoons vegetable oil, (divided 2+1) 
1 slice fresh ginger root, minced 
6 green onions, chopped 
1 stalk celery, sliced 
2 cups bean sprouts 
2 mushrooms, sliced 
1 green bell pepper, chopped 
1/4 cup chopped cooked chicken/meat/or fish
1 teaspoon salt 
6 eggs, beaten 

A Heat 2 teaspoons oil in a large skillet over medium-high heat. Saute
ginger, green onions, celery, bean sprouts, mushrooms, green pepper, ham
and salt until vegetables are tender. 
B In a large bowl combine beaten eggs and vegetable mixture. 
C Heat 1 teaspoon oil in a medium skillet over medium heat. Pour in egg
mixture to form a small omelet. Cook until golden brown on each side.
Repeat with remaining egg mixture.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:36:30 AM
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Egg Foo Young

3 teaspoons vegetable oil, (divided 2+1) 
1 slice fresh ginger root, minced 
6 green onions, chopped 
1 stalk celery, sliced 
2 cups bean sprouts 
2 mushrooms, sliced 
1 green bell pepper, chopped 
1/4 cup chopped cooked chicken/meat/or fish
1 teaspoon salt 
6 eggs, beaten 

A Heat 2 teaspoons oil in a large skillet over medium-high heat. Saute
ginger, green onions, celery, bean sprouts, mushrooms, green pepper, ham
and salt until vegetables are tender. 
B In a large bowl combine beaten eggs and vegetable mixture. 
C Heat 1 teaspoon oil in a medium skillet over medium heat. Pour in egg
mixture to form a small omelet. Cook until golden brown on each side.
Repeat with remaining egg mixture.

***twiggy88
lowfat
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luvmy2boyz Posted - 14 December 2006 9:16      

I made this recipe up last night and it was delicious, hope you like it too?

I buy the chicken tenderloins from Sam's Club (flash frozen, so no
defrosting)

In a skillet pan over med heat, I add about 2 tbls of olive oil, and about 2
tbls butter to cook chicken in. I season to my liking with Salt, pepper,
italian seasoning, and paprika. I let it cook till lightly brown.

In another pan at the same time, I add about 4 TBLS of butter, 1/4 block
of cream cheese, 1 tsp of crushed garlic, and about 1-2 cups of fresh
mushrooms. Keep it on med-low heat and stir constantly so the cream
cheese doesn't burn, but you want it to melt. Once it melts down, add
about 1- 1/2 cups of heavy cream (I'm guessing on the exact amount cuz
I just pour it in until it looks like enough sauce to cover my pre-cooked
chicken with). You should know by looking at it. I also add a couple
dashes of paprika, chopped parsley, and salt & pepper to taste. Let it
simmer on low heat for about 5 min, keep stirring. Then add about 1/4
cup of (bagged) shredded parm cheese (not the shaker kind), and let the
flavors meld for another min or two.

Cut up your chicken in bite sized pieces, and pour sauce over it. Cook
broccoli and add to sauce and chicken. Enjoy!

This recipe has such a creamy alfredo/mushroom taste, I love it and so
does my family. They request it at least once a week. You can use canned
mushrooms but it tastes much better with the fresh sliced ones. Note:
I've also used steamed asparagus instead of the cooked brocolli and it's
equally as yummy.

God Bless and I hope you like it.
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luvmy2boyz Posted - 14 December 2006 9:16      

I made this recipe up last night and it was delicious, hope you like it too?

I buy the chicken tenderloins from Sam's Club (flash frozen, so no
defrosting)

In a skillet pan over med heat, I add about 2 tbls of olive oil, and about 2
tbls butter to cook chicken in. I season to my liking with Salt, pepper,
italian seasoning, and paprika. I let it cook till lightly brown.

In another pan at the same time, I add about 4 TBLS of butter, 1/4 block
of cream cheese, 1 tsp of crushed garlic, and about 1-2 cups of fresh
mushrooms. Keep it on med-low heat and stir constantly so the cream
cheese doesn't burn, but you want it to melt. Once it melts down, add
about 1- 1/2 cups of heavy cream (I'm guessing on the exact amount cuz
I just pour it in until it looks like enough sauce to cover my pre-cooked
chicken with). You should know by looking at it. I also add a couple
dashes of paprika, chopped parsley, and salt & pepper to taste. Let it
simmer on low heat for about 5 min, keep stirring. Then add about 1/4
cup of (bagged) shredded parm cheese (not the shaker kind), and let the
flavors meld for another min or two.

Cut up your chicken in bite sized pieces, and pour sauce over it. Cook
broccoli and add to sauce and chicken. Enjoy!

This recipe has such a creamy alfredo/mushroom taste, I love it and so
does my family. They request it at least once a week. You can use canned
mushrooms but it tastes much better with the fresh sliced ones. Note:
I've also used steamed asparagus instead of the cooked brocolli and it's
equally as yummy.

God Bless and I hope you like it.
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3M Posted - 4 December 2006 8:31      

This is from Linda's Low Carb Menus & Recipes. Some of the recipes are not
legal for SSing but here's the link if you're interested
http://www.genaw.com/lowcarb/index.html

PIZZA CHICKEN 
1 boneless chicken breast, pounded flat if thick 
Salt, pepper, garlic powder and Italian seasoning, to taste 
1 tablespoon pizza sauce 
4 slices pepperoni 
1 teaspoon butter or oil 
2 fresh mushrooms, sliced 
2 thin green pepper rings 
1 ounce mozzarella cheese, shredded

Season chicken with salt and other seasonings; grill. Meanwhile, sauté the
mushrooms and pepper rings in butter or oil until slightly tender, but not
mushy; set aside. Spread pizza sauce over chicken, then top with the
pepperoni, the pepper rings, mushrooms and then finally, the cheese. Sprinkle
with a little additional Italian seasoning, if desired. Bake at 350º about 10-15
minutes or until hot and cheese is melted. Serve at once.

Makes 1 serving.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 12/4/2006 8:54:41 AM
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3M Posted - 4 December 2006 8:31      

This is from Linda's Low Carb Menus & Recipes. Some of the recipes are not
legal for SSing but here's the link if you're interested
http://www.genaw.com/lowcarb/index.html

PIZZA CHICKEN 
1 boneless chicken breast, pounded flat if thick 
Salt, pepper, garlic powder and Italian seasoning, to taste 
1 tablespoon pizza sauce 
4 slices pepperoni 
1 teaspoon butter or oil 
2 fresh mushrooms, sliced 
2 thin green pepper rings 
1 ounce mozzarella cheese, shredded

Season chicken with salt and other seasonings; grill. Meanwhile, sauté the
mushrooms and pepper rings in butter or oil until slightly tender, but not
mushy; set aside. Spread pizza sauce over chicken, then top with the
pepperoni, the pepper rings, mushrooms and then finally, the cheese. Sprinkle
with a little additional Italian seasoning, if desired. Bake at 350º about 10-15
minutes or until hot and cheese is melted. Serve at once.

Makes 1 serving.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 12/4/2006 8:54:41 AM
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PennyLovesDarren Posted - 2 January 2006 17:21      

Abeem & CapecodChris,

Here is how I cook my turkey breast in crockpot. I can't remember
where I got this recipe but it is easy and delicious! Probably here
from one of the many fabulous cooks!

4-5lb. turkey breast
1 med. onion, chopped
3 celery stalks, chopped
1/4 c. melted butter
salt, poultry seasoning
1 1/2 c. chicken broth

Wash turkey, pat dry. Put onion & celery in cavity. Place in slow
cooker. Pour butter over turkey & season. Pour broth around
turkey. Cover & cook on high for 6 hrs. Check after 5 because mine
usually get done sooner.

Edited by - pennylovesdarren on 1/2/2006 5:23:23 PM
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PennyLovesDarren Posted - 2 January 2006 17:21      

Abeem & CapecodChris,

Here is how I cook my turkey breast in crockpot. I can't remember
where I got this recipe but it is easy and delicious! Probably here
from one of the many fabulous cooks!

4-5lb. turkey breast
1 med. onion, chopped
3 celery stalks, chopped
1/4 c. melted butter
salt, poultry seasoning
1 1/2 c. chicken broth

Wash turkey, pat dry. Put onion & celery in cavity. Place in slow
cooker. Pour butter over turkey & season. Pour broth around
turkey. Cover & cook on high for 6 hrs. Check after 5 because mine
usually get done sooner.

Edited by - pennylovesdarren on 1/2/2006 5:23:23 PM
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DebB Posted - 23 October 2004 22:43      

We love hot wings and have them about every 2 weeks. We buy the big 10#
bag of frozen wings (1st and 2nd joint - no tips) at Costco and we make 5#
at a time.

Stu's Hot Sauce

1/2 stick butter (4 tablespoons)
1 (12 oz) bottle of Frank's Original Red Hot Sauce
1/4 cup lemon juice
1/4 cup white vinegar
* 1 tablespoon habanero sauce

* This is important - We use only Yucatan Sunshine Habanero Pepper Sauce.
You can buy some that are SO hot they'll about kill ya!
You'll want to adjust the heat of the recipe with this sauce. Now, my husband
puts in 4 tablespoons and we wouldn't want it any hotter. If you don't like hot,
cut way back or don't add any at all (cry baby!)

Directions: Place all ingredients in a pan and heat until all the butter is melter.
Mix well with a wire whisk. Heat it longer if it does not appear to be a uniform
mixture - you want it to mix together well.

The sauce will not stick very well if it is very hot, so don't get it too hot prior
to dipping the wings. After the sauce has cooled somewhat it will stick very
well. A quick dip in the sauce will work fine. Don't leave the wings soaking in
the sauce or they'll get soggy.

Baking the wings: We've tried deep frying the wings (mercy what a mess to
do that!), but much prefer baking them. I line 2 cookie sheets with the Easy
Release aluminum foil and divide the 5# of wings between the 2 sheets. You
can make any amount of wings you like, as we dump the leftover hot sauce
back into a container and store it in the fridge until next time.

We bake the thawed wings for about 1 hour at 450° - or until they start to
get crispy and 'dry' out. We like them on the drier side vs. baking them for a
shorter period of time. We've even stuck them in completely frozen, just
adjust your baking time.

When the wings are done baking, we take a pair of tongs and simply dip each
wing into the hot sauce, tap the tongs a big to get off the excess sauce and
start piling them on a platter.

The next time you make the wings, and get the sauce out of the fridge,
there's no need to heat it up - just dip the wings into the cold sauce.

That's it! We like to cut up celery sticks to have along with them. Hope you
enjoy these as much as we do. *Ü*

Started Somersizing 3-01
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270/175/175
sdbruce@amerion.com
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DebB Posted - 23 October 2004 22:43      

We love hot wings and have them about every 2 weeks. We buy the big 10#
bag of frozen wings (1st and 2nd joint - no tips) at Costco and we make 5#
at a time.

Stu's Hot Sauce

1/2 stick butter (4 tablespoons)
1 (12 oz) bottle of Frank's Original Red Hot Sauce
1/4 cup lemon juice
1/4 cup white vinegar
* 1 tablespoon habanero sauce

* This is important - We use only Yucatan Sunshine Habanero Pepper Sauce.
You can buy some that are SO hot they'll about kill ya!
You'll want to adjust the heat of the recipe with this sauce. Now, my husband
puts in 4 tablespoons and we wouldn't want it any hotter. If you don't like hot,
cut way back or don't add any at all (cry baby!)

Directions: Place all ingredients in a pan and heat until all the butter is melter.
Mix well with a wire whisk. Heat it longer if it does not appear to be a uniform
mixture - you want it to mix together well.

The sauce will not stick very well if it is very hot, so don't get it too hot prior
to dipping the wings. After the sauce has cooled somewhat it will stick very
well. A quick dip in the sauce will work fine. Don't leave the wings soaking in
the sauce or they'll get soggy.

Baking the wings: We've tried deep frying the wings (mercy what a mess to
do that!), but much prefer baking them. I line 2 cookie sheets with the Easy
Release aluminum foil and divide the 5# of wings between the 2 sheets. You
can make any amount of wings you like, as we dump the leftover hot sauce
back into a container and store it in the fridge until next time.

We bake the thawed wings for about 1 hour at 450° - or until they start to
get crispy and 'dry' out. We like them on the drier side vs. baking them for a
shorter period of time. We've even stuck them in completely frozen, just
adjust your baking time.

When the wings are done baking, we take a pair of tongs and simply dip each
wing into the hot sauce, tap the tongs a big to get off the excess sauce and
start piling them on a platter.

The next time you make the wings, and get the sauce out of the fridge,
there's no need to heat it up - just dip the wings into the cold sauce.

That's it! We like to cut up celery sticks to have along with them. Hope you
enjoy these as much as we do. *Ü*

Started Somersizing 3-01
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Twiggy88 Posted - 17 September 2003 15:47      

Put chicken breast in a pan. Sprinkle with seasoned lemon-pepper, garlic
salt, and paprika. Add 2 TBSP or so of lemon juice. Cover and cook on
stovetop med/high, oven 350F, or microwave 60%.
***twiggy88

Edited by - twiggy88 on 2/20/2004 10:22:21 PM
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Twiggy88 Posted - 17 September 2003 15:47      

Put chicken breast in a pan. Sprinkle with seasoned lemon-pepper, garlic
salt, and paprika. Add 2 TBSP or so of lemon juice. Cover and cook on
stovetop med/high, oven 350F, or microwave 60%.
***twiggy88

Edited by - twiggy88 on 2/20/2004 10:22:21 PM

Edited by - twiggy88 on 11/29/2006 3:53:52 PM
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myboys Posted - 2 November 2006 13:47      

hello ladies,
i was wondering if anyone had some recipes for the crock pot with chicken
cutlets. my family loves the boneless breast, not the chicken thighs and i
know that many recipes call for the chicken thighs because the breast gets
dry (I think). anyway, i would really appreciate if you have any recipes using
the breast.
thankns!!
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myboys Posted - 2 November 2006 13:47      

hello ladies,
i was wondering if anyone had some recipes for the crock pot with chicken
cutlets. my family loves the boneless breast, not the chicken thighs and i
know that many recipes call for the chicken thighs because the breast gets
dry (I think). anyway, i would really appreciate if you have any recipes using
the breast.
thankns!!
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Pat
Polito

Posted - 18 April 2005 6:34      

(This one's for you Cleirz)
Ingredients:
Boneless Skinless chicken breasts
Prosciutto (1 slice for each breast plus a slice to top each breast)
Provolone Cheese ( 1 slice for each breast) 
1 cup marsala Wine 
1 cup of mushrooms
1 Tbsp. Butter
1/4cup Extra virgin olive oil

To prepare the chicken breasts, I first pound them thin. Lay the chicken
breast out flat, place a slice of prosciutto on top, next top with a thick slice of
provolone cheese. Next roll the stuffed chicken breast into a bundle, secure
with a toothpick and set aside. do the same to remainder breasts. 
In a saute pan, heat the butter & olive oil. Place the prepared breasts in the
pan and saute, turning till cooked golden brown. Remove the cooked breasts,
place in a baking dish and top with an aditional sice of prociutto. Pop under
broiler and cook just till the prociutto is slightly crisp. Remove from broiler and
set aside. Next add 1 cup of marsala wine to the saute pan you cooked your
chicken in. Continue cooking the wine till reduced to half. Next add 1 cup of
sliced mushrooms. Continue cooking till your mushroom are tender. (If you
want a thicker sauce you may add thickenThin not/starch thickener). Remove
from heat, pour your sauce over the chicken breasts in baking dish and serve.
Enjoy! 

SisterPat

Edited by - Pat Polito on 6/8/2005 1:23:17 PM
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Pat
Polito

Posted - 18 April 2005 6:34      

(This one's for you Cleirz)
Ingredients:
Boneless Skinless chicken breasts
Prosciutto (1 slice for each breast plus a slice to top each breast)
Provolone Cheese ( 1 slice for each breast) 
1 cup marsala Wine 
1 cup of mushrooms
1 Tbsp. Butter
1/4cup Extra virgin olive oil

To prepare the chicken breasts, I first pound them thin. Lay the chicken
breast out flat, place a slice of prosciutto on top, next top with a thick slice of
provolone cheese. Next roll the stuffed chicken breast into a bundle, secure
with a toothpick and set aside. do the same to remainder breasts. 
In a saute pan, heat the butter & olive oil. Place the prepared breasts in the
pan and saute, turning till cooked golden brown. Remove the cooked breasts,
place in a baking dish and top with an aditional sice of prociutto. Pop under
broiler and cook just till the prociutto is slightly crisp. Remove from broiler and
set aside. Next add 1 cup of marsala wine to the saute pan you cooked your
chicken in. Continue cooking the wine till reduced to half. Next add 1 cup of
sliced mushrooms. Continue cooking till your mushroom are tender. (If you
want a thicker sauce you may add thickenThin not/starch thickener). Remove
from heat, pour your sauce over the chicken breasts in baking dish and serve.
Enjoy! 

SisterPat

Edited by - Pat Polito on 6/8/2005 1:23:17 PM
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Lissiegirl39 Posted - 1 November 2006 9:46      

Hi Everybody,

I'm a returning SS, here is a recipe that my whole family loves its quick,
simple and versatile.
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Lissiegirl39 Posted - 1 November 2006 9:46      

Hi Everybody,

I'm a returning SS, here is a recipe that my whole family loves its quick,
simple and versatile.
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I use this recipe to produce the shredded chicken for Southern
Chicken and *YUMplins*. The broth isdeliciously rich and flavorful!

What You Need:
preheated crockpot
a plump roasting hen
2 Tbs butter, softened
1/2 yellow onion, 1 bay leaf
1 tsp each: rosemary and thyme 
(crushed these by rubbing between fingers)
2 buttons garlic, thinly sliced
1 tsp each: salt, pepper

What To Do:

Rinse chicken in cool water; pat dry with paper towels. Rub salt
and pepper in cavity and all over outside of bird. Slip fingers (or
spoon face down )under skin to loosen on breast side. Rub butter
all over outside of bird and place some under the skin. Rub the
crushed herbs all over outside and under skin. Place bay leave
under skin and onion in the cavity. Place breast side up in
preheated crockpot. Roast on high for 30 mins, then set to medium
for 8 hrs. Turn off and allow to cool until easy to handle. Debone
bird and discard bones and skin. Either shred chicken and bag to
store in fridge until needed, or slice and serve with side for a lovely
dinner. The broth should be stored in the fridge until used OR
heated in a saucepan with cream added to achieve a nice
sauce(gravy). Either cook it down to thicken ...or add cream cheese
over medium heat and stir steadily. ( Make sure it doesn't boil or
the cream will seperate).

I hope you enjoy this ScRuMpTiOuS Crockpot Chicken! ( Even if you
never MAKE it, reading it to a cook for a bedtime story would be a
delight!) teehee ~~`Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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SinginSOMERSong Posted - 25 October 2006 20:26      

I use this recipe to produce the shredded chicken for Southern
Chicken and *YUMplins*. The broth isdeliciously rich and flavorful!

What You Need:
preheated crockpot
a plump roasting hen
2 Tbs butter, softened
1/2 yellow onion, 1 bay leaf
1 tsp each: rosemary and thyme 
(crushed these by rubbing between fingers)
2 buttons garlic, thinly sliced
1 tsp each: salt, pepper

What To Do:

Rinse chicken in cool water; pat dry with paper towels. Rub salt
and pepper in cavity and all over outside of bird. Slip fingers (or
spoon face down )under skin to loosen on breast side. Rub butter
all over outside of bird and place some under the skin. Rub the
crushed herbs all over outside and under skin. Place bay leave
under skin and onion in the cavity. Place breast side up in
preheated crockpot. Roast on high for 30 mins, then set to medium
for 8 hrs. Turn off and allow to cool until easy to handle. Debone
bird and discard bones and skin. Either shred chicken and bag to
store in fridge until needed, or slice and serve with side for a lovely
dinner. The broth should be stored in the fridge until used OR
heated in a saucepan with cream added to achieve a nice
sauce(gravy). Either cook it down to thicken ...or add cream cheese
over medium heat and stir steadily. ( Make sure it doesn't boil or
the cream will seperate).

I hope you enjoy this ScRuMpTiOuS Crockpot Chicken! ( Even if you
never MAKE it, reading it to a cook for a bedtime story would be a
delight!) teehee ~~`Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=53541')
javascript:openWindow('profile.asp?mode=display&id=16020')
javascript:openWindow('close.asp?topic_id=53541&topic_title=Scrumptious+Crockpot+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ey+Piccata+and+All+That+Jazz&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True[9/8/14, 1:45:15 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Turkey Piccata and All
That Jazz

Send Topic To a Friend

Author Posting

SinginSOMERSong Posted - 27 October 2006 12:57      

Turkey time is approaching (along with great prices in the stores) in
the US, but those of you who already had your Thanksgiving may
enjoy exploring this recipe too.

Capers, for anyone looking quizical.... are the teensy greenish berry
shaped thingies with a salty flavor that you will see in several
Italian dishes. For a more *formal* description: Capers are the
unopened green flower buds of the Capparis spinosa
(Capparidaceae - caper family - closely related to the cabbage
family), a wild and cultivated bush that is grown mainly in
Mediterranean countries (southern France, Italy, and Algeria) and
also in California. (http://whatscookingamerica.net/capers.htm)

Give them a try and see if you like them! You may find they add a
little something to your faux potato salad, etc. ~~`Singin'

What you need:
A large non-stick skillet ( try not to over crowd your pan and add
each cutlet slowly to keep the temp hot). You can also use a lb of
skinless chicken thighs or boneless pork chops instead of the
turkey.

1 lb boneless turkey breast cutlets
1 egg white
3/4-1 cup parm cheese
1 tsp white pepper
3 Tbs butter, divided
2 Tbs olive oil
1/2 cup dry white wine or chciken broth
1/3 cup fresh lemon juice
1 Tbs drained capers
6 lemon slices, halved
1 Tbs chopped fresh flat-leaf parsley
*Optional: Add 2 Tbs cream cheese to final sauce to thicken before
pouring over turkey.

How To's:
1) Place turkey between 2 sheets of heavy duty plastic wrap or
waxed paper. Flatten to 1/4 inch thickness, using a rolling pin or
bottom of a saucepan. ( get all your frustrations out as you POUND
away!)
2) Place egg white in a shallow dish. Combine parm & pepper in
another shallow dish. Dredge the cutlets through the egg white and
then in the parm mixture.
3) Melt 1 Tbs butter with 1 Tbs olive oil in the large non-stick
skillet over med heat. Add half the turkey, cook 2-3 mins on each
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side or until slightly brown. Remove turkey from skillet, and place
on a wire rack in a jelly roll pan (or baking sheet w/ an edge on it)
in a 200 degree oven to keep warm. Repeat with reamining turkey.
Add 1 Tbs butter and 1 Tbs oil as needed.
4) Stir in wine (or broth) and next 3 ingreds into skillet drippings,
cooking over med heat 2 mins. ( See option note about cream
chese). Remove from heat and stir in remaining butter to melt.
Place turkey on a serving platter; pour sauce over turkey and
sprinkle evenly with parsley.

Edited by - singinSOMERSong on 10/27/2006 9:28:10 PM
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SinginSOMERSong Posted - 27 October 2006 12:57      

Turkey time is approaching (along with great prices in the stores) in
the US, but those of you who already had your Thanksgiving may
enjoy exploring this recipe too.

Capers, for anyone looking quizical.... are the teensy greenish berry
shaped thingies with a salty flavor that you will see in several
Italian dishes. For a more *formal* description: Capers are the
unopened green flower buds of the Capparis spinosa
(Capparidaceae - caper family - closely related to the cabbage
family), a wild and cultivated bush that is grown mainly in
Mediterranean countries (southern France, Italy, and Algeria) and
also in California. (http://whatscookingamerica.net/capers.htm)

Give them a try and see if you like them! You may find they add a
little something to your faux potato salad, etc. ~~`Singin'

What you need:
A large non-stick skillet ( try not to over crowd your pan and add
each cutlet slowly to keep the temp hot). You can also use a lb of
skinless chicken thighs or boneless pork chops instead of the
turkey.

1 lb boneless turkey breast cutlets
1 egg white
3/4-1 cup parm cheese
1 tsp white pepper
3 Tbs butter, divided
2 Tbs olive oil
1/2 cup dry white wine or chciken broth
1/3 cup fresh lemon juice
1 Tbs drained capers
6 lemon slices, halved
1 Tbs chopped fresh flat-leaf parsley
*Optional: Add 2 Tbs cream cheese to final sauce to thicken before
pouring over turkey.

How To's:
1) Place turkey between 2 sheets of heavy duty plastic wrap or
waxed paper. Flatten to 1/4 inch thickness, using a rolling pin or
bottom of a saucepan. ( get all your frustrations out as you POUND
away!)
2) Place egg white in a shallow dish. Combine parm & pepper in
another shallow dish. Dredge the cutlets through the egg white and
then in the parm mixture.
3) Melt 1 Tbs butter with 1 Tbs olive oil in the large non-stick
skillet over med heat. Add half the turkey, cook 2-3 mins on each
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side or until slightly brown. Remove turkey from skillet, and place
on a wire rack in a jelly roll pan (or baking sheet w/ an edge on it)
in a 200 degree oven to keep warm. Repeat with reamining turkey.
Add 1 Tbs butter and 1 Tbs oil as needed.
4) Stir in wine (or broth) and next 3 ingreds into skillet drippings,
cooking over med heat 2 mins. ( See option note about cream
chese). Remove from heat and stir in remaining butter to melt.
Place turkey on a serving platter; pour sauce over turkey and
sprinkle evenly with parsley.

Edited by - singinSOMERSong on 10/27/2006 9:28:10 PM
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What You Need:

1 lb chicken tenders
1/2 C sour cream
1 Tbs ff Ranch Dip mix
1 C pork rind flour
1/4 C parmesean
1/4 tsp dried thyme
1/4 tsp dried rosemary
1/8 tsp garlic powder
1/4 tsp red pepper flakes (optional)
Pam Spray

What To DO:

* pork rind flour can easily be made by putting plain pork rinds in a
food processor and grinding to a fine texture.

In wide flat dish, combine sour cream and Ranch dip mix. Mix with
a fork. Set aside.

In a bowl, combine all the dry ingredients. Set aside.

Wash the tenders in cold water & remove the tendon on the end of
each ( I use kitchen shears). Pat tenders dry with paper towels and
add the chicken to the dish with the sour cream. Roll them around
until they are covered with the sour cream. Place on a silicone bake
sheet which is on a cookie sheet or spray your pan with Pam Spray
OR apply oil so the chicken won't stick. Scrape all the sour cream
onto the tenders Once the chicken is on the bake sheet, sprinkle
them well with the seasoned pork rind flour. Spray the tops lightly
with Pam Spray.

Bake at 350 degrees for 25 mins. Remove and serve with extra
sour cream and dip mix , if desired...( NOT the same the raw
chicken was in contact with).

Enjoy!

* NOTE: Any chciken pieces can be coated and baked in this way,
but the larger the pieces or if bone is in...additional 10-15 mins
bake time will be needed.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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What You Need:

1 lb chicken tenders
1/2 C sour cream
1 Tbs ff Ranch Dip mix
1 C pork rind flour
1/4 C parmesean
1/4 tsp dried thyme
1/4 tsp dried rosemary
1/8 tsp garlic powder
1/4 tsp red pepper flakes (optional)
Pam Spray

What To DO:

* pork rind flour can easily be made by putting plain pork rinds in a
food processor and grinding to a fine texture.

In wide flat dish, combine sour cream and Ranch dip mix. Mix with
a fork. Set aside.

In a bowl, combine all the dry ingredients. Set aside.

Wash the tenders in cold water & remove the tendon on the end of
each ( I use kitchen shears). Pat tenders dry with paper towels and
add the chicken to the dish with the sour cream. Roll them around
until they are covered with the sour cream. Place on a silicone bake
sheet which is on a cookie sheet or spray your pan with Pam Spray
OR apply oil so the chicken won't stick. Scrape all the sour cream
onto the tenders Once the chicken is on the bake sheet, sprinkle
them well with the seasoned pork rind flour. Spray the tops lightly
with Pam Spray.

Bake at 350 degrees for 25 mins. Remove and serve with extra
sour cream and dip mix , if desired...( NOT the same the raw
chicken was in contact with).

Enjoy!

* NOTE: Any chciken pieces can be coated and baked in this way,
but the larger the pieces or if bone is in...additional 10-15 mins
bake time will be needed.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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mamabj Posted - 17 October 2006 11:19      

4 lg chicken breasts
4T butter
4 cloves crushed garlic (adjust to taste)
a couple of dashes of dried parsley

2 eggs
1/2 c heavy cream

Breading:
1 c Suzanne's bake 'n fry mix
1 c parmesan cheese

Preheat oven to 350. Pound yur chicken until it is the same thickness
throughout the breast.

Then place the butter, the garlic and the parsley in the center. Roll the
chicken up tight and seal with tooth picks.

Mix the eggs and the cream until smooth. Mix the bake 'n fry mix and
parmesan cheese. Dip the chicken in the milk/cream mixture and roll in the
breading mixture. Bake for about 15-20 minutes or until they are golden
brown and firm to the touch.

I've been wanting some chicken kievs so I found a few recipes and
somersized it. This is great. I hope you enjoy it.

mamabj
250/189
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4 lg chicken breasts
4T butter
4 cloves crushed garlic (adjust to taste)
a couple of dashes of dried parsley

2 eggs
1/2 c heavy cream

Breading:
1 c Suzanne's bake 'n fry mix
1 c parmesan cheese

Preheat oven to 350. Pound yur chicken until it is the same thickness
throughout the breast.

Then place the butter, the garlic and the parsley in the center. Roll the
chicken up tight and seal with tooth picks.

Mix the eggs and the cream until smooth. Mix the bake 'n fry mix and
parmesan cheese. Dip the chicken in the milk/cream mixture and roll in the
breading mixture. Bake for about 15-20 minutes or until they are golden
brown and firm to the touch.

I've been wanting some chicken kievs so I found a few recipes and
somersized it. This is great. I hope you enjoy it.

mamabj
250/189
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a chicken and traditionally used potatoes in the roast pan. I really miss
roasting chicken with potatoes. It was such a comfort food but I can't think of
what veggies to use that would be similar to that texture and taste of roasted
potato.

So, a turnip or what??? What have any of you used to roast along with your
chicken.
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a chicken and traditionally used potatoes in the roast pan. I really miss
roasting chicken with potatoes. It was such a comfort food but I can't think of
what veggies to use that would be similar to that texture and taste of roasted
potato.

So, a turnip or what??? What have any of you used to roast along with your
chicken.
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DebB Posted - 19 September 2003 18:47      

Smothered Chicken

2 pounds of boneless skinless chicken breast (I usually use those bagged
frozen ones, and use enough to fill the pan) 
1/3 C sour cream 
1/3 C Mayo 
1/2 packet of dry hidden valley dip mix (not dressing mix - it’s funky) (I’m
going to try this next time with the Uncle Dan’s - available at fred meyer)
1-2 T heavy cream (optional) 
3-4 cans of sliced mushrooms, or fresh 
1/4 C (or more) grated parmesan cheese (I actually use the parm/romano
blend - but you want grated, not shredded)

Place thawed (a little frozen yet still works) chicken breasts in a single layer
baking dish. Spread mushrooms over the chicken, trying to keep them on the
chicken. Mix together sour cream, mayo, HV mix, and cream until blended.
Place large dollops of the mixture on each breast, then spread it out so that it
covers all meat and mushrooms. Sprinkle grated cheese on top until covered
(the more cheese, the more "crusty" it gets). Bake at 375 until top is starting
to get orange-brown and crusty - about 45-60 minutes.

Using a metal spatula, serve onto a plate, trying to keep the yummy stuff on
top of each breast intact. The chicken will be very juicy and the stuff on top is
very yummy, hence our name for it!

Things not to do: 
I once tried to make this into a casserole by dicing up the chicken first. I
ended up with tough little pieces of chicken that were not very juicy. The
shredded (fancy) parmesan cheese, instead of the grated, turns to little hard
shards when browned that stab you as you try to eat it, or if not as browned,
are still too "crunchy"."

Protein Power site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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Smothered Chicken

2 pounds of boneless skinless chicken breast (I usually use those bagged
frozen ones, and use enough to fill the pan) 
1/3 C sour cream 
1/3 C Mayo 
1/2 packet of dry hidden valley dip mix (not dressing mix - it’s funky) (I’m
going to try this next time with the Uncle Dan’s - available at fred meyer)
1-2 T heavy cream (optional) 
3-4 cans of sliced mushrooms, or fresh 
1/4 C (or more) grated parmesan cheese (I actually use the parm/romano
blend - but you want grated, not shredded)

Place thawed (a little frozen yet still works) chicken breasts in a single layer
baking dish. Spread mushrooms over the chicken, trying to keep them on the
chicken. Mix together sour cream, mayo, HV mix, and cream until blended.
Place large dollops of the mixture on each breast, then spread it out so that it
covers all meat and mushrooms. Sprinkle grated cheese on top until covered
(the more cheese, the more "crusty" it gets). Bake at 375 until top is starting
to get orange-brown and crusty - about 45-60 minutes.

Using a metal spatula, serve onto a plate, trying to keep the yummy stuff on
top of each breast intact. The chicken will be very juicy and the stuff on top is
very yummy, hence our name for it!

Things not to do: 
I once tried to make this into a casserole by dicing up the chicken first. I
ended up with tough little pieces of chicken that were not very juicy. The
shredded (fancy) parmesan cheese, instead of the grated, turns to little hard
shards when browned that stab you as you try to eat it, or if not as browned,
are still too "crunchy"."

Protein Power site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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phoffer Posted - 4 November 2004 15:12      

1 cup sliced celery
1/2 c chopped onion
3 tb butter
1 1/2 c mayonaise
1 1/2 c heavy cream
2 tb lemon juice
salt and pepper to taste
5 chicken breasts, cooked and chopped
2 cans water chestnuts, opt.
2 cups cheddar cheese, shredded
Saute the celery and onion in the butter.
Pour into large mixing bowl. Add remaining
ingredients, mix well, pour into 9x13 inch
casserole. Bake at 350 degrees for 45
minutes.

Patricia Hoffer
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phoffer Posted - 4 November 2004 15:12      

1 cup sliced celery
1/2 c chopped onion
3 tb butter
1 1/2 c mayonaise
1 1/2 c heavy cream
2 tb lemon juice
salt and pepper to taste
5 chicken breasts, cooked and chopped
2 cans water chestnuts, opt.
2 cups cheddar cheese, shredded
Saute the celery and onion in the butter.
Pour into large mixing bowl. Add remaining
ingredients, mix well, pour into 9x13 inch
casserole. Bake at 350 degrees for 45
minutes.

Patricia Hoffer
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rowdyinwi Posted - 27 June 2006 9:12      

Grilled chix breast - cubed
Helmann's mayo
fine chopped celery, onion, waterchestnuts and multi-colored
peppers(whatever I have around)
small cubed zucchini
Season w/garlic powder, salt, pepper.
A dash of horseradish gives it a little kick!
Serve in romaine cups

RowdyinWI
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rowdyinwi Posted - 27 June 2006 9:12      

Grilled chix breast - cubed
Helmann's mayo
fine chopped celery, onion, waterchestnuts and multi-colored
peppers(whatever I have around)
small cubed zucchini
Season w/garlic powder, salt, pepper.
A dash of horseradish gives it a little kick!
Serve in romaine cups

RowdyinWI
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brittmarie Posted - 22 September 2006 16:29      

My Mom gave me this recipe and it's so easy and fantastic!

2 boneless skinless chicken breasts
1 cup of salsa or picante sauce (I use med. picante)
3/4 cup of sour cream

Place all in crockpot for 4-5 hours on High or 6-7 hours on low. If I'm
home, I pull it apart with a fork after about 3 hours to let all the flavors
combine. I eat it next to a pile of veggies, but for level 2 you could roll it in
a wholegrain tortilla.

PS--It tastes better than it looks ;)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=53129')
javascript:openWindow('profile.asp?mode=display&id=23152')
javascript:openWindow('close.asp?topic_id=53129&topic_title=SUPER+EASY+spicy+chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...EASY+spicy+chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:45:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:SUPER EASY spicy
chicken

Send Topic To a Friend

Author Posting
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My Mom gave me this recipe and it's so easy and fantastic!

2 boneless skinless chicken breasts
1 cup of salsa or picante sauce (I use med. picante)
3/4 cup of sour cream

Place all in crockpot for 4-5 hours on High or 6-7 hours on low. If I'm
home, I pull it apart with a fork after about 3 hours to let all the flavors
combine. I eat it next to a pile of veggies, but for level 2 you could roll it in
a wholegrain tortilla.

PS--It tastes better than it looks ;)
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IWedRich Posted - 15 September 2006 12:27      

Make it every time this way and the raving never stops.

Wash and pat dry the bird, inside and out. Rub butter all over inside and out
and lightly sprinkle with salt (I use Garlic Salt) and pepper.

Orange - halved
Onion - halved
Celery stalks (leafy part and all)

Stuff your turkey with the above ingredients until cavity is full (I even stuff
the other end as full as I can)

I just bake in the oven the old traditional way (although I did Nesco one
year and didn't like as well, the skin didn't crisp).

If skin (especially wings) starts to get too dark you can tent a piece of foil
over. I baste throughout the cooking. DON'T overcook and DON'T POKE!! I
usually don't cook quite as long as the bag says. It will continue to cook
after removing it from the oven while preparing other foods. This is the
BEST turkey I have ever had. Even the breast meat is juicy.

Happy Holidays Coming SO SOON!!!

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/15/2006 12:28:01 PM

Edited by - IWedRich on 9/15/2006 12:29:10 PM
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IWedRich Posted - 15 September 2006 12:27      

Make it every time this way and the raving never stops.

Wash and pat dry the bird, inside and out. Rub butter all over inside and out
and lightly sprinkle with salt (I use Garlic Salt) and pepper.

Orange - halved
Onion - halved
Celery stalks (leafy part and all)

Stuff your turkey with the above ingredients until cavity is full (I even stuff
the other end as full as I can)

I just bake in the oven the old traditional way (although I did Nesco one
year and didn't like as well, the skin didn't crisp).

If skin (especially wings) starts to get too dark you can tent a piece of foil
over. I baste throughout the cooking. DON'T overcook and DON'T POKE!! I
usually don't cook quite as long as the bag says. It will continue to cook
after removing it from the oven while preparing other foods. This is the
BEST turkey I have ever had. Even the breast meat is juicy.

Happy Holidays Coming SO SOON!!!

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/15/2006 12:28:01 PM

Edited by - IWedRich on 9/15/2006 12:29:10 PM
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erjen_lower Posted - 15 September 2006 14:26      

AL1 Chicken and Berry salad

Chicken breasts or tenders
strawberries, slices
red raspberries
mayonnaise
cream
pepper
salt
Splenda- 1-2 packets

Poach chicken in water seasoned with pepper and salt. When done, chunk
up and cool in the fridge. When cool place in a bowl and add sliced
strawberries and whole red raspberries.

In a second bowl mix some mayo, pepper and 1-2 packets of splenda.
Add cream to thin.

Pour dressing over chicken and berries and mix well. Eat immediately or
chill for later.

I am sorry there are no measurements. I just throw it in until it looks
right.

You could also use celery in this if you'd like.

Jenn
Gastric bypass 10/24/05
265/145.6/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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AL1 Chicken and Berry salad

Chicken breasts or tenders
strawberries, slices
red raspberries
mayonnaise
cream
pepper
salt
Splenda- 1-2 packets

Poach chicken in water seasoned with pepper and salt. When done, chunk
up and cool in the fridge. When cool place in a bowl and add sliced
strawberries and whole red raspberries.

In a second bowl mix some mayo, pepper and 1-2 packets of splenda.
Add cream to thin.

Pour dressing over chicken and berries and mix well. Eat immediately or
chill for later.

I am sorry there are no measurements. I just throw it in until it looks
right.

You could also use celery in this if you'd like.

Jenn
Gastric bypass 10/24/05
265/145.6/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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loveTOsomersize Posted - 17 November 2004 9:47      

Im having company over and I usually make ham for dinner but
everyone wants turkey.
How do I cook this bird? what are good spices? What makes a tinder
bird?

Thanks everyone

Karissa
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Im having company over and I usually make ham for dinner but
everyone wants turkey.
How do I cook this bird? what are good spices? What makes a tinder
bird?

Thanks everyone

Karissa
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I could eat Mexican Food EVERY DAY. So I have had to develop my own SS
recipes to include Mexican Food! This is one of my favorites!

Carne Asada
4 T. Olive Oil
2 lb. Skirt Steak, tenderized
2 –4 T. Chili Powder
1 t. Garlic Salt
2 Jalapeno Peppers
2 Long Yellow Peppers
1 Bunch Green Onions, trimmed
1 med. Onion, cut into thick rings
4-5 Cloves Garlic, sliced thin
½ C. Fresh Cilantro, chopped
1 Pro/Fat Crepe Recipe

Set burner to medium-high. Heat oil in a large heavy skillet. Begin to brown
the meat, sprinkling on the Chili Powder, Annatto Powder and the Garlic
Salt. Under the meat in the pan, place the peppers, onions and garlic.
Reduce temperature to low. Add cilantro to top of meat (it will turn in as
you turn the veggies and meat. Cover, but leave the lid slightly askew. Lift
meat and turn vegetables often, also turning meat for even cooking. Cook
about 1 hour, until peppers are falling apart. Turn burner off and let sit
about 10 minutes. Serve with Pro/Fat Crepes, sour cream and Pico de Gallo.

Lovin' Jesus and Lovin' Life!
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IWedRich Posted - 11 September 2006 18:23      

I could eat Mexican Food EVERY DAY. So I have had to develop my own SS
recipes to include Mexican Food! This is one of my favorites!

Carne Asada
4 T. Olive Oil
2 lb. Skirt Steak, tenderized
2 –4 T. Chili Powder
1 t. Garlic Salt
2 Jalapeno Peppers
2 Long Yellow Peppers
1 Bunch Green Onions, trimmed
1 med. Onion, cut into thick rings
4-5 Cloves Garlic, sliced thin
½ C. Fresh Cilantro, chopped
1 Pro/Fat Crepe Recipe

Set burner to medium-high. Heat oil in a large heavy skillet. Begin to brown
the meat, sprinkling on the Chili Powder, Annatto Powder and the Garlic
Salt. Under the meat in the pan, place the peppers, onions and garlic.
Reduce temperature to low. Add cilantro to top of meat (it will turn in as
you turn the veggies and meat. Cover, but leave the lid slightly askew. Lift
meat and turn vegetables often, also turning meat for even cooking. Cook
about 1 hour, until peppers are falling apart. Turn burner off and let sit
about 10 minutes. Serve with Pro/Fat Crepes, sour cream and Pico de Gallo.

Lovin' Jesus and Lovin' Life!
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Chicken Baked Italiano
Preheat Oven to 400°
8 Chicken Breasts, boneless/skinless
3 Eggs, beaten
2 C. Pork Rinds, finely crushed
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
¼ C. Olive Oil
8 oz. Marinara Sauce, (Hunt’s makes a delicious no-sugar added sauce) 
8 oz. Mozzarella Cheese, grated
8 oz. Parmesan Cheese, grated

Wash chicken pieces and pat dry. With meat mallet pound the chicken until
about ¼ inch thick. Coat chicken with egg and roll in pork rind flour, coating
evenly. Heat olive oil in skillet and carefully brown chicken pieces. Place
chicken into a baking dish, sprinkle with garlic salt, salt and pepper. Top
each piece of chicken with 1 oz. each mozzarella and Parmesan. Spoon 1 oz.
sauce over each piece. Bake for 30 – 40 minutes. 

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/13/2006 11:16:53 AM
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Chicken Baked Italiano
Preheat Oven to 400°
8 Chicken Breasts, boneless/skinless
3 Eggs, beaten
2 C. Pork Rinds, finely crushed
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
¼ C. Olive Oil
8 oz. Marinara Sauce, (Hunt’s makes a delicious no-sugar added sauce) 
8 oz. Mozzarella Cheese, grated
8 oz. Parmesan Cheese, grated

Wash chicken pieces and pat dry. With meat mallet pound the chicken until
about ¼ inch thick. Coat chicken with egg and roll in pork rind flour, coating
evenly. Heat olive oil in skillet and carefully brown chicken pieces. Place
chicken into a baking dish, sprinkle with garlic salt, salt and pepper. Top
each piece of chicken with 1 oz. each mozzarella and Parmesan. Spoon 1 oz.
sauce over each piece. Bake for 30 – 40 minutes. 

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/13/2006 11:16:53 AM
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My friend from Guatamala introduced this recipe to me. Hers called for rice,
you can use Crepes, Noodles or Riced Cauliflower.

Jocon - (Chicken in a Tomatillo-Cilantro Sauce)
1 Whole Chicken, cut up, loose skin and fat discarded
4 C. Water
1 t. Salt
4 T. Olive Oil
10 Tomatillos, sliced
1 lg. Green Bell Pepper, chopped
1 lg. Onion, chopped
2 Garlic Cloves, chopped
1 Bunch Cilantro, washed and trimmed
1 Jalapeno Pepper, chopped
½ C. Toasted Sesame Seeds, (optional)
1 Pro/Fat Crepe Recipe

Cook the chicken in salted water in a covered pot, about 30 minutes.
Remove the chicken and set aside. Reserve broth. Meanwhile in a skillet,
sauté the tomatillos, bell pepper, onion and garlic in 2 T. olive oil.

Prepare sauce in food processor: First grind the sesame seeds. Add the
cilantro, onions, garlic, tomatillos, bell pepper, jalapeno and 1 cup of the
reserved broth.

Brown the chicken pieces in remaining 2 T. olive oil over moderate heat for
5 minutes. Add the green sauce and the balance of the broth, about 2 cups.
Simmer over low heat for 15 minutes, until the sauce is reduced to a thick,
rich, green consistency. Serve with Crepes or Pro/Fat Noodles Noodles.

Lovin' Jesus and Lovin' Life!
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IWedRich Posted - 11 September 2006 18:31      

My friend from Guatamala introduced this recipe to me. Hers called for rice,
you can use Crepes, Noodles or Riced Cauliflower.

Jocon - (Chicken in a Tomatillo-Cilantro Sauce)
1 Whole Chicken, cut up, loose skin and fat discarded
4 C. Water
1 t. Salt
4 T. Olive Oil
10 Tomatillos, sliced
1 lg. Green Bell Pepper, chopped
1 lg. Onion, chopped
2 Garlic Cloves, chopped
1 Bunch Cilantro, washed and trimmed
1 Jalapeno Pepper, chopped
½ C. Toasted Sesame Seeds, (optional)
1 Pro/Fat Crepe Recipe

Cook the chicken in salted water in a covered pot, about 30 minutes.
Remove the chicken and set aside. Reserve broth. Meanwhile in a skillet,
sauté the tomatillos, bell pepper, onion and garlic in 2 T. olive oil.

Prepare sauce in food processor: First grind the sesame seeds. Add the
cilantro, onions, garlic, tomatillos, bell pepper, jalapeno and 1 cup of the
reserved broth.

Brown the chicken pieces in remaining 2 T. olive oil over moderate heat for
5 minutes. Add the green sauce and the balance of the broth, about 2 cups.
Simmer over low heat for 15 minutes, until the sauce is reduced to a thick,
rich, green consistency. Serve with Crepes or Pro/Fat Noodles Noodles.

Lovin' Jesus and Lovin' Life!
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Chicken-Spinach Parmesan with Crepes
2-3 T. Olive Oil
4-6 pcs. Chicken, cooked, skinned, de-boned and cut into chunks
1 pkg. Fresh Spinach
1 sm. Onion, thinly sliced
3 Garlic Cloves, sliced

Sauce:
1 C. Heavy Cream
1 C. Fresh Grated Parmesan

1 Pro/Fat Crepe Recipe
2 T. Parsley, finely chopped

In a skillet sauté the onion and garlic. Add the chicken and cook until the
meat begins to brown slightly. Add the spinach and cook just long enough
to wilt. Meanwhile, in a saucepan combine the cream and cheese. Heat on
medium-low heat stirring often, until smooth. Wrap each crepe with a
portion of the chicken mixture, roll up and spoon the hot Parmesan sauce
over the wrap. Sprinkle with fresh chopped parsley.

Lovin' Jesus and Lovin' Life!
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Chicken-Spinach Parmesan with Crepes
2-3 T. Olive Oil
4-6 pcs. Chicken, cooked, skinned, de-boned and cut into chunks
1 pkg. Fresh Spinach
1 sm. Onion, thinly sliced
3 Garlic Cloves, sliced

Sauce:
1 C. Heavy Cream
1 C. Fresh Grated Parmesan

1 Pro/Fat Crepe Recipe
2 T. Parsley, finely chopped

In a skillet sauté the onion and garlic. Add the chicken and cook until the
meat begins to brown slightly. Add the spinach and cook just long enough
to wilt. Meanwhile, in a saucepan combine the cream and cheese. Heat on
medium-low heat stirring often, until smooth. Wrap each crepe with a
portion of the chicken mixture, roll up and spoon the hot Parmesan sauce
over the wrap. Sprinkle with fresh chopped parsley.

Lovin' Jesus and Lovin' Life!
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Dumbo Chicken Bake
Preheat Oven to 400°

1 Whole Chicken, cut up
1/2 C. Olive Oil
½ C. Marsala Cooking Wine 
4 Elephant Garlic Cloves
1 T. Sea Salt
2 T. Watkins Garlic and Spice Seasoning (or your favorite brand)

Wash and pat dry chicken pieces. Pour olive oil into the bottom of a large
glass baking dish, such as a lasagna pan. Roll the chicken pieces in the oil,
sprinkle topside of chicken with salt and spice. Lay spiced side down in dish.
Sprinkle the underside of the chicken pieces with the salt and spice.

Cut the garlic cloves lengthwise in about ¼ inch slices. Place these slices
between pieces of chicken, or on top.

Bake chicken at 400° for 15 minutes. Turn chicken over and baste with
juices. Bake another 30 minutes, until skin is crispy and brown. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes before serving.

Lovin' Jesus and Lovin' Life!
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Dumbo Chicken Bake
Preheat Oven to 400°

1 Whole Chicken, cut up
1/2 C. Olive Oil
½ C. Marsala Cooking Wine 
4 Elephant Garlic Cloves
1 T. Sea Salt
2 T. Watkins Garlic and Spice Seasoning (or your favorite brand)

Wash and pat dry chicken pieces. Pour olive oil into the bottom of a large
glass baking dish, such as a lasagna pan. Roll the chicken pieces in the oil,
sprinkle topside of chicken with salt and spice. Lay spiced side down in dish.
Sprinkle the underside of the chicken pieces with the salt and spice.

Cut the garlic cloves lengthwise in about ¼ inch slices. Place these slices
between pieces of chicken, or on top.

Bake chicken at 400° for 15 minutes. Turn chicken over and baste with
juices. Bake another 30 minutes, until skin is crispy and brown. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes before serving.

Lovin' Jesus and Lovin' Life!
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Preheat Oven to 400° / Broil Setting.

1 Whole Chicken, cut up
1 C. Olive Oil
½ C. Tarragon White Wine Vinegar 
3 T. Tarragon, fresh or dried 
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
1 t. Paprika

Wash and pat dry chicken pieces. Mix all other ingredients in a locking style
baggie. Add the chicken and marinade overnight.

Place chicken pieces on a cookie sheet, bottom facing up. Broil at 400° for
30 minutes, basting about every 10 minutes with leftover marinade. Turn
chicken over and continue basting and broiling for 30 more minutes. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes. 

Lovin' Jesus and Lovin' Life!
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IWedRich Posted - 11 September 2006 18:19      

Preheat Oven to 400° / Broil Setting.

1 Whole Chicken, cut up
1 C. Olive Oil
½ C. Tarragon White Wine Vinegar 
3 T. Tarragon, fresh or dried 
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
1 t. Paprika

Wash and pat dry chicken pieces. Mix all other ingredients in a locking style
baggie. Add the chicken and marinade overnight.

Place chicken pieces on a cookie sheet, bottom facing up. Broil at 400° for
30 minutes, basting about every 10 minutes with leftover marinade. Turn
chicken over and continue basting and broiling for 30 more minutes. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes. 

Lovin' Jesus and Lovin' Life!
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beacher39 Posted - 10 September 2006 5:42      

This recipe is from an old Chatelaine magazine. It gives you options of how
to make it, going to tell you how I did.

Peppery chicken wings

2lbs chicken wings
1 tbsp ground black pepper
1 1/2 tsp cayenne 
1 tsp paprika
1 tsp garlic powder
1 tsp salt
1 tbsp tabasco sauce
1 tbsp apple cider vinegar
1 tbsp vegetable oil

Preheat oven to 450. Line baking sheet with foil (for crispier wings, place
chicken on a wire rack on sheet). It says to cut off and discard wing tips,
but I didn't really care if they tend to burn or not have much meat on
them. Place wings in a big bowl, sprinkle with the mixture and drizzle with
tabasco, vinegar and oil. Toss to evenly coat. Spread wings on rack. Roast
in preheated oven until skin is crispy and brown, 40-50 minutes. Don't turn
the wings over during roasting. Remove from oven.

We had them last night with veggies and blue cheese dip. Nice and spicy. A
definate keeper!!!!

Enjoy :)

Tried before, now back and need all the help I can get!!!!!
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beacher39 Posted - 10 September 2006 5:42      

This recipe is from an old Chatelaine magazine. It gives you options of how
to make it, going to tell you how I did.

Peppery chicken wings

2lbs chicken wings
1 tbsp ground black pepper
1 1/2 tsp cayenne 
1 tsp paprika
1 tsp garlic powder
1 tsp salt
1 tbsp tabasco sauce
1 tbsp apple cider vinegar
1 tbsp vegetable oil

Preheat oven to 450. Line baking sheet with foil (for crispier wings, place
chicken on a wire rack on sheet). It says to cut off and discard wing tips,
but I didn't really care if they tend to burn or not have much meat on
them. Place wings in a big bowl, sprinkle with the mixture and drizzle with
tabasco, vinegar and oil. Toss to evenly coat. Spread wings on rack. Roast
in preheated oven until skin is crispy and brown, 40-50 minutes. Don't turn
the wings over during roasting. Remove from oven.

We had them last night with veggies and blue cheese dip. Nice and spicy. A
definate keeper!!!!

Enjoy :)

Tried before, now back and need all the help I can get!!!!!
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Twiggy88 Posted - 17 April 2005 5:15      

CROCK POT CHICKEN

1 (4 lb.) roasting chicken (or parts)
salt and pepper to taste
onion salt to taste
3 Tbsp. butter, melted
1 tsp. dried tarragon
3 Tbsp. chopped parsley
1/3 c. dry white wine

Wash and dry chicken and sprinkle inside and out with
salt, pepper and onion salt. Put chicken in cooker, breast
side up; brush with butter and sprinkle with parsley and
tarragon. Add wine. Cover the slow cooker. Cook on high for
about an hour, then turn to low and continue cooking for 8 to
10 hours until chicken is done. Makes 6 servings.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:08 AM

Edited by - twiggy88 on 11/29/2006 4:02:56 PM
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Twiggy88 Posted - 17 April 2005 5:15      

CROCK POT CHICKEN

1 (4 lb.) roasting chicken (or parts)
salt and pepper to taste
onion salt to taste
3 Tbsp. butter, melted
1 tsp. dried tarragon
3 Tbsp. chopped parsley
1/3 c. dry white wine

Wash and dry chicken and sprinkle inside and out with
salt, pepper and onion salt. Put chicken in cooker, breast
side up; brush with butter and sprinkle with parsley and
tarragon. Add wine. Cover the slow cooker. Cook on high for
about an hour, then turn to low and continue cooking for 8 to
10 hours until chicken is done. Makes 6 servings.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:08 AM

Edited by - twiggy88 on 11/29/2006 4:02:56 PM
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beacher39 Posted - 24 August 2006 10:56      

Just picked up a whack of chicken legs and looking for some interesting
recipes. Any suggestions welcome :)
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Just picked up a whack of chicken legs and looking for some interesting
recipes. Any suggestions welcome :)
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Posted - 15 August 2006 16:50      

I just made this tonight and it was yummy. Hope everyone enjoys it. It's from
the Southern Living magazine, 2003 (don't know the month):

Creamy Tomato-Stuffed Chicken

1 lb boneless chicken breasts
salt & pepper
4 oz cream cheese
3 garlic cloves, divided
1/4 c chopped sundried tomatoes
1/2 c chopped fresh basil, divided
1/4 c shredded Parmesan cheese
6 plum tomatoes, chopped
2 tsp olive oil
2 tsp red wine vinegar

Place chicken between 2 sheets of heavy duty plastic wrap and flatten to 1/4
inch thickness using a meat mallet or rolling pin. Sprinkle with salt and
pepper, to taste.

Stir together cream cheese, two-thirds of minced garlic, and dried tomatoes.
Spread cream cheese mixture evenly over one side of each chicken breast,
leaaving a 1/4-inch border. Sprinkle 1/4 c basil and Parmesan cheese evenly
over breasts; roll up, jellyroll fashion, and secure with wooden toothpicks if
necessary. Arrange in a greased 8 inch square baking pan.

Bake at 350 for 30 to 45 min or until chicken is done. Remove from oven and
let stand 10 minutes.

Stir together plum tomatoes, olive oil, vinegar, salt & pepper to taste,
remaining one-third minced garlic, and remaining 1/4 c basil.

Cut chicken into slices. Serve with tomato mixture.

Makes 4 servings. For anyone interested in carb count, it's 9.5 g carb per
serving.
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Posted - 15 August 2006 16:50      

I just made this tonight and it was yummy. Hope everyone enjoys it. It's from
the Southern Living magazine, 2003 (don't know the month):

Creamy Tomato-Stuffed Chicken

1 lb boneless chicken breasts
salt & pepper
4 oz cream cheese
3 garlic cloves, divided
1/4 c chopped sundried tomatoes
1/2 c chopped fresh basil, divided
1/4 c shredded Parmesan cheese
6 plum tomatoes, chopped
2 tsp olive oil
2 tsp red wine vinegar

Place chicken between 2 sheets of heavy duty plastic wrap and flatten to 1/4
inch thickness using a meat mallet or rolling pin. Sprinkle with salt and
pepper, to taste.

Stir together cream cheese, two-thirds of minced garlic, and dried tomatoes.
Spread cream cheese mixture evenly over one side of each chicken breast,
leaaving a 1/4-inch border. Sprinkle 1/4 c basil and Parmesan cheese evenly
over breasts; roll up, jellyroll fashion, and secure with wooden toothpicks if
necessary. Arrange in a greased 8 inch square baking pan.

Bake at 350 for 30 to 45 min or until chicken is done. Remove from oven and
let stand 10 minutes.

Stir together plum tomatoes, olive oil, vinegar, salt & pepper to taste,
remaining one-third minced garlic, and remaining 1/4 c basil.

Cut chicken into slices. Serve with tomato mixture.

Makes 4 servings. For anyone interested in carb count, it's 9.5 g carb per
serving.
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db1944 Posted - 1 August 2006 14:25      

I am looking for a great chicken wing recipe. Can anyone help? What is your
favorite????
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I am looking for a great chicken wing recipe. Can anyone help? What is your
favorite????
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Sarahw Posted - 4 December 2003 14:24      

Does anyone have a recipe for hot wings. I have one but cant figure out how
you would somersize -sugar, honey, orange juice, ketchup. With the pepper
flakes, its hot/spicy and delicious. But it is too funky and too much sugar.
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Sarahw Posted - 4 December 2003 14:24      

Does anyone have a recipe for hot wings. I have one but cant figure out how
you would somersize -sugar, honey, orange juice, ketchup. With the pepper
flakes, its hot/spicy and delicious. But it is too funky and too much sugar.
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3M Posted - 4 August 2006 10:1      

This is from one of my cookbooks and it already fits this WOE. My family
enjoyed this even before SSing.

Lemon-Mustard Chicken
2 - 2 1/2 pounds meaty chicken pieces (breasts, thighs, and drumsticks)
2 tablespoons cooking oil
1 tablespoon Dijon-style mustard
1 tablespoon lemon juice
1 1/2 teaspoons lemon-pepper seasoning
1 teaspoon dried oregano or basil, crushed
1/8 teaspoon ground red pepper

Skin chicken. Rinse chicken; pat dry. Place chicken pieces, bone sides up, on
the unheated rack of a broiler pan. Broil 4 to 5 inches from the heat about 20
minutes or till lightly browned.
Meanwhile, for glaze, in a bowl stir together oil, mustard, lemon juice, lemon-
pepper seasoning, oregano or basil, and red pepper. Brush chicken with glaze.
Turn chicken; brush with remaining glaze. Broil for 5 to 15 minutes more or
till chicken is tender and no longer pink.

*I use a big skillet with a lid to cook the chicken. I start with about 1/2 cup of
water in the skillet and check every 5 minutes, adding more water and turning
chicken as needed. When the chicken is done and the water is gone, I add
some oil to the skillet. Then, pour about half of the glaze on the chicken and
flip it over and do the other side. I fry it a few minutes on each side to cook
the glaze onto the chicken.

Started March 6, 2006
Start 297 ~ Current 240 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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3M Posted - 4 August 2006 10:1      

This is from one of my cookbooks and it already fits this WOE. My family
enjoyed this even before SSing.

Lemon-Mustard Chicken
2 - 2 1/2 pounds meaty chicken pieces (breasts, thighs, and drumsticks)
2 tablespoons cooking oil
1 tablespoon Dijon-style mustard
1 tablespoon lemon juice
1 1/2 teaspoons lemon-pepper seasoning
1 teaspoon dried oregano or basil, crushed
1/8 teaspoon ground red pepper

Skin chicken. Rinse chicken; pat dry. Place chicken pieces, bone sides up, on
the unheated rack of a broiler pan. Broil 4 to 5 inches from the heat about 20
minutes or till lightly browned.
Meanwhile, for glaze, in a bowl stir together oil, mustard, lemon juice, lemon-
pepper seasoning, oregano or basil, and red pepper. Brush chicken with glaze.
Turn chicken; brush with remaining glaze. Broil for 5 to 15 minutes more or
till chicken is tender and no longer pink.

*I use a big skillet with a lid to cook the chicken. I start with about 1/2 cup of
water in the skillet and check every 5 minutes, adding more water and turning
chicken as needed. When the chicken is done and the water is gone, I add
some oil to the skillet. Then, pour about half of the glaze on the chicken and
flip it over and do the other side. I fry it a few minutes on each side to cook
the glaze onto the chicken.

Started March 6, 2006
Start 297 ~ Current 240 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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Lisa
Sayers13

Posted - 2 August 2006 4:40      

This has got to be one of our favorite chicken recipes...even before starting
SS.

Artichoke Chicken

1 15 ounce can artichoke hearts, drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayo
1 pinch garlic peper
4 skinless, boneless chicken breast halves

Preheat over to 375 degrees
Mix together the artichoke hearst, parmesan cheese, mayo and garlic
pepper. Place chicken in a greased baking dish and cover evenly with
artichoke mixture.
Bake unocvered for 30-45 minutes. 
Enjoy!

Lisa Sayers

Lisa A Sayers
www.botanicalyou.com
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Lisa
Sayers13

Posted - 2 August 2006 4:40      

This has got to be one of our favorite chicken recipes...even before starting
SS.

Artichoke Chicken

1 15 ounce can artichoke hearts, drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayo
1 pinch garlic peper
4 skinless, boneless chicken breast halves

Preheat over to 375 degrees
Mix together the artichoke hearst, parmesan cheese, mayo and garlic
pepper. Place chicken in a greased baking dish and cover evenly with
artichoke mixture.
Bake unocvered for 30-45 minutes. 
Enjoy!

Lisa Sayers

Lisa A Sayers
www.botanicalyou.com
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Canadiansweetpea Posted - 17 August 2005 20:47      

OK, I admit it. I love spicy foods but really hot stuff I don't enjoy. I
am not into pain. I can't take the time to taste something which is
turning my tonsils to charcoal! So, I admit I am a wuss! My DD
told me to try Frank's Hot Sauce. She said 'try it on wings, it's
incredible' [This must come from her father's side of the
family!]BUT..I did deep fry wings tonight and mixed up a really
delicious dipping sauce:

the bottled liquid fire, 
.25 lb of butter
2 tsp lemon juice
1 packet of artificial sweetner
a dash of garlic powder

Sorry I can't be precise on the amount of hot sauce I used because
I just kept adding it until it tasted hot enough for me. It was the
best way I have ever eaten wings!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 8/17/2005 8:50:08 PM
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Canadiansweetpea Posted - 17 August 2005 20:47      

OK, I admit it. I love spicy foods but really hot stuff I don't enjoy. I
am not into pain. I can't take the time to taste something which is
turning my tonsils to charcoal! So, I admit I am a wuss! My DD
told me to try Frank's Hot Sauce. She said 'try it on wings, it's
incredible' [This must come from her father's side of the
family!]BUT..I did deep fry wings tonight and mixed up a really
delicious dipping sauce:

the bottled liquid fire, 
.25 lb of butter
2 tsp lemon juice
1 packet of artificial sweetner
a dash of garlic powder

Sorry I can't be precise on the amount of hot sauce I used because
I just kept adding it until it tasted hot enough for me. It was the
best way I have ever eaten wings!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 8/17/2005 8:50:08 PM
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Cindi Posted - 1 October 2003 12:39      

This is from the old boards. I can't remember the original poster, but these
are very good.
The ** indicate my personal notes.
Cindi

****************************************
"SWEET & SPICY BUFFALO WINGS"

Marinade 3 lbs chicken wings for at least 30 minutes in:
1 tsp salt
1 tsp garlic powder
1 tsp onion powder
1 tsp black pepper
1 tsp cayenne powder

After marinating, deep fry the wings in oil till done...or grill them on the BBQ.

**I prefer to bake the wings on a foil-lined cookie sheet at 375 degrees for
45 minutes to 1 hour(depending on your oven). Turn the wings over once
during baking.

Make sauce while wings are baking:
1/4 cup butter melted in a small saucepan over low heat.
To the butter add ½ garlic powder
½ tsp onion powder.

In another saucepan, mix:
1/4 cup tomato sauce
1/4 tsp salt
1 tbs. hot pepper sauce
2 tsp. somersweet (or equivalent sweetener)
1/8 cup vinegar.

Simmer the above ingredients for about 5 minutes and then add the melted
butter, garlic powder, onion powder mixture.

Put cooked chicken in a large bowl or pan and pour sauce over chicken wings.

Toss wings until well coated. This is also a great sauce for grilled spareribs.

**You can serve the wings at this point--but I prefer to put them back on the
cookie sheet and bake them again for another 30 minutes to crisp up the
sauce. I turn them once while they crisp up.

Edited by - Cindi on 10/1/2003 12:45:26 PM
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Cindi Posted - 1 October 2003 12:39      

This is from the old boards. I can't remember the original poster, but these
are very good.
The ** indicate my personal notes.
Cindi

****************************************
"SWEET & SPICY BUFFALO WINGS"

Marinade 3 lbs chicken wings for at least 30 minutes in:
1 tsp salt
1 tsp garlic powder
1 tsp onion powder
1 tsp black pepper
1 tsp cayenne powder

After marinating, deep fry the wings in oil till done...or grill them on the BBQ.

**I prefer to bake the wings on a foil-lined cookie sheet at 375 degrees for
45 minutes to 1 hour(depending on your oven). Turn the wings over once
during baking.

Make sauce while wings are baking:
1/4 cup butter melted in a small saucepan over low heat.
To the butter add ½ garlic powder
½ tsp onion powder.

In another saucepan, mix:
1/4 cup tomato sauce
1/4 tsp salt
1 tbs. hot pepper sauce
2 tsp. somersweet (or equivalent sweetener)
1/8 cup vinegar.

Simmer the above ingredients for about 5 minutes and then add the melted
butter, garlic powder, onion powder mixture.

Put cooked chicken in a large bowl or pan and pour sauce over chicken wings.

Toss wings until well coated. This is also a great sauce for grilled spareribs.

**You can serve the wings at this point--but I prefer to put them back on the
cookie sheet and bake them again for another 30 minutes to crisp up the
sauce. I turn them once while they crisp up.

Edited by - Cindi on 10/1/2003 12:45:26 PM
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Tammy1970 Posted - 13 October 2004 10:17      

These are so great! Just fry or bake some wings plain. Til they are ready
to your liking-then melt a stick of butter & add garlic powder. Pour this
over the wings & then sprinkle on grated parmesan! 
Talk about good! These are so good! Be sure & make a lot everyone will
love them!
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Tammy1970 Posted - 13 October 2004 10:17      

These are so great! Just fry or bake some wings plain. Til they are ready
to your liking-then melt a stick of butter & add garlic powder. Pour this
over the wings & then sprinkle on grated parmesan! 
Talk about good! These are so good! Be sure & make a lot everyone will
love them!
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Cindi Posted - 22 July 2006 14:56      

I made this the other night, and it was really good. Cindi
-------------------------------

Chicken Saltimbocca

Yield: 6 servings

6 (3-ounce) chicken cutlets, pounded to evenly flatten
Salt and freshly ground black pepper
6 paper-thin slices prosciutto
1 (10-ounce) box frozen chopped spinach, thawed
3 tablespoons olive oil
1/4 cup grated Parmesan
1 (14-ounce) can low-salt chicken broth
2 tablespoons fresh lemon juice

Place the chicken cutlets flat on the work surface. Sprinkle the chicken with
salt and pepper. Lay 1 slice of prosciutto atop each chicken cutlet.

Squeeze the frozen spinach to remove the excess water. Season the spinach
with salt and pepper. In a small bowl, toss the spinach with 1 tablespoon of
oil to coat.

Arrange an even, thin layer of spinach atop the prosciutto slices. Sprinkle the
Parmesan evenly over each. Beginning at the short tapered end, roll up each
chicken cutlet as for a jellyroll. Secure with a toothpick.

Heat the remaining 2 tablespoons of oil in a heavy large skillet over high heat.
Add the chicken and cook just until golden brown, about 2 minutes per side.
Add the chicken broth and lemon juice, and scrape the browned bits off the
bottom of the pan with a wooden spoon. Bring the liquid to a boil. Reduce the
heat to medium. Cover and simmer until the chicken is just cooked through,
about 8 to 10 minutes. Transfer the chicken to a platter. Simmer the cooking
liquid over high heat until it is reduced to about 2/3 cup, about 5 minutes.
Season the cooking liquid with salt and pepper, to taste. Remove toothpicks
from the chicken. Drizzle the reduced cooking liquid over the chicken and
serve immediately.
Cindi's note: After reducing the sauce, I added about 3 tbsp of heavy cream.
It thickened the sauce a bit, and added some richness.

Edited by - Cindi on 7/23/2006 10:15:08 PM
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Cindi Posted - 22 July 2006 14:56      

I made this the other night, and it was really good. Cindi
-------------------------------

Chicken Saltimbocca

Yield: 6 servings

6 (3-ounce) chicken cutlets, pounded to evenly flatten
Salt and freshly ground black pepper
6 paper-thin slices prosciutto
1 (10-ounce) box frozen chopped spinach, thawed
3 tablespoons olive oil
1/4 cup grated Parmesan
1 (14-ounce) can low-salt chicken broth
2 tablespoons fresh lemon juice

Place the chicken cutlets flat on the work surface. Sprinkle the chicken with
salt and pepper. Lay 1 slice of prosciutto atop each chicken cutlet.

Squeeze the frozen spinach to remove the excess water. Season the spinach
with salt and pepper. In a small bowl, toss the spinach with 1 tablespoon of
oil to coat.

Arrange an even, thin layer of spinach atop the prosciutto slices. Sprinkle the
Parmesan evenly over each. Beginning at the short tapered end, roll up each
chicken cutlet as for a jellyroll. Secure with a toothpick.

Heat the remaining 2 tablespoons of oil in a heavy large skillet over high heat.
Add the chicken and cook just until golden brown, about 2 minutes per side.
Add the chicken broth and lemon juice, and scrape the browned bits off the
bottom of the pan with a wooden spoon. Bring the liquid to a boil. Reduce the
heat to medium. Cover and simmer until the chicken is just cooked through,
about 8 to 10 minutes. Transfer the chicken to a platter. Simmer the cooking
liquid over high heat until it is reduced to about 2/3 cup, about 5 minutes.
Season the cooking liquid with salt and pepper, to taste. Remove toothpicks
from the chicken. Drizzle the reduced cooking liquid over the chicken and
serve immediately.
Cindi's note: After reducing the sauce, I added about 3 tbsp of heavy cream.
It thickened the sauce a bit, and added some richness.

Edited by - Cindi on 7/23/2006 10:15:08 PM
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mjlibbey Posted - 12 July 2006 7:44      

I made this over the weekend and loved it. Hope you do also. Mary

JALAPENO CHICKEN (mjlibbey)

Pound boneless/skinless chicken thighs(larger thighs are easiler to use). Make
them all the same thickness. Sprinkle both sides with cajun seasoning.
Prepare jalapeno peppers; cut top off, slit on one side and clean out the
inside. (Wear plastic gloves if you want to.) Fill peppers with cheddar cheese
or cream cheese. Place one pepper on each thigh and roll up. Wrap thigh
with a slice of bacon and use toothpicks to hold together. You may need
several toothpicks. (The pepper tends to slide out of the chicken.) Cook on a
preheated grill. The chicken is tender, the pepper still has a crunch and the
cheese is all melted. It is delicious!
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mjlibbey Posted - 12 July 2006 7:44      

I made this over the weekend and loved it. Hope you do also. Mary

JALAPENO CHICKEN (mjlibbey)

Pound boneless/skinless chicken thighs(larger thighs are easiler to use). Make
them all the same thickness. Sprinkle both sides with cajun seasoning.
Prepare jalapeno peppers; cut top off, slit on one side and clean out the
inside. (Wear plastic gloves if you want to.) Fill peppers with cheddar cheese
or cream cheese. Place one pepper on each thigh and roll up. Wrap thigh
with a slice of bacon and use toothpicks to hold together. You may need
several toothpicks. (The pepper tends to slide out of the chicken.) Cook on a
preheated grill. The chicken is tender, the pepper still has a crunch and the
cheese is all melted. It is delicious!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=52315')
javascript:openWindow('profile.asp?mode=display&id=9')
javascript:openWindow('close.asp?topic_id=52315&topic_title=Jalapeno+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...DOven+Tex%2DMex+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:48:05 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Dutch-Oven Tex-Mex
Chicken

Send Topic To a Friend

Author Posting

DesertChick Posted - 7 July 2006 18:41      

4 Chicken Breasts
1 1/2 TBS Tex-Mex Seasoning
3/4 C Water

(cooking time is 2 hours)

Put your chicken in the dutch oven. Sprinkle on the Tex-Mex Seasoning,
and add 3/4 C water to the pan.

Cook on HI until boiling, then turn heat to LOW, and cover pan w/ dutch
oven lid.

Cook it on LOW for 2 hours.

Comes out really tender!!

I serve mine with either green beans, or steamed broccoli or cauliflower.

enjoy!!!!

-the journey of a thousand miles begins with one step-
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DesertChick Posted - 7 July 2006 18:41      

4 Chicken Breasts
1 1/2 TBS Tex-Mex Seasoning
3/4 C Water

(cooking time is 2 hours)

Put your chicken in the dutch oven. Sprinkle on the Tex-Mex Seasoning,
and add 3/4 C water to the pan.

Cook on HI until boiling, then turn heat to LOW, and cover pan w/ dutch
oven lid.

Cook it on LOW for 2 hours.

Comes out really tender!!

I serve mine with either green beans, or steamed broccoli or cauliflower.

enjoy!!!!

-the journey of a thousand miles begins with one step-
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MsTified Posted - 7 June 2004 10:59      

Baked Turkey Chiles Rellenos 
You could use chicken or shrimp or beef or pork in these, too. I just
happened to have leftover turkey tenderloin so that's what I used. MsTified

4 cans (7 oz. each) whole green chiles, drained and seeds removed*
Vegetable cooking spray
Leftover turkey cut into thin strips or shredded**
4 ounces shredded Queso Fresca***
1/2 cup Protein Powder
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup cream
3 eggs
3/4 cup shredded cheddar cheese

* Or - you can roast fresh Pablano or Pasilla chilies, then remove skin and
seeds and then stuff. I prefer this way, but not always practical since I have
to plan ahead! 
1. Preheat oven to 450oF.
2. Spray an 11x8-inch baking dish lightly with cooking spray. 
3. Carefully make a slit down the chile and remove membrane and seeds.
4. Place one chile at a time in the baking dish. Fill the chile cavity with some
turkey then the Queso Fresca. Carefully squeeze sides of chili together to
partially close. You can use a couple of toothpicks to hold it together if you
must. Place seam side down in your baking dish. Repeat until all chiles are
filled and placed in baking dish. 
5. In medium bowl, combine protein powder, baking powder and salt. 
6. In small bowl, whisk cream and eggs. Slowly add egg mixture to dry
mixture, beating until smooth. (It will be slightly thick.) Spread this over the
chiles. 
6. Bake for about 15 minutes. Remove from oven and turn off heat. Sprinkle
the cheddar cheese over the top and return to oven for about a couple of
minutes, or until the cheese melts. Serve immediately.

Okay, now for those pesky ****!
* - I used canned, but next time I think I will roast my own Pablanos if I
have the time.
** - I just cut the turkey into strips, but think next time I would cook the
chicken or turkey long enough so that I could "shred" it. It was good this
way, just prefer shredded meats in my Mexican dishes.
*** - Queso Fresco is a Mexican cheese sometimes found somewhere in the
refrigerated cheese section of your market. Or, you could use Monterey Jack,
Pepper Jack - whatever or even Fresh Mozzerella.

Bumping this for 1GoodFriend.
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Baked Turkey Chiles Rellenos 
You could use chicken or shrimp or beef or pork in these, too. I just
happened to have leftover turkey tenderloin so that's what I used. MsTified

4 cans (7 oz. each) whole green chiles, drained and seeds removed*
Vegetable cooking spray
Leftover turkey cut into thin strips or shredded**
4 ounces shredded Queso Fresca***
1/2 cup Protein Powder
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup cream
3 eggs
3/4 cup shredded cheddar cheese

* Or - you can roast fresh Pablano or Pasilla chilies, then remove skin and
seeds and then stuff. I prefer this way, but not always practical since I have
to plan ahead! 
1. Preheat oven to 450oF.
2. Spray an 11x8-inch baking dish lightly with cooking spray. 
3. Carefully make a slit down the chile and remove membrane and seeds.
4. Place one chile at a time in the baking dish. Fill the chile cavity with some
turkey then the Queso Fresca. Carefully squeeze sides of chili together to
partially close. You can use a couple of toothpicks to hold it together if you
must. Place seam side down in your baking dish. Repeat until all chiles are
filled and placed in baking dish. 
5. In medium bowl, combine protein powder, baking powder and salt. 
6. In small bowl, whisk cream and eggs. Slowly add egg mixture to dry
mixture, beating until smooth. (It will be slightly thick.) Spread this over the
chiles. 
6. Bake for about 15 minutes. Remove from oven and turn off heat. Sprinkle
the cheddar cheese over the top and return to oven for about a couple of
minutes, or until the cheese melts. Serve immediately.

Okay, now for those pesky ****!
* - I used canned, but next time I think I will roast my own Pablanos if I
have the time.
** - I just cut the turkey into strips, but think next time I would cook the
chicken or turkey long enough so that I could "shred" it. It was good this
way, just prefer shredded meats in my Mexican dishes.
*** - Queso Fresco is a Mexican cheese sometimes found somewhere in the
refrigerated cheese section of your market. Or, you could use Monterey Jack,
Pepper Jack - whatever or even Fresh Mozzerella.

Bumping this for 1GoodFriend.
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I found this on Top Secret Recipes, SSed it a bit for me and served it to my
dad who was visiting. He doesn't do Mexican food but he liked this! Here it is
with my changes. Hope you like it.

Tequila Lime Chicken

Marinade:
1c. water
1/3 c. teriyaki sauce (I used 1/3c. soy sauce, 1T vinegar and 3T fructose)
2T lime juice
2t minced garlic
1t mesquite liquid smoke flavoring
1/2t salt
1/4t ground ginger
1/4t tequila

4 chicken breast fillets

Mexi-Ranch Dressing:
1/4c. mayo
1/4c. sour cream
1 1/2t cream
1 1/2t water
2t minced tomato
1 1/2t white vinegar
1t minced canned jalapenos slices
1t minced dry onion 
1/4t dried parsley
1/4t Tabasco sauce
1/8t salt
1/8t dried dill weed
1/8t paprika
1/8 cayenne pepper
1/8t cumin
1/8t chili powder
dash garlic powder
dash black pepper

1 c. shredded cheddar/monterey jack cheese blend.

Combine marinade ingredients in a zip lock bag. Add chicken and chill for 2-3
hours. Don't marinade for longer as the chicken may become tough.

Prepare Mexi-Ranch dressing. Toss all in bowl and stir well. Cover and chill.

Preheat oven to HI broil. You're suppose dot cook the chicken on a grill or
barbecue for 3 to 5 minues per side, but since I don't have one yet, I just
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cooked mine using the broiler until done.

Put cooked chicken in a baking dish. Spread Mexi-Ranch dressing over each
piece of chicken (there might be more than you need, yumm). Cover chicken
with cheese blend. Broil for 2 to 3 mintues, or until cheese has melted.

They suggested eating the chicken over tortilla chips. YIKES!!So not SSing.
We ate it with a nice side dish of vegies. I think this would be great on a
salad with some salsa as dressing. Might have to make a double batch and
try that later this week as my dh is begging for me to make this again.
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I found this on Top Secret Recipes, SSed it a bit for me and served it to my
dad who was visiting. He doesn't do Mexican food but he liked this! Here it is
with my changes. Hope you like it.

Tequila Lime Chicken

Marinade:
1c. water
1/3 c. teriyaki sauce (I used 1/3c. soy sauce, 1T vinegar and 3T fructose)
2T lime juice
2t minced garlic
1t mesquite liquid smoke flavoring
1/2t salt
1/4t ground ginger
1/4t tequila

4 chicken breast fillets

Mexi-Ranch Dressing:
1/4c. mayo
1/4c. sour cream
1 1/2t cream
1 1/2t water
2t minced tomato
1 1/2t white vinegar
1t minced canned jalapenos slices
1t minced dry onion 
1/4t dried parsley
1/4t Tabasco sauce
1/8t salt
1/8t dried dill weed
1/8t paprika
1/8 cayenne pepper
1/8t cumin
1/8t chili powder
dash garlic powder
dash black pepper

1 c. shredded cheddar/monterey jack cheese blend.

Combine marinade ingredients in a zip lock bag. Add chicken and chill for 2-3
hours. Don't marinade for longer as the chicken may become tough.

Prepare Mexi-Ranch dressing. Toss all in bowl and stir well. Cover and chill.

Preheat oven to HI broil. You're suppose dot cook the chicken on a grill or
barbecue for 3 to 5 minues per side, but since I don't have one yet, I just
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cooked mine using the broiler until done.

Put cooked chicken in a baking dish. Spread Mexi-Ranch dressing over each
piece of chicken (there might be more than you need, yumm). Cover chicken
with cheese blend. Broil for 2 to 3 mintues, or until cheese has melted.

They suggested eating the chicken over tortilla chips. YIKES!!So not SSing.
We ate it with a nice side dish of vegies. I think this would be great on a
salad with some salsa as dressing. Might have to make a double batch and
try that later this week as my dh is begging for me to make this again.
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Achiote-Grilled Chicken Serves: 4 Bon Appétit (with MsTified's changes)

1/4 cup achiote paste *
3 garlic cloves
1 tablespoon olive oil
2 tablespoons fresh-squeezed lime juice
1 teaspoon oregano
1 tablespoon water
1 teaspoon salt
1 teaspoon pepper
4 boneless, skinless chicken breast halves

* A paste made from achiote seeds, available in Latin markets (or some local
supermarkets, if you’re lucky)
1. Blend first 8 ingredients in food processor to paste. Place chicken in a large
glass baking dish. Coat with paste and marinate at least 30 minutes. May be
made 1 day ahead. Cover and chill.
2. Prepare barbecue (medium heat). Grill chicken until browned, about 2-3
minutes per side. Cover grill and continue to cook chicken until cooked
through, maybe another 4-5 minutes.
NOTE: One could use chicken thighs and/or drumsticks instead of the breasts.
The chicken would have to cook longer because of the bone, maybe 20-25
minutes total.

This is excellent. The Achiote is sometimes found in the Latin section of your
local market and comes in a small box. If you are REALLY lucky, you can find
the Achiote Sauce in a bottle (like say a hot-sauce-type bottle), but that
could probably only be found in a Latin market. I get mine in Mexico.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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Achiote-Grilled Chicken Serves: 4 Bon Appétit (with MsTified's changes)

1/4 cup achiote paste *
3 garlic cloves
1 tablespoon olive oil
2 tablespoons fresh-squeezed lime juice
1 teaspoon oregano
1 tablespoon water
1 teaspoon salt
1 teaspoon pepper
4 boneless, skinless chicken breast halves

* A paste made from achiote seeds, available in Latin markets (or some local
supermarkets, if you’re lucky)
1. Blend first 8 ingredients in food processor to paste. Place chicken in a large
glass baking dish. Coat with paste and marinate at least 30 minutes. May be
made 1 day ahead. Cover and chill.
2. Prepare barbecue (medium heat). Grill chicken until browned, about 2-3
minutes per side. Cover grill and continue to cook chicken until cooked
through, maybe another 4-5 minutes.
NOTE: One could use chicken thighs and/or drumsticks instead of the breasts.
The chicken would have to cook longer because of the bone, maybe 20-25
minutes total.

This is excellent. The Achiote is sometimes found in the Latin section of your
local market and comes in a small box. If you are REALLY lucky, you can find
the Achiote Sauce in a bottle (like say a hot-sauce-type bottle), but that
could probably only be found in a Latin market. I get mine in Mexico.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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1 (28 oz.) can crushed tomatoes
1 onion, chopped
1 garlic clove, crushed
1 green pepper, chopped
2 Tbsp. olive oil
1 Tbsp. chili powder 
1/2 tsp. cumin
1/2 tsp. Italian seasoning
pepper to taste
1 (8 oz.) can tomato sauce
1/2 c. picante sauce (no sugar)
assorted chicken pieces, skinned and rinsed
1 c. shredded cheddar cheese

Saute onion, peppers and garlic in olive oil. Add remaining ingredients except
chicken and simmer 10 min. Brown chicken. Place chicken in casserole dish.
Top with sauce
Bake 1 hour at 350 (covered). Remove from oven, uncover and sprinkle with
cheese and bake just until cheese melts.
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Posted - 20 November 2003 20:56      

1 (28 oz.) can crushed tomatoes
1 onion, chopped
1 garlic clove, crushed
1 green pepper, chopped
2 Tbsp. olive oil
1 Tbsp. chili powder 
1/2 tsp. cumin
1/2 tsp. Italian seasoning
pepper to taste
1 (8 oz.) can tomato sauce
1/2 c. picante sauce (no sugar)
assorted chicken pieces, skinned and rinsed
1 c. shredded cheddar cheese

Saute onion, peppers and garlic in olive oil. Add remaining ingredients except
chicken and simmer 10 min. Brown chicken. Place chicken in casserole dish.
Top with sauce
Bake 1 hour at 350 (covered). Remove from oven, uncover and sprinkle with
cheese and bake just until cheese melts.
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I love portabellas and had a taste for mexican food. The quesadilla inspired
this, hope you like it.

Portabella mushrooms(as many as you'd like to make) 4 inch diameter worked
well.
Shredded Chicken
Salsa 
Cheddar or cojack cheese
Sour Cream
Gucamole(Adding this would make these level 2, it can easily be omitted for
level 1)
Chopped fresh tomatoe

Wash the mushrooms and let dry. Break off stem, leaving just the cap. I
scrape out the fins using a spoon. Spray bottom of mushroom with olive oil.
Place mushroom on a 12" square of foil. Pour salsa into cap and spread
evenly. Next top with shredded chix(I used leftover crockpot jamaican jerk
chix). Next place cheese on top of chicken(shredded cheese or cubes work
equally well). Bring sides of foil together and roll ends to make a foil envelope.
Place on baking sheet and put in preheated 400 oven for 40 minutes. Remove
and open top of foil. Place back in oven to get the cheese bubbly(another 15
minutes or so. You need to cook the mushroom until tender. If you use a
smaller mushroom it will take less time). Remove from oven and place
mushroom on plate. Pour juices from foil over mushroom. Now top with sour
cream, guacamole(if using), even chopped scallions would work. These could
easily be a totally veggie dish or work with a carbo meal if you omit the chix.
My family gobbled these up for dinner tonight. Enjoy!
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I love portabellas and had a taste for mexican food. The quesadilla inspired
this, hope you like it.

Portabella mushrooms(as many as you'd like to make) 4 inch diameter worked
well.
Shredded Chicken
Salsa 
Cheddar or cojack cheese
Sour Cream
Gucamole(Adding this would make these level 2, it can easily be omitted for
level 1)
Chopped fresh tomatoe

Wash the mushrooms and let dry. Break off stem, leaving just the cap. I
scrape out the fins using a spoon. Spray bottom of mushroom with olive oil.
Place mushroom on a 12" square of foil. Pour salsa into cap and spread
evenly. Next top with shredded chix(I used leftover crockpot jamaican jerk
chix). Next place cheese on top of chicken(shredded cheese or cubes work
equally well). Bring sides of foil together and roll ends to make a foil envelope.
Place on baking sheet and put in preheated 400 oven for 40 minutes. Remove
and open top of foil. Place back in oven to get the cheese bubbly(another 15
minutes or so. You need to cook the mushroom until tender. If you use a
smaller mushroom it will take less time). Remove from oven and place
mushroom on plate. Pour juices from foil over mushroom. Now top with sour
cream, guacamole(if using), even chopped scallions would work. These could
easily be a totally veggie dish or work with a carbo meal if you omit the chix.
My family gobbled these up for dinner tonight. Enjoy!
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I am looking for a recipe from one of suzannes books and I can't
find it. I was one with chicken cooked in the pressure cooker with
rosemary. I loved it so if anyone has that book and can post it in
here I will love you forever!!!
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I am looking for a recipe from one of suzannes books and I can't
find it. I was one with chicken cooked in the pressure cooker with
rosemary. I loved it so if anyone has that book and can post it in
here I will love you forever!!!
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I made this the other night with things I had in my pantry. I have never used
chipolte's before, but I had a can sitting in my pantry for a while. So I decided
to give it a try. They are spicy with a wonderful smokey flavor. Now I know
what they use at the mexican places that makes the food taste wonderful. It
was so easy and I enjoyed it so much I decided to share it.

Makes 2 servings

2 Chicken Cutlets
2 cloves garlic - minced
1 plum tomatoe - diced
1 small onion - diced
2 tbls of fresh celantro - chopped fine
1 chipolte pepper in adobo sauce - chopped 
1 tsp of no cal sweetener (i used splenda)
2 tbls of sour cream
1 tbls Olive Oil
1 cup tomatoe sauce
Salt and Pepper

Preheat oven to 200 degrees. Preheat a medium size skillet over medium
heat.
Coat chicken with olive oil, salt and pepper to taste. Add chicken to skillet and
cook until almost done. Remove and place in oven to keep warm.(in an oven
proof dish) In the same skillet add garlic and onions - saute about 1 min. Now
add the chopped tomatoe, chipolte, splenda and cook for another 2 mins until
tomatoes are soft. Add the tomatoe sauce and celantro. Cook until the sauce
starts to thicken. Add the chicken back and continue cooking until the chicken
is done. 
Remove the chicken and place on serving dish. Stir the sour cream to the
sauce. Pour sauce over chicken and serve immediately.

Enjoy.
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Mur239 Posted - 16 April 2006 5:18      

I made this the other night with things I had in my pantry. I have never used
chipolte's before, but I had a can sitting in my pantry for a while. So I decided
to give it a try. They are spicy with a wonderful smokey flavor. Now I know
what they use at the mexican places that makes the food taste wonderful. It
was so easy and I enjoyed it so much I decided to share it.

Makes 2 servings

2 Chicken Cutlets
2 cloves garlic - minced
1 plum tomatoe - diced
1 small onion - diced
2 tbls of fresh celantro - chopped fine
1 chipolte pepper in adobo sauce - chopped 
1 tsp of no cal sweetener (i used splenda)
2 tbls of sour cream
1 tbls Olive Oil
1 cup tomatoe sauce
Salt and Pepper

Preheat oven to 200 degrees. Preheat a medium size skillet over medium
heat.
Coat chicken with olive oil, salt and pepper to taste. Add chicken to skillet and
cook until almost done. Remove and place in oven to keep warm.(in an oven
proof dish) In the same skillet add garlic and onions - saute about 1 min. Now
add the chopped tomatoe, chipolte, splenda and cook for another 2 mins until
tomatoes are soft. Add the tomatoe sauce and celantro. Cook until the sauce
starts to thicken. Add the chicken back and continue cooking until the chicken
is done. 
Remove the chicken and place on serving dish. Stir the sour cream to the
sauce. Pour sauce over chicken and serve immediately.

Enjoy.
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Debits2000 Posted - 13 March 2006 16:25      

Try this...we thought it was super easy and good!
Ingredients:
1 T. butter
2T. unsalted butter
4 boneless chicken breast halves [6 oz.ea]
1/4 t. salt
1/4 t. fresh ground black pepper
1/3 cup chopped shallots
1 cup diced white mushrooms
1/4 cup balsamic vinegar
1 T. sugar free ketchup
1/2 cup water
1 T. chopped fresh chives

Directions:
Heat oven to 180 degrees. Heat the olive oil and 1 T. of butter over high
heat in a heavy skillet [large enough to hold all the chicken in 1 layer].
Add the chicken breasts, sprinkle them with salt & pepper. Saute,
uncovered, for about 3 minutes per side. Transfer the chicken to an
ovenproof dish, reserving the drippings in the pan and place the breasts in
the oven. Continue cooking for at least 10 minutes, until the meat is firm
and juicy but not pink inside.

Add the shallots and mushrooms to the drippings in the pan and cook for
about 1 minute over high heat. Add the vinegar and ketchup and cook for
another minute on high. Add the water and cook until the liquid is reduced
by half. Add the remaining 1 T of butter and stir until mixed thoroughly. If
you want a creamy sauce, add some heavy cream.

Recipe from Jadques Pepin, adapted by me to SS.

Debi
"Everything is better the second time around!"
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Debits2000 Posted - 13 March 2006 16:25      

Try this...we thought it was super easy and good!
Ingredients:
1 T. butter
2T. unsalted butter
4 boneless chicken breast halves [6 oz.ea]
1/4 t. salt
1/4 t. fresh ground black pepper
1/3 cup chopped shallots
1 cup diced white mushrooms
1/4 cup balsamic vinegar
1 T. sugar free ketchup
1/2 cup water
1 T. chopped fresh chives

Directions:
Heat oven to 180 degrees. Heat the olive oil and 1 T. of butter over high
heat in a heavy skillet [large enough to hold all the chicken in 1 layer].
Add the chicken breasts, sprinkle them with salt & pepper. Saute,
uncovered, for about 3 minutes per side. Transfer the chicken to an
ovenproof dish, reserving the drippings in the pan and place the breasts in
the oven. Continue cooking for at least 10 minutes, until the meat is firm
and juicy but not pink inside.

Add the shallots and mushrooms to the drippings in the pan and cook for
about 1 minute over high heat. Add the vinegar and ketchup and cook for
another minute on high. Add the water and cook until the liquid is reduced
by half. Add the remaining 1 T of butter and stir until mixed thoroughly. If
you want a creamy sauce, add some heavy cream.

Recipe from Jadques Pepin, adapted by me to SS.

Debi
"Everything is better the second time around!"
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Ingredients: 
4 boneless skinless chicken breasts 
4 thin slices of boiled ham 
4 thin slices Swiss cheese
1 Tablespoon melted butter
1T. poultry seasoning 
1 Large egg; beaten 
3/4 cup Parmesan cheese {green can} w/ 1 T. Italian Seasoning mixed
into it

DIRECTIONS:
Pound chicken breasts to about 1/3" thick. Sprinkle the breasts with
Poultry Seasoning. Place ham on breast then slice of swiss cheese. Roll up;
securing with a toothpick. Dip each breast-roll into the beaten egg and
then roll in the parmesan cheese mixture. Melt the butter in baking dish
and place breasts in dish, rolling them in the melted butter. Bake at 350ºF
for 30 to 35 minutes or until browned and tender.
Serves 4.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~

Edited by - Debits2000 on 3/18/2006 5:24:06 PM
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Debits2000 Posted - 17 March 2006 19:44      

Ingredients: 
4 boneless skinless chicken breasts 
4 thin slices of boiled ham 
4 thin slices Swiss cheese
1 Tablespoon melted butter
1T. poultry seasoning 
1 Large egg; beaten 
3/4 cup Parmesan cheese {green can} w/ 1 T. Italian Seasoning mixed
into it

DIRECTIONS:
Pound chicken breasts to about 1/3" thick. Sprinkle the breasts with
Poultry Seasoning. Place ham on breast then slice of swiss cheese. Roll up;
securing with a toothpick. Dip each breast-roll into the beaten egg and
then roll in the parmesan cheese mixture. Melt the butter in baking dish
and place breasts in dish, rolling them in the melted butter. Bake at 350ºF
for 30 to 35 minutes or until browned and tender.
Serves 4.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~

Edited by - Debits2000 on 3/18/2006 5:24:06 PM
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I made this the other night, & thought it was good! It was quick & easy, &
made a nice change. From The Tennessean.

Cajun Chicken & Sausage Kabobs

8 ounces of boneless, skinless chicken breasts (1 or 2, depending on size)
8 ounces fully cooked smoked sausage (I used chicken andouille)
4 tablespoons olive oil
4 teaspoons chili powder
1/4 teaspoon dried thyme, crushed
1/4 teaspoon cayenne pepper
1/4 teaspoon minced garlic
1/4 teaspoon ground white OR black pepper

6 12-inch bamboo skewers

(This recipe called for the kabobs to be grilled outdoors, but I was late
getting started, so I did it on my SS indoor x-tra large contact grill. Cooked
in half the time, & came out great. I'm sure outside would have been even
better, tho)

Prepare grill: Either preheat gas grill 10 minutes, or light charcoal & allow
to burn down to a gray ash on top.
Soak bamboo skewers in water until ready to use. (30 minutes is
suggested.)
Remove fat from chicken, & cut diagonally into 1/2-by-2-inch strips. Slice
thicker areas in half horizontally so strips are uniform in thickness.
Cut sausage into 1-inch chunks.
In small saucepan, heat olive oil, chili powder, thyme, cayenne, garlic, &
white pepper over very low heat about 2 minutes, or until fragrant.
Cool slightly.
Dip chicken & sausage pieces into spice mixture. (Or, do it like I did, & just
thread the meats on skewers, & then pour the oil mixture over.)
Thread, alternating chicken & sausage, onto bamboo skewers that have
been soaked in water.
Grill over medium heat about 8 minutes, or until chicken is done & juices
run clear. (4 minutes on inside grill, after 10 minutes preheating.)

Makes 3 servings, of 2 skewers each

Note: When threading chicken strips on, puncture the strip at the bottom,
fold it in half, & then puncture it again at the top, so that strip is folded
double.

These are good, & fun to eat!
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Gail

...minus 43 and counting...

Edited by - iwillrejoice on 3/9/2006 10:51:02 PM
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iwillrejoice Posted - 9 March 2006 22:45      

I made this the other night, & thought it was good! It was quick & easy, &
made a nice change. From The Tennessean.

Cajun Chicken & Sausage Kabobs

8 ounces of boneless, skinless chicken breasts (1 or 2, depending on size)
8 ounces fully cooked smoked sausage (I used chicken andouille)
4 tablespoons olive oil
4 teaspoons chili powder
1/4 teaspoon dried thyme, crushed
1/4 teaspoon cayenne pepper
1/4 teaspoon minced garlic
1/4 teaspoon ground white OR black pepper

6 12-inch bamboo skewers

(This recipe called for the kabobs to be grilled outdoors, but I was late
getting started, so I did it on my SS indoor x-tra large contact grill. Cooked
in half the time, & came out great. I'm sure outside would have been even
better, tho)

Prepare grill: Either preheat gas grill 10 minutes, or light charcoal & allow
to burn down to a gray ash on top.
Soak bamboo skewers in water until ready to use. (30 minutes is
suggested.)
Remove fat from chicken, & cut diagonally into 1/2-by-2-inch strips. Slice
thicker areas in half horizontally so strips are uniform in thickness.
Cut sausage into 1-inch chunks.
In small saucepan, heat olive oil, chili powder, thyme, cayenne, garlic, &
white pepper over very low heat about 2 minutes, or until fragrant.
Cool slightly.
Dip chicken & sausage pieces into spice mixture. (Or, do it like I did, & just
thread the meats on skewers, & then pour the oil mixture over.)
Thread, alternating chicken & sausage, onto bamboo skewers that have
been soaked in water.
Grill over medium heat about 8 minutes, or until chicken is done & juices
run clear. (4 minutes on inside grill, after 10 minutes preheating.)

Makes 3 servings, of 2 skewers each

Note: When threading chicken strips on, puncture the strip at the bottom,
fold it in half, & then puncture it again at the top, so that strip is folded
double.

These are good, & fun to eat!
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This is great on a cold night or when you are in a mood for something
"south of the border"

Ingredients:

2 lbs. boneless chicken breasts, simmered for 15-20 minutes and cubed
1 T. olive oil 
2 medium onions, chopped
4 cloves garlic, minced
2- 4 oz. cans of mild green chilies [mild or use jalapenos for hotter
version]
2 t. ground cumin
1 1/2 t. oregano, crushed
1/4 t. ground cloves
1/4 t. cayenne pepper
1 14 oz can chicken stock
3 cup grated monterey jack cheese [12 oz]
sour cream for thickening and also for serving 
salsa for serving

Directions:
Heat oil , add onions and saute until translucent[about 10 minutes].
Stir in: garlic, chilies, cumin, oregano, cloves and cayenne and ssaute 2
minutes. {Heating the seasonings intensifies the flavor}
Put the stock in a large pot, add the onion mix and bring to a boil.
{Normally 1 lb of great northern soaked beans would be added at this
point and cooked for 2 hours in 6 cups of stock.}
Add chicken and heat through. Add 1 cup of cheese to chili and stir til
melted. Add sour cream if needed to thicken.

Ladle into bowls, serve with remaining cheese, sour cream and salsa.

Debi
"Everything is better the second time around!"
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Debits2000 Posted - 15 March 2006 7:21      

This is great on a cold night or when you are in a mood for something
"south of the border"

Ingredients:

2 lbs. boneless chicken breasts, simmered for 15-20 minutes and cubed
1 T. olive oil 
2 medium onions, chopped
4 cloves garlic, minced
2- 4 oz. cans of mild green chilies [mild or use jalapenos for hotter
version]
2 t. ground cumin
1 1/2 t. oregano, crushed
1/4 t. ground cloves
1/4 t. cayenne pepper
1 14 oz can chicken stock
3 cup grated monterey jack cheese [12 oz]
sour cream for thickening and also for serving 
salsa for serving

Directions:
Heat oil , add onions and saute until translucent[about 10 minutes].
Stir in: garlic, chilies, cumin, oregano, cloves and cayenne and ssaute 2
minutes. {Heating the seasonings intensifies the flavor}
Put the stock in a large pot, add the onion mix and bring to a boil.
{Normally 1 lb of great northern soaked beans would be added at this
point and cooked for 2 hours in 6 cups of stock.}
Add chicken and heat through. Add 1 cup of cheese to chili and stir til
melted. Add sour cream if needed to thicken.

Ladle into bowls, serve with remaining cheese, sour cream and salsa.

Debi
"Everything is better the second time around!"
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4 boneless chicken breast
Tex-mex seasoning (from Fast & Easy)
3 Bell Peppers-julienned
1 onion-sliced
butter
1 cup cream
1 cup drained salsa
4 slices of Cheddar cheese
Sour Cream to garnish

1st fry your peppers and onion in butter till still a little crisp tender. Then I
put in the bottom of a glass pie plate. Then season your chicken breast with
the tex-mex seasoning (I have also used Suzanne's southwest salt rub) and
fry in butter, using same pan you fried your vegies. Once chicken is
browned on both sides, place on top of the vegies in sigle layer. Then put
the cream and drained salsa in the pan and cook, while stiring till very
thick. Pour this mixture over the chicken, top each chicken breast with a
layer of cheese and bake for 20 to 30 minutes at 350 degrees till cheese is
melted and a nice golden brown. Serve with a dollop of sour cream.

This is very similar to Suzanne's Creamy Tex-Mex Pork chops, but I had a
chicken dish at TGIF's of chicken breast over vegi's and decided to create a
similar dish. This is one of my favorite meals, your meat and vegies in one.
Great if your craving mexican.

Hope you all like it.
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4 boneless chicken breast
Tex-mex seasoning (from Fast & Easy)
3 Bell Peppers-julienned
1 onion-sliced
butter
1 cup cream
1 cup drained salsa
4 slices of Cheddar cheese
Sour Cream to garnish

1st fry your peppers and onion in butter till still a little crisp tender. Then I
put in the bottom of a glass pie plate. Then season your chicken breast with
the tex-mex seasoning (I have also used Suzanne's southwest salt rub) and
fry in butter, using same pan you fried your vegies. Once chicken is
browned on both sides, place on top of the vegies in sigle layer. Then put
the cream and drained salsa in the pan and cook, while stiring till very
thick. Pour this mixture over the chicken, top each chicken breast with a
layer of cheese and bake for 20 to 30 minutes at 350 degrees till cheese is
melted and a nice golden brown. Serve with a dollop of sour cream.

This is very similar to Suzanne's Creamy Tex-Mex Pork chops, but I had a
chicken dish at TGIF's of chicken breast over vegi's and decided to create a
similar dish. This is one of my favorite meals, your meat and vegies in one.
Great if your craving mexican.

Hope you all like it.
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cubbiegal Posted - 7 December 2004 18:26      

4 Chicken breasts
1/4 c butter
2 T white wine vinegar
1 t lemon juice
1/4 t salt
Dash pepper
1 cup cream
1/3 cup grated parm cheese
1 cup sliced mushrooms

in parge frying pan, melt margarine over medium heat. Add chicken and
saute til chicken is brown and fork tender. Remove chicken to broiler pan.
Drain butter from frying pan and add the vinegar and lemon juice. Cook 1
minute and add salt and pepper. Pour in cream stirring constantly, and
heat...but do not boil. Pour sauce over chicken, sprinkle with cheese and
mushrooms. Set oven temp at Broil with rack 6 inches from heat. Broil til
chicken is lightly browned. Can garnish with lemon wedges and parsley. I
like even more lemon on this, so i just twist more lemon on it.

Good eats!!
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cubbiegal Posted - 7 December 2004 18:26      

4 Chicken breasts
1/4 c butter
2 T white wine vinegar
1 t lemon juice
1/4 t salt
Dash pepper
1 cup cream
1/3 cup grated parm cheese
1 cup sliced mushrooms

in parge frying pan, melt margarine over medium heat. Add chicken and
saute til chicken is brown and fork tender. Remove chicken to broiler pan.
Drain butter from frying pan and add the vinegar and lemon juice. Cook 1
minute and add salt and pepper. Pour in cream stirring constantly, and
heat...but do not boil. Pour sauce over chicken, sprinkle with cheese and
mushrooms. Set oven temp at Broil with rack 6 inches from heat. Broil til
chicken is lightly browned. Can garnish with lemon wedges and parsley. I
like even more lemon on this, so i just twist more lemon on it.

Good eats!!
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Twinkle Posted - 2 March 2006 13:54      

This recipe is from my great gram and is so flavourful and easy.
i love one pot recipes!
Its great because the ingred are simple and probably already in your kitchen
:)

Stewed Chicken

various bone-in chicken pieces(i used 6 thighs and 6 drumsticks)
1 bunch celery-sliced in 3in pieces
1 sweet onion-sliced how you like
1 can peeled whole tomatoes(i like roma)
1 orange,green, OR yellow pepper-sliced lenghtwise
6 TBLS stick butter
1/4 cup olive oil
4 bay leaf
1 tsp thyme
1 tsp poultry seasoning
10 peppercorns
salt & pepper to taste
dash of crushed red pepper flakes(optional)

Place chicken and all other ingred in stock pot. (i used my 5 quart)
Add enough water just to cover.
Bring to a boil. Do not cover.
Cook for 1 hour or until liquid is evaporated.
ENJOY!!!!!!!

Twinkle, Twinkle little star how I wonder what you are...
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Twinkle Posted - 2 March 2006 13:54      

This recipe is from my great gram and is so flavourful and easy.
i love one pot recipes!
Its great because the ingred are simple and probably already in your kitchen
:)

Stewed Chicken

various bone-in chicken pieces(i used 6 thighs and 6 drumsticks)
1 bunch celery-sliced in 3in pieces
1 sweet onion-sliced how you like
1 can peeled whole tomatoes(i like roma)
1 orange,green, OR yellow pepper-sliced lenghtwise
6 TBLS stick butter
1/4 cup olive oil
4 bay leaf
1 tsp thyme
1 tsp poultry seasoning
10 peppercorns
salt & pepper to taste
dash of crushed red pepper flakes(optional)

Place chicken and all other ingred in stock pot. (i used my 5 quart)
Add enough water just to cover.
Bring to a boil. Do not cover.
Cook for 1 hour or until liquid is evaporated.
ENJOY!!!!!!!

Twinkle, Twinkle little star how I wonder what you are...
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marie172 Posted - 20 January 2006 16:51      

This would be almost level 1 because of the wine, I believe:

Chicken Marsala

4 skinless, boneless chicken breast halves
1-1/2c sliced fresh mushrooms
2T sliced green onions
2T water
1/4t salt
1/4c dry sherry or dry Marsala (I have just used a white wine I have had on
hand)

Flatten chicken breasts by either pounding, or butterfly them,then flatten
with the side of the knife to make even.
Saute in butter; brown until no pink remains.
Remove breasts and set aside.
Add mushrooms, onion, water and salt to skillet.
Cook until mushrooms are tender and most of water has evaporated.
Add wine; heat through. Spoon sauce over chicken.

Serve with veggies (green beans sauted with garlic is nice) and a salad.
Bread for those that can eat it.
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marie172 Posted - 20 January 2006 16:51      

This would be almost level 1 because of the wine, I believe:

Chicken Marsala

4 skinless, boneless chicken breast halves
1-1/2c sliced fresh mushrooms
2T sliced green onions
2T water
1/4t salt
1/4c dry sherry or dry Marsala (I have just used a white wine I have had on
hand)

Flatten chicken breasts by either pounding, or butterfly them,then flatten
with the side of the knife to make even.
Saute in butter; brown until no pink remains.
Remove breasts and set aside.
Add mushrooms, onion, water and salt to skillet.
Cook until mushrooms are tender and most of water has evaporated.
Add wine; heat through. Spoon sauce over chicken.

Serve with veggies (green beans sauted with garlic is nice) and a salad.
Bread for those that can eat it.
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Debits2000 Posted - 15 February 2006 18:6      

Living here in the southwest, tortillas are a regular part of our diet. So I
needed to find a way to do without...this worked well.

1 rotisserie chicken from supermarket
4 green onions
fresh cilantro
cobly/jack cheese
green enchalada sauce - medium {or mild}
chopped jalapeno - optional
toppings:
sour cream; diced fresh tomatoes and shredded lettuce.

Pick off all of the chicken tearing it into shreds. Snip green onions and
cilantro. Shred up some colby/jack cheese.

To assemble: in a bowl mix the chicken, green onions, cilantro. Pour green
enchalada sauce over. Sprinkle with shredded cheese and jalapenos.

Place in microwave until cheese is melted. Serve with toppings.
NOTE: If you have a non SSer...roll the mix in a tortilla, cover with sauce
and extra cheese and continue.
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Debits2000 Posted - 15 February 2006 18:6      

Living here in the southwest, tortillas are a regular part of our diet. So I
needed to find a way to do without...this worked well.

1 rotisserie chicken from supermarket
4 green onions
fresh cilantro
cobly/jack cheese
green enchalada sauce - medium {or mild}
chopped jalapeno - optional
toppings:
sour cream; diced fresh tomatoes and shredded lettuce.

Pick off all of the chicken tearing it into shreds. Snip green onions and
cilantro. Shred up some colby/jack cheese.

To assemble: in a bowl mix the chicken, green onions, cilantro. Pour green
enchalada sauce over. Sprinkle with shredded cheese and jalapenos.

Place in microwave until cheese is melted. Serve with toppings.
NOTE: If you have a non SSer...roll the mix in a tortilla, cover with sauce
and extra cheese and continue.
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artgirl67 Posted - 19 January 2006 22:53      

I got this from the kraftcanada.com site:
Very easy to prepare and so yummy to eat! :o)

1 chicken (3-1/2 lbs.)
Salt and black pepper
1 medium lemon, washed and halved
1/2 cup Kraft Signature Greek with Feta and Oregano Dressing (I know this
has sugar, but SS herself said it's okay to have dressings in moderation. It
would be handy to develop a legal recipe for this dressing, though.)

Rinse chicken, pat dry with paper towel. Sprinkle inside and out with salt and
pepper. Place in a 13x9-inch baking dish.

Squeeze the juice from lemon and mix with dressing in a small bowl. Place
the squeezed lemon halves inside the cavity of the chicken. Drizzle dressing
mixture over chicken. Insert meat thermometer into the thickest part of one
of the chicken's thighs.

Bake at 350F for 1-1/2 hours or until chicken is cooked through (reaches an
internal temperature of about 180F), basting occasionally with pan drippings
during roasting.

VARIATION:

Instead of using a whole chicken, use 4 boneless chicken breasts (about
2lbs.), cut in half, so you have a total of 8 pieces. Prepare dressing mixture
as directed. Discard lemon halves. Pour dressing mixture over chicken in a
13x9-inch baking dish. Bake at 350F for 45 to 55 minutes, or until chicken is
cooked through (180F), basting occasionally.

~*~Wendy~*~
Starting again: Jan.2/06
Final goal weight: 130 lbs.

"The journey of a thousand miles begins with a single step."
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artgirl67 Posted - 19 January 2006 22:53      

I got this from the kraftcanada.com site:
Very easy to prepare and so yummy to eat! :o)

1 chicken (3-1/2 lbs.)
Salt and black pepper
1 medium lemon, washed and halved
1/2 cup Kraft Signature Greek with Feta and Oregano Dressing (I know this
has sugar, but SS herself said it's okay to have dressings in moderation. It
would be handy to develop a legal recipe for this dressing, though.)

Rinse chicken, pat dry with paper towel. Sprinkle inside and out with salt and
pepper. Place in a 13x9-inch baking dish.

Squeeze the juice from lemon and mix with dressing in a small bowl. Place
the squeezed lemon halves inside the cavity of the chicken. Drizzle dressing
mixture over chicken. Insert meat thermometer into the thickest part of one
of the chicken's thighs.

Bake at 350F for 1-1/2 hours or until chicken is cooked through (reaches an
internal temperature of about 180F), basting occasionally with pan drippings
during roasting.

VARIATION:

Instead of using a whole chicken, use 4 boneless chicken breasts (about
2lbs.), cut in half, so you have a total of 8 pieces. Prepare dressing mixture
as directed. Discard lemon halves. Pour dressing mixture over chicken in a
13x9-inch baking dish. Bake at 350F for 45 to 55 minutes, or until chicken is
cooked through (180F), basting occasionally.

~*~Wendy~*~
Starting again: Jan.2/06
Final goal weight: 130 lbs.

"The journey of a thousand miles begins with a single step."
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julsiefritz Posted - 11 February 2006 12:2      

When I discoverd this recipe on the website it was postled by someone of
the name mlc1970 back in 01. mlc1970 know where it was found or who
was the origional poster. Well now that I am back to Somersizing I thought I
would post it again. It is wonderful!

3 T butter
4 chicken breasts cubed ( I use an entire bage of frozed breasts)
1-1 1/2 cup of mushrooms
2T parsley
1-1/4 T dill weed
3/4 cup chicken broth
1 cup sour cream
heavy cream needed to thicken about 1/2-1 cup

melt butter add chicken, cook till browned . remove chicken add mushrooms
parsley and dill. Cook till mushrooms are soft. Stir in heavy cream simmer
till thick. Season with salt and pepper add the chicken back to the sauce.
Serve over green beans or zuchini noodles.

To make it like a soup add more chicken broth. That is very good as well.
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julsiefritz Posted - 11 February 2006 12:2      

When I discoverd this recipe on the website it was postled by someone of
the name mlc1970 back in 01. mlc1970 know where it was found or who
was the origional poster. Well now that I am back to Somersizing I thought I
would post it again. It is wonderful!

3 T butter
4 chicken breasts cubed ( I use an entire bage of frozed breasts)
1-1 1/2 cup of mushrooms
2T parsley
1-1/4 T dill weed
3/4 cup chicken broth
1 cup sour cream
heavy cream needed to thicken about 1/2-1 cup

melt butter add chicken, cook till browned . remove chicken add mushrooms
parsley and dill. Cook till mushrooms are soft. Stir in heavy cream simmer
till thick. Season with salt and pepper add the chicken back to the sauce.
Serve over green beans or zuchini noodles.

To make it like a soup add more chicken broth. That is very good as well.
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welk Posted - 7 February 2006 10:35      

Well, it isn't potatoes, of course. But I accidently "invented" a great and easy
dish I can carry to work w/me and whip up really quickly.

I take some turkey (or chicken) that is leftover and add celery, mooshed
cauliflower (mashed if you prefer), and a low carb chicken or turkey gravy.
It's really simple and pretty good.
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Well, it isn't potatoes, of course. But I accidently "invented" a great and easy
dish I can carry to work w/me and whip up really quickly.

I take some turkey (or chicken) that is leftover and add celery, mooshed
cauliflower (mashed if you prefer), and a low carb chicken or turkey gravy.
It's really simple and pretty good.
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CSUSTAR Posted - 26 June 2005 12:50      

One of the best recipes ever!
----------------------------------
ROAST STICKY CHICKEN
From Mimi Hiller at www.cyber-kitchen.com 
4 tsp. salt 
2 tsp. paprika 
1 tsp. cayenne pepper 
1 tsp. onion powder 
1 tsp. thyme 
1 tsp. white pepper 
1/2 tsp. garlic powder 
1/2 tsp. black pepper 
1 large roasting chicken* (I think it helps to remove some of the skin or it's
too fatty.)
1 C chopped onion

In small bowl, thoroughly combine all the spices. Remove skin and giblets
from the chicken; clean the cavity well and pat dry with paper towels. Rub
the spice mixture into the chicken, both inside and out, making sure it is
evenly distributed and rubbed deep down into the skin. Place in a re-sealable
plastic bag; seal and refrigerate overnight. When ready to cook chicken, put
it in a crock pot and do not add any liquid. As the cooking process goes on,
it will produce its own juices. Cook on low, 8 to 10 hours, and it will be
falling off the bone tender.
*Also good with chicken parts.

I personally cut down on the cayenne and peppers, but if you like spicy
leave as is.

CSUSTAR
291/271.4/150
Success: Rise up each time you fall

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47479')
javascript:openWindow('profile.asp?mode=display&id=2288')
javascript:openWindow('close.asp?topic_id=47479&topic_title=Roast+Sticky+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...oast+Sticky+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:50:01 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Roast Sticky Chicken

Send Topic To a Friend

Author Posting

CSUSTAR Posted - 26 June 2005 12:50      

One of the best recipes ever!
----------------------------------
ROAST STICKY CHICKEN
From Mimi Hiller at www.cyber-kitchen.com 
4 tsp. salt 
2 tsp. paprika 
1 tsp. cayenne pepper 
1 tsp. onion powder 
1 tsp. thyme 
1 tsp. white pepper 
1/2 tsp. garlic powder 
1/2 tsp. black pepper 
1 large roasting chicken* (I think it helps to remove some of the skin or it's
too fatty.)
1 C chopped onion

In small bowl, thoroughly combine all the spices. Remove skin and giblets
from the chicken; clean the cavity well and pat dry with paper towels. Rub
the spice mixture into the chicken, both inside and out, making sure it is
evenly distributed and rubbed deep down into the skin. Place in a re-sealable
plastic bag; seal and refrigerate overnight. When ready to cook chicken, put
it in a crock pot and do not add any liquid. As the cooking process goes on,
it will produce its own juices. Cook on low, 8 to 10 hours, and it will be
falling off the bone tender.
*Also good with chicken parts.

I personally cut down on the cayenne and peppers, but if you like spicy
leave as is.

CSUSTAR
291/271.4/150
Success: Rise up each time you fall
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DebB Posted - 24 January 2006 14:18      

I was watching Sarah's Secrets today on Food Network and learned this. I'll
definitely try this next time. She said the main reason folks don't like to poach
chicken breasts is because they come out dry. Well, she said that's because
they're overcooked (I totally agree! But I have had trouble getting them
right).

To Poach Chicken Breasts:

Bring 5 cups water to a simmer in a 2-quart saucepan, then simmer chicken,
uncovered, 6 minutes.

Remove pan from heat and cover, then let stand until chicken is cooked
through, about 15 minutes.

Transfer the chicken to a cutting board and cool completely.

Deb's notes: She said it was important to have the breasts completely covered
with water.

Depending what I'm using the breasts in after poaching, personally I like using
some chicken broth and spices too. I like throwing in the stems from cilantro
too. They give the chicken a nice flavor and they're typically something that
would just get thrown away. I freeze mine to use for this.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 24 January 2006 14:18      

I was watching Sarah's Secrets today on Food Network and learned this. I'll
definitely try this next time. She said the main reason folks don't like to poach
chicken breasts is because they come out dry. Well, she said that's because
they're overcooked (I totally agree! But I have had trouble getting them
right).

To Poach Chicken Breasts:

Bring 5 cups water to a simmer in a 2-quart saucepan, then simmer chicken,
uncovered, 6 minutes.

Remove pan from heat and cover, then let stand until chicken is cooked
through, about 15 minutes.

Transfer the chicken to a cutting board and cool completely.

Deb's notes: She said it was important to have the breasts completely covered
with water.

Depending what I'm using the breasts in after poaching, personally I like using
some chicken broth and spices too. I like throwing in the stems from cilantro
too. They give the chicken a nice flavor and they're typically something that
would just get thrown away. I freeze mine to use for this.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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matantej Posted - 26 January 2006 4:24      

Baked lime chicken
4 - 6 chicken thighs or chicken breasts
1 Tbsp. grated lime peel 
One third cup fresh lime juice
2 Tbsp. garlic salt 
2 tsp. seasoned pepper 
Put lime peel and lime juice in a resealable plastic bag and place chicken in
the bag and shake to coat. Remove chicken and place in a baking dish.
Combine garlic salt and seasoned pepper and sprinkle over chicken. Bake at
350 degrees for about 45 - 60 minutes or until juices run clear.

Janet
started over again 1-1-05
286/263/?
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Baked lime chicken
4 - 6 chicken thighs or chicken breasts
1 Tbsp. grated lime peel 
One third cup fresh lime juice
2 Tbsp. garlic salt 
2 tsp. seasoned pepper 
Put lime peel and lime juice in a resealable plastic bag and place chicken in
the bag and shake to coat. Remove chicken and place in a baking dish.
Combine garlic salt and seasoned pepper and sprinkle over chicken. Bake at
350 degrees for about 45 - 60 minutes or until juices run clear.

Janet
started over again 1-1-05
286/263/?
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I am sure I am not the first to think of this...

BNut spread pesto on chicken breats then bake in the oven at 375 for 40
minutes(depending on size of breats)

Broil last 10 minutes to crisp the skin

Excellent the next dat on a salad as well!
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I am sure I am not the first to think of this...

BNut spread pesto on chicken breats then bake in the oven at 375 for 40
minutes(depending on size of breats)

Broil last 10 minutes to crisp the skin

Excellent the next dat on a salad as well!
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matantej Posted - 11 January 2006 14:59      

The New Chicken Cordon Bleu 
This updated version of the classic French dish is coated with fresh herbs
instead of the usual breading. The result is a fresh-tasting chicken dish with
a savory center of melted cheese and smoky ham. From meals.com.
Estimated Times: Preparation Time: 25 mins Cook Time: 10 mins Servings: 4

4 boneless, skinless chicken breasts 
4 (2x4-inch) thin slices Westphalian or other smoky dry ham 
4 (2x4-inch) slices Gruyère cheese 
1/2 cup chopped fresh parsley 
1/2 cup chopped fresh rosemary 
1/2 cup chopped fresh sage 
2 tablespoons olive oil 
Gently pound chicken breasts, one at a time, between sheets of waxed paper
or parchment paper until they're ¼-inch thick, 5 inches wide and 7 inches
long. Season the top of each piece of chicken with salt and pepper. Lay a
slice of ham and a slice of cheese horizontally along the bottom half of each
breast, fold a ½-inch strip of each side inward and then fold the top over to
enclose the filling completely. Mix the parsley, rosemary and sage together in
a wide shallow bowl or pie plate. One at a time, put a filled chicken breast in
the herb mixture, press to adhere as many herbs as you can, then turn and
coat the other side with herbs. Coat all the breasts with herbs and set them
on a plate until ready to cook. At this point they can be covered with plastic
wrap and stored in the refrigerator for up to 24 hours. Heat oil in a large
skillet over medium-high heat. Season the herbed, stuffed breasts with salt
and pepper. When oil is hot, carefully lower chicken into pan, reduce heat to
medium and cook, uncovered, until the underside is a deep brown color,
about 5 to 6 minutes. Turn the chicken over and cook on the other side until
well browned and the chicken is cooked through, another 5 to 6 minutes.
Transfer the chicken to a warm platter and serve hot. Season to taste with
salt and pepper.

Janet
started over again 1-1-05
286/263/?
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matantej Posted - 11 January 2006 14:59      

The New Chicken Cordon Bleu 
This updated version of the classic French dish is coated with fresh herbs
instead of the usual breading. The result is a fresh-tasting chicken dish with
a savory center of melted cheese and smoky ham. From meals.com.
Estimated Times: Preparation Time: 25 mins Cook Time: 10 mins Servings: 4

4 boneless, skinless chicken breasts 
4 (2x4-inch) thin slices Westphalian or other smoky dry ham 
4 (2x4-inch) slices Gruyère cheese 
1/2 cup chopped fresh parsley 
1/2 cup chopped fresh rosemary 
1/2 cup chopped fresh sage 
2 tablespoons olive oil 
Gently pound chicken breasts, one at a time, between sheets of waxed paper
or parchment paper until they're ¼-inch thick, 5 inches wide and 7 inches
long. Season the top of each piece of chicken with salt and pepper. Lay a
slice of ham and a slice of cheese horizontally along the bottom half of each
breast, fold a ½-inch strip of each side inward and then fold the top over to
enclose the filling completely. Mix the parsley, rosemary and sage together in
a wide shallow bowl or pie plate. One at a time, put a filled chicken breast in
the herb mixture, press to adhere as many herbs as you can, then turn and
coat the other side with herbs. Coat all the breasts with herbs and set them
on a plate until ready to cook. At this point they can be covered with plastic
wrap and stored in the refrigerator for up to 24 hours. Heat oil in a large
skillet over medium-high heat. Season the herbed, stuffed breasts with salt
and pepper. When oil is hot, carefully lower chicken into pan, reduce heat to
medium and cook, uncovered, until the underside is a deep brown color,
about 5 to 6 minutes. Turn the chicken over and cook on the other side until
well browned and the chicken is cooked through, another 5 to 6 minutes.
Transfer the chicken to a warm platter and serve hot. Season to taste with
salt and pepper.

Janet
started over again 1-1-05
286/263/?
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daisyjane43 Posted - 20 January 2006 18:36      

Recipe says bake chicken "375 degrees for only 18 minutes - until
brown." Is this correct? Do I need to raise the temp? My checken isn't
anywhere near done! Help! Anyone? Thank you!
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daisyjane43 Posted - 20 January 2006 18:36      

Recipe says bake chicken "375 degrees for only 18 minutes - until
brown." Is this correct? Do I need to raise the temp? My checken isn't
anywhere near done! Help! Anyone? Thank you!
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Deb K Posted - 30 March 2005 7:1      

I haven't tried this yet, but I'm looking forward to doing so. The original
recipe called for margarine, so I changed it to butter. Otherwise, it was
already SS legal.

ANCHOR BAR BUFFALO WINGS (The Original!!!)

Sauce 
6 tablespoons Louisiana Hot Sauce
1/4 cup butter
1 tablespoon white vinegar
1/8 teaspoon celery seed
1/8 to 1/4 teaspoon cayenne pepper
1/8 teaspoon garlic salt
Dash of black pepper
1/4 teaspoon Worcestershire Sauce
1 to 2 teaspoons Tabasco sauce
Carrot and celery sticks
Blue cheese dressing

The Sauce: This makes enough for about 30 "wingettes." Mix all the
ingredients in a small sauce pan over low heat until the margarine is
completely melted. Stir occasionally.

The Wings: Fry the wings in a deep fryer set at 375 degrees F using vegetable
or peanut oil. Fry 15 wings at a time for 12 to 15 minutes. Drain the wings
for a few minutes then put them in a bowl. After all the wings have been fried,
pour the sauce over them, cover the bowl, and shake to completely coat the
wings.

They can be eaten now, or you can put them on a baking sheet and bake
them for a few minutes to get an extra-crispy coating.

Serve with carrot and celery sticks and Blue Cheese Dressing. 
Source: Ladies Home Journal - August 1991 - This is supposed to be the REAL
Buffalo Wing recipe from the Anchor Bar in Buffalo. 
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Deb K Posted - 30 March 2005 7:1      

I haven't tried this yet, but I'm looking forward to doing so. The original
recipe called for margarine, so I changed it to butter. Otherwise, it was
already SS legal.

ANCHOR BAR BUFFALO WINGS (The Original!!!)

Sauce 
6 tablespoons Louisiana Hot Sauce
1/4 cup butter
1 tablespoon white vinegar
1/8 teaspoon celery seed
1/8 to 1/4 teaspoon cayenne pepper
1/8 teaspoon garlic salt
Dash of black pepper
1/4 teaspoon Worcestershire Sauce
1 to 2 teaspoons Tabasco sauce
Carrot and celery sticks
Blue cheese dressing

The Sauce: This makes enough for about 30 "wingettes." Mix all the
ingredients in a small sauce pan over low heat until the margarine is
completely melted. Stir occasionally.

The Wings: Fry the wings in a deep fryer set at 375 degrees F using vegetable
or peanut oil. Fry 15 wings at a time for 12 to 15 minutes. Drain the wings
for a few minutes then put them in a bowl. After all the wings have been fried,
pour the sauce over them, cover the bowl, and shake to completely coat the
wings.

They can be eaten now, or you can put them on a baking sheet and bake
them for a few minutes to get an extra-crispy coating.

Serve with carrot and celery sticks and Blue Cheese Dressing. 
Source: Ladies Home Journal - August 1991 - This is supposed to be the REAL
Buffalo Wing recipe from the Anchor Bar in Buffalo. 
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grandypa Posted - 13 January 2006 11:17      

Does anyone have this recipe? I can't find it and I would like to make the
boursin cheese sauce - apparently this recipe is great. thanks
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Does anyone have this recipe? I can't find it and I would like to make the
boursin cheese sauce - apparently this recipe is great. thanks
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This sounds good!

RECIPE: Baked chicken a-la Marzee 
INGREDIENTS: 
1 Whole Chicken, cut up 
1 tablespoon olive oil 
1 onion, chopped 
1 red bell pepper, chopped 
1 green bell pepper, chopped 
2 garlic cloves, minced 
1/2 pound sliced mushrooms 
2 cups Ketchup SF
2 cups chicken broth 
1 tablespoon Worcestershire sauce 
1 tablespoon black pepper 
salt to taste 
DIRECTIONS: 
Preheat oven to 350 degrees. Place chicken in a baking dish and set aside.
In a medium skillet, heat olive oil. Sauté onion, bell pepper, garlic, and
mushrooms until golden brown. In a medium bowl, combine ketchup, chicken
broth, Worcestershire sauce, and pepper. Pour the ketchup mixture over the
sautéed vegetables in the skillet. Bring the vegetable mixture to a boil, then
pour over the chicken. Place dish in the oven and bake 1 1/2 hours or until
no longer pink inside and juices run clear. Best when served over rice. Yield:
6 Servings ezine@gophercentral.com 

Janet
started over again 1-1-05
286/263/?
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matantej Posted - 11 January 2006 14:52      

This sounds good!

RECIPE: Baked chicken a-la Marzee 
INGREDIENTS: 
1 Whole Chicken, cut up 
1 tablespoon olive oil 
1 onion, chopped 
1 red bell pepper, chopped 
1 green bell pepper, chopped 
2 garlic cloves, minced 
1/2 pound sliced mushrooms 
2 cups Ketchup SF
2 cups chicken broth 
1 tablespoon Worcestershire sauce 
1 tablespoon black pepper 
salt to taste 
DIRECTIONS: 
Preheat oven to 350 degrees. Place chicken in a baking dish and set aside.
In a medium skillet, heat olive oil. Sauté onion, bell pepper, garlic, and
mushrooms until golden brown. In a medium bowl, combine ketchup, chicken
broth, Worcestershire sauce, and pepper. Pour the ketchup mixture over the
sautéed vegetables in the skillet. Bring the vegetable mixture to a boil, then
pour over the chicken. Place dish in the oven and bake 1 1/2 hours or until
no longer pink inside and juices run clear. Best when served over rice. Yield:
6 Servings ezine@gophercentral.com 

Janet
started over again 1-1-05
286/263/?
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ncpharmgirl Posted - 27 December 2005 17:5      

1 Pkg of Ground Turkey
3 Links of Turkey Sausage, hot or mild, with casings removed
2 tbsp Garlic powder
2 tbsp Onion Powder
2 tbsp Italian Seasoning
1/2 cup FRESH grated romano and parmesan cheese ( cut hunks of each
and pulse in a food processor or blender)
1 egg

Combine all of the above, and season with a little salt and pepper if
desired, carefully mix all together, and shape into meatballs. In a large
pot, pour about 1/4 cup olive oil until very hot, and brown meatballs and
remove to a plate. Chop a few cloves of fresh garlic, and brown in the oil,
and remove.

Sauce:
1 28 oz can of crushed tomatoes
1 Jar of Roasted red bell peppers, that have been 1/2 drained, and pureed
in a food processor till smooth.
1 small onion chopped.
more italian seasonings to taste, as well as grated cheese.

Place the meatballs back into the pot, ( you may want to drain a little of
the oil first), add the onion and brown for a minute or two, put tomatoes,
peppers and seasonings in, and stir to combine, reduce heat to low, and
simmer till done. ( about 20 to 30 minutes. )

Serve this with spaghetti squash, or zucchini noodles or on their own with
more cheese to garnish-

Enjoy!
Pharmgirl
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ncpharmgirl Posted - 27 December 2005 17:5      

1 Pkg of Ground Turkey
3 Links of Turkey Sausage, hot or mild, with casings removed
2 tbsp Garlic powder
2 tbsp Onion Powder
2 tbsp Italian Seasoning
1/2 cup FRESH grated romano and parmesan cheese ( cut hunks of each
and pulse in a food processor or blender)
1 egg

Combine all of the above, and season with a little salt and pepper if
desired, carefully mix all together, and shape into meatballs. In a large
pot, pour about 1/4 cup olive oil until very hot, and brown meatballs and
remove to a plate. Chop a few cloves of fresh garlic, and brown in the oil,
and remove.

Sauce:
1 28 oz can of crushed tomatoes
1 Jar of Roasted red bell peppers, that have been 1/2 drained, and pureed
in a food processor till smooth.
1 small onion chopped.
more italian seasonings to taste, as well as grated cheese.

Place the meatballs back into the pot, ( you may want to drain a little of
the oil first), add the onion and brown for a minute or two, put tomatoes,
peppers and seasonings in, and stir to combine, reduce heat to low, and
simmer till done. ( about 20 to 30 minutes. )

Serve this with spaghetti squash, or zucchini noodles or on their own with
more cheese to garnish-

Enjoy!
Pharmgirl
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iwillrejoice Posted - 22 December 2005 21:6      

I never used to use a recipe for gravy, until I found this one that I adapted
from one from the Mount View Hotel in Calistoga, CA. It's really, really
good!

Turkey Gravy

Pan juices
1/4 cup skimmed turkey fat
1 tablespoon ThickenThin
1 cup chicken broth
1/2 cup light cream
Few drops LorAnn brandy oil, to taste (optional)

Measure juices from turkey roasting pan, scraping up brown bits.
Skim off fat - reserve 1/4 cup.
Measure pan juices, adding water if necessary to make 1 cup. Set aside.
In saucepan, combine 1/4 cup reserved turkey fat & the ThickenThin, &
whisk to combine.
Add the 1 cup reserved pan juices & the chicken broth.
Stir in the light cream.
Cook & stir until thickened & bubbly.
Cook & stir 1 minute more.
Stir in brandy oil, if desired.
Serve with turkey.

Gail

...minus 38 and counting...

Edited by - iwillrejoice on 12/22/2005 9:37:20 PM
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iwillrejoice Posted - 22 December 2005 21:6      

I never used to use a recipe for gravy, until I found this one that I adapted
from one from the Mount View Hotel in Calistoga, CA. It's really, really
good!

Turkey Gravy

Pan juices
1/4 cup skimmed turkey fat
1 tablespoon ThickenThin
1 cup chicken broth
1/2 cup light cream
Few drops LorAnn brandy oil, to taste (optional)

Measure juices from turkey roasting pan, scraping up brown bits.
Skim off fat - reserve 1/4 cup.
Measure pan juices, adding water if necessary to make 1 cup. Set aside.
In saucepan, combine 1/4 cup reserved turkey fat & the ThickenThin, &
whisk to combine.
Add the 1 cup reserved pan juices & the chicken broth.
Stir in the light cream.
Cook & stir until thickened & bubbly.
Cook & stir 1 minute more.
Stir in brandy oil, if desired.
Serve with turkey.

Gail

...minus 38 and counting...

Edited by - iwillrejoice on 12/22/2005 9:37:20 PM
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glassart Posted - 15 December 2005 22:48      

OK, I can no longer cook my chicken in coconut milk to get it tender....so how
do I get nice chicken.... I hate tough stringy, chewy, chicken.....
I am so used to the way I have precooked my chicken.. it gets so tender I
can cut it with the fork.
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glassart Posted - 15 December 2005 22:48      

OK, I can no longer cook my chicken in coconut milk to get it tender....so how
do I get nice chicken.... I hate tough stringy, chewy, chicken.....
I am so used to the way I have precooked my chicken.. it gets so tender I
can cut it with the fork.
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marie172 Posted - 18 October 2005 21:45      

Honey Dipt Chicken

1 cut up chicken

1/4c butter
1T mustard
1/2c honey (I use the fake honey that's legal)

Place chicken in a 13x9 baking pan.

In a sauce pan, melt butter, stir in mustard and honey. Cook and stir just
until blended. Pour over the chicken.

Bake an hour (or until done), turning chicken every 20 minutes, if you want.

A few notes from me, just suggestions:

I stir the mustard into the honey first so it doesn't cook in the butter and
clump.

I baste the chicken pieces with the sauce when I turn them.

I like the chicken to get brown and a little crispy, so I leave it alone towards
the end.

We like to reserve the sauce to pour over whatever veggies we are eating
(it used to be carrots, but now I do mashed cauliflower for me) But the
family still gets the biscuits and carrots.
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marie172 Posted - 18 October 2005 21:45      

Honey Dipt Chicken

1 cut up chicken

1/4c butter
1T mustard
1/2c honey (I use the fake honey that's legal)

Place chicken in a 13x9 baking pan.

In a sauce pan, melt butter, stir in mustard and honey. Cook and stir just
until blended. Pour over the chicken.

Bake an hour (or until done), turning chicken every 20 minutes, if you want.

A few notes from me, just suggestions:

I stir the mustard into the honey first so it doesn't cook in the butter and
clump.

I baste the chicken pieces with the sauce when I turn them.

I like the chicken to get brown and a little crispy, so I leave it alone towards
the end.

We like to reserve the sauce to pour over whatever veggies we are eating
(it used to be carrots, but now I do mashed cauliflower for me) But the
family still gets the biscuits and carrots.
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Little
Sharon

Posted - 5 November 2005 9:49      

I found this recipe in the August 2005 Chatelaine Magazine. I haven't tried it
yet but it looks amazing.

Grilled Balsamic Chicken & Tomato Salad
3 tbsp balsamic vinegar
1/4 cup olive oil
1 tsp dried basil or oregano leaves
1/2 tsp salt
2 skinless, boneless chicken breasts
1 pint cherry tomatoes, pref a mix of colors
1/2 lb green beans, about 4 cups
4 cups arugula or baby spinach
1/3 cup crumbled feta or goat cheese

1. Lightly oil grill and preheat bbq to medium. Partially fill a large frying pan
with water and set over high heat to bring to a boil. In a small bowl, whisk
balsamic vinegar with oil, basil and salt. place chicken on a plate. Drizzle 2
tbsp of balsamic dressing over chicken and turn to evenly coat.
2. Slice tomatoes in half and place in a large bowl. Taste tomatoes; if they are
not particularly sweet, sprinkle with a little sweetener of choice and stir to
mix. Add balsamic vinegar mixture and stir to coat. Trim ends from green
beans and add to boiling water. Boil until tender-crisp, 2 to 3 minutes. Drain,
then immediately rinse with cold running water or place in a bowl of cold
water to quickly cool. Drain again and add to tomatoes.
3. Place chicken on grill. Bbq with lid closed until chicken feels sprigy when
pressed, 12 to 14 minutes, turning halfway through. Slice hot chicken into
strips and add to tomatoes with arugula and feta. Toss to evenly mix.

Will be trying this soon, but thought I would post it so everyone can try, and
post results or substitution ideas. ENJOY!

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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Little
Sharon

Posted - 5 November 2005 9:49      

I found this recipe in the August 2005 Chatelaine Magazine. I haven't tried it
yet but it looks amazing.

Grilled Balsamic Chicken & Tomato Salad
3 tbsp balsamic vinegar
1/4 cup olive oil
1 tsp dried basil or oregano leaves
1/2 tsp salt
2 skinless, boneless chicken breasts
1 pint cherry tomatoes, pref a mix of colors
1/2 lb green beans, about 4 cups
4 cups arugula or baby spinach
1/3 cup crumbled feta or goat cheese

1. Lightly oil grill and preheat bbq to medium. Partially fill a large frying pan
with water and set over high heat to bring to a boil. In a small bowl, whisk
balsamic vinegar with oil, basil and salt. place chicken on a plate. Drizzle 2
tbsp of balsamic dressing over chicken and turn to evenly coat.
2. Slice tomatoes in half and place in a large bowl. Taste tomatoes; if they are
not particularly sweet, sprinkle with a little sweetener of choice and stir to
mix. Add balsamic vinegar mixture and stir to coat. Trim ends from green
beans and add to boiling water. Boil until tender-crisp, 2 to 3 minutes. Drain,
then immediately rinse with cold running water or place in a bowl of cold
water to quickly cool. Drain again and add to tomatoes.
3. Place chicken on grill. Bbq with lid closed until chicken feels sprigy when
pressed, 12 to 14 minutes, turning halfway through. Slice hot chicken into
strips and add to tomatoes with arugula and feta. Toss to evenly mix.

Will be trying this soon, but thought I would post it so everyone can try, and
post results or substitution ideas. ENJOY!

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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Twinkle Posted - 1 December 2005 9:17      

Thanks to DebB, i found this very lovely recipe. Accompany this wonderful
dish with a nice Caeser Salad-YUM!

Chicken with Herbed Tomato Sauce

INGREDIENTS:
4 pounds chicken pieces
1 teaspoon salt
1/8 teaspoon pepper
1/4 cup olive oil
1/2 cup chopped onion
1 clove garlic, minced
2 cans (14.5 ounces each) diced tomatoes
1 can (8 ounces) tomato sauce
1 can (6 ounces) tomato paste
2 tablespoons snipped parsley
1 1/2 teaspoons salt 
1 teaspoon dried leaf basil
1/4 teaspoon ground black pepper 
dash ground red pepper, optional .
1 medium spaghetti squash, cooked and drained, buttered, s&p 
grated Parmesan cheese

PREPARATION: 
Wash chicken pieces; pat dry. Season chicken with 1 teaspoon salt and 1/8
teaspoon ground black pepper. Heat 3 tablespoons oil in a large skillet or
Dutch oven; brown chicken on all sides. Remove chicken.

Pour off all but 2 tablespoons of oil. Add onion; cook and stir until onion is
tender. Stir in minced garlic, browned chicken, tomatoes, tomato sauce and
paste, parsley, 1 1/2 teaspoons salt, basil, 1/4 teaspoon pepper, and red
pepper, if using.

Cover and cook over lowest heat for 1 to 1 1/2 hours, or until chicken is
tender. Stir occasionally and add a little water if needed. Skim off excess fat
and serve with hot cooked spaghetti squash topped with Parmesan cheese.

Chicken recipe serves 4. 
Recipes of the Month
Chicken- w/herbed sauce:
This chicken is browned then cooked with a tomato sauce with garlic,
tomatoes, basil, and other ingredients.

ENJOY!!!

Twinkle, Twinkle little star how I wonder what you are...
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Twinkle Posted - 1 December 2005 9:17      

Thanks to DebB, i found this very lovely recipe. Accompany this wonderful
dish with a nice Caeser Salad-YUM!

Chicken with Herbed Tomato Sauce

INGREDIENTS:
4 pounds chicken pieces
1 teaspoon salt
1/8 teaspoon pepper
1/4 cup olive oil
1/2 cup chopped onion
1 clove garlic, minced
2 cans (14.5 ounces each) diced tomatoes
1 can (8 ounces) tomato sauce
1 can (6 ounces) tomato paste
2 tablespoons snipped parsley
1 1/2 teaspoons salt 
1 teaspoon dried leaf basil
1/4 teaspoon ground black pepper 
dash ground red pepper, optional .
1 medium spaghetti squash, cooked and drained, buttered, s&p 
grated Parmesan cheese

PREPARATION: 
Wash chicken pieces; pat dry. Season chicken with 1 teaspoon salt and 1/8
teaspoon ground black pepper. Heat 3 tablespoons oil in a large skillet or
Dutch oven; brown chicken on all sides. Remove chicken.

Pour off all but 2 tablespoons of oil. Add onion; cook and stir until onion is
tender. Stir in minced garlic, browned chicken, tomatoes, tomato sauce and
paste, parsley, 1 1/2 teaspoons salt, basil, 1/4 teaspoon pepper, and red
pepper, if using.

Cover and cook over lowest heat for 1 to 1 1/2 hours, or until chicken is
tender. Stir occasionally and add a little water if needed. Skim off excess fat
and serve with hot cooked spaghetti squash topped with Parmesan cheese.

Chicken recipe serves 4. 
Recipes of the Month
Chicken- w/herbed sauce:
This chicken is browned then cooked with a tomato sauce with garlic,
tomatoes, basil, and other ingredients.

ENJOY!!!

Twinkle, Twinkle little star how I wonder what you are...
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SarahMI Posted - 11 November 2005 10:5      

Hey, we are on vacation in Texas and I forgot my Suzanne Somers book at
home, can someone email me the chicken parmesan ingredients? If thats
against the rules then nevermind. inmansarah1@hotmail.com
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SarahMI Posted - 11 November 2005 10:5      

Hey, we are on vacation in Texas and I forgot my Suzanne Somers book at
home, can someone email me the chicken parmesan ingredients? If thats
against the rules then nevermind. inmansarah1@hotmail.com
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Hi, I'm a newbie, and wanted to post this recipe- I've enjoyed looking at your
recipes, hope you enjoy this one. It's ceredited at the bottom.

Frango Na Pucara ( Portuguese Chicken)

1/4 lb Prosciutto cut into 1/4' cubes 
4 med Tomatoes, peeled, seeded and chopped 
1 x 3-lb chicken, cut in 8 
Salt and pepper, to taste 
2 x Cloves garlic, crushed 
12 x Pearl onions, peeled 
4 tbl Very cold butter, diced 
1/2 cup Port or Madera wine 
2 tbl Cognac 
1 cup Dry white wine 
2 tbl Mustard

Method : 
1. Season chicken pieces with salt and pepper. Chill 1 hour
2. Soak ham in cold water to remove some of the salt. Drain
3. Pre heat oven to 375
4. Place chicken in a baking dish, one with a lid. Add the ham, the tomatoes,
the garlic and the onions
5. Spread chilled pieces of butter on top.
6. Pour the wines and the cognac.
7. Add the mustard , cover and bake for about 50 minutes until cooked.
8. Remove lid and bake further 30 minutes to brown. Serve with potatoes
NOTES : From the book": As Melhores Receitas da Cozinha
Portuguesa",Editora Globo

off4good
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off4good Posted - 13 November 2005 18:44      

Hi, I'm a newbie, and wanted to post this recipe- I've enjoyed looking at your
recipes, hope you enjoy this one. It's ceredited at the bottom.

Frango Na Pucara ( Portuguese Chicken)

1/4 lb Prosciutto cut into 1/4' cubes 
4 med Tomatoes, peeled, seeded and chopped 
1 x 3-lb chicken, cut in 8 
Salt and pepper, to taste 
2 x Cloves garlic, crushed 
12 x Pearl onions, peeled 
4 tbl Very cold butter, diced 
1/2 cup Port or Madera wine 
2 tbl Cognac 
1 cup Dry white wine 
2 tbl Mustard

Method : 
1. Season chicken pieces with salt and pepper. Chill 1 hour
2. Soak ham in cold water to remove some of the salt. Drain
3. Pre heat oven to 375
4. Place chicken in a baking dish, one with a lid. Add the ham, the tomatoes,
the garlic and the onions
5. Spread chilled pieces of butter on top.
6. Pour the wines and the cognac.
7. Add the mustard , cover and bake for about 50 minutes until cooked.
8. Remove lid and bake further 30 minutes to brown. Serve with potatoes
NOTES : From the book": As Melhores Receitas da Cozinha
Portuguesa",Editora Globo

off4good
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We made this when I visited my SIL and in this girl's opinion is totally TDF!

4ish Chicken breasts
1-2 onions, sliced thin (I use 2)
1 recipe SS'ed BBQ sauce (recipe on pg 277 of Fast & Easy book) - warmed.
Brie
salt/pepper

Carmelize onions over med heat in sauté pan with some olive oil (will take
about 25 mins - don't rush. You need to cook these slow to get them lightly
brown and sweet.)

Grill chicken to taste with a little s/p.

To serve top chicken with brie, carmelized onions, and bbq sauce. (You want
the brie to melt a bit so heat if needed.) Then lick plate clean. :-)
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sparkles Posted - 20 September 2005 16:27      

We made this when I visited my SIL and in this girl's opinion is totally TDF!

4ish Chicken breasts
1-2 onions, sliced thin (I use 2)
1 recipe SS'ed BBQ sauce (recipe on pg 277 of Fast & Easy book) - warmed.
Brie
salt/pepper

Carmelize onions over med heat in sauté pan with some olive oil (will take
about 25 mins - don't rush. You need to cook these slow to get them lightly
brown and sweet.)

Grill chicken to taste with a little s/p.

To serve top chicken with brie, carmelized onions, and bbq sauce. (You want
the brie to melt a bit so heat if needed.) Then lick plate clean. :-)
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SkinnyMinnie2B Posted - 6 November 2005 16:35      

Can I use water instead of egg to bind the bake 'n' fry to the chicken?

Also, what's the easiest way to cook bone-in chicken legs and thighs?
Baking? Can I fry them in a pan?
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Can I use water instead of egg to bind the bake 'n' fry to the chicken?

Also, what's the easiest way to cook bone-in chicken legs and thighs?
Baking? Can I fry them in a pan?
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Little
Sharon

Posted - 30 October 2005 13:23      

Just thought I would share something I tried. I had some boneless, skinless
chicken thighs that I had to use up. I put them in a bowl, minced some garlic
over it (use as much or as little as you like) added some crushed red pepper
flakes (again as much or little) and then covered it all with naturally brewed
soya sauce. I let it marinate in the fridge for a couple hours stirring every half
hour or so. I then threaded them onto wooden skewers and cooked them on
my indoor grill. They were quite good, and the bite of the pepper was very
nice. I ate it with a green salad. So good!
Healthy Eating,
Sharon
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Little
Sharon

Posted - 30 October 2005 13:23      

Just thought I would share something I tried. I had some boneless, skinless
chicken thighs that I had to use up. I put them in a bowl, minced some garlic
over it (use as much or as little as you like) added some crushed red pepper
flakes (again as much or little) and then covered it all with naturally brewed
soya sauce. I let it marinate in the fridge for a couple hours stirring every half
hour or so. I then threaded them onto wooden skewers and cooked them on
my indoor grill. They were quite good, and the bite of the pepper was very
nice. I ate it with a green salad. So good!
Healthy Eating,
Sharon
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Timeforachange Posted - 13 October 2005 22:55      

How do you flatten chicken? Do you use a meat tenderizer? I hope
this question belongs here. If not, I am sorry.
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Timeforachange Posted - 13 October 2005 22:55      

How do you flatten chicken? Do you use a meat tenderizer? I hope
this question belongs here. If not, I am sorry.
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Southwestern Lime Chicken with Ancho Chili Sauce

Makes 8 servings

1/2 cup fresh lime juice
6 tablespoons soy sauce (I always use low salt)
1/4 cup vegetable oil
2 tablespoons Splenda
2 tablespoons chopped fresh oregano
1 tablespoon chopped fresh rosemary or cilantro depending on your tastes
and mood
1 tablespoon minced garlic
1 1/2 teaspoons chili powder
1/2 teaspoon cayenne pepper
8 skinless boneless chicken breast halves
8 slices Monterey Jack cheese (if you want extra spicy use pepper jack)
Ancho Chili Sauce

Combine first 9 ingredients in medium bowl; whisk to blend. Place chicken in
13 x 9 x 2-inch glass baking dish. Pour marinade over. Cover and refrigerate
overnight, turning occasionally. (FYI - don't over marinade when using citrus
or the acids can start cooking the meat.)

Prepare barbecue (medium-high heat). Remove chicken breasts from
marinade. Grill chicken until just cooked through, turning occasionally, about
10 minutes. Place 1 cheese slice atop each chicken breast half; cover
barbecue and cook until cheese melts, about 2 minutes. Transfer chicken
breasts to plates. Serve with Ancho Chili Sauce.

Note: To pan fry use a bit of the marinade in the pan to bump up the flavor.

ANCHO CHILI SAUCE

3 dried ancho chilies, stemmed, seeded, torn into pieces (chipolte's sub well
here too)
2 tablespoons fresh lime juice
1/2 cup mayonnaise
1 1/2 teaspoons SomerSweet (or 2 T Splenda orginal recipe calls for 2 T
brown sugar so tweek to you taste)
1 tablespoon chopped fresh oregano
1 teaspoon chopped fresh rosemary
1/2 teaspoon ground cumin

Place chilies in medium metal bowl. Pour enough boiling water over chilies to
cover. Let stand until chilies are soft, about 30 minutes. Drain, reserving 1/2
cup soaking liquid.
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Puree chilies, 3 tablespoons soaking liquid and lime juice in blender until
smooth. Transfer to small bowl. Whisk in mayonnaise, SomerSweet, oregano,
rosemary and cumin. Season to taste with salt and pepper. (Can be prepared
3 days ahead. Cover and refrigerate. Bring to room temperature before using,
adding water by tablespoonfuls and stirring if very thick.)

Makes about 1 1/4 cups.

Sparkles Notes: The chicken marinade is great for making fajitas and the
like. Leftover chicken works great on a salad the next day and the sauce is
great on eggs in the morning, on fish, or drizzed over grilled vegetables. I
have also mixed it with with legal ranch dressing or sour cream to make a
dressing. I've even boiled down the marinade for a dipping sauce (maybe
even as a salad dressing?) Experiment! :-)

Edited by - Sparkles on 9/22/2005 2:45:08 PM
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Southwestern Lime Chicken with Ancho Chili Sauce

Makes 8 servings

1/2 cup fresh lime juice
6 tablespoons soy sauce (I always use low salt)
1/4 cup vegetable oil
2 tablespoons Splenda
2 tablespoons chopped fresh oregano
1 tablespoon chopped fresh rosemary or cilantro depending on your tastes
and mood
1 tablespoon minced garlic
1 1/2 teaspoons chili powder
1/2 teaspoon cayenne pepper
8 skinless boneless chicken breast halves
8 slices Monterey Jack cheese (if you want extra spicy use pepper jack)
Ancho Chili Sauce

Combine first 9 ingredients in medium bowl; whisk to blend. Place chicken in
13 x 9 x 2-inch glass baking dish. Pour marinade over. Cover and refrigerate
overnight, turning occasionally. (FYI - don't over marinade when using citrus
or the acids can start cooking the meat.)

Prepare barbecue (medium-high heat). Remove chicken breasts from
marinade. Grill chicken until just cooked through, turning occasionally, about
10 minutes. Place 1 cheese slice atop each chicken breast half; cover
barbecue and cook until cheese melts, about 2 minutes. Transfer chicken
breasts to plates. Serve with Ancho Chili Sauce.

Note: To pan fry use a bit of the marinade in the pan to bump up the flavor.

ANCHO CHILI SAUCE

3 dried ancho chilies, stemmed, seeded, torn into pieces (chipolte's sub well
here too)
2 tablespoons fresh lime juice
1/2 cup mayonnaise
1 1/2 teaspoons SomerSweet (or 2 T Splenda orginal recipe calls for 2 T
brown sugar so tweek to you taste)
1 tablespoon chopped fresh oregano
1 teaspoon chopped fresh rosemary
1/2 teaspoon ground cumin

Place chilies in medium metal bowl. Pour enough boiling water over chilies to
cover. Let stand until chilies are soft, about 30 minutes. Drain, reserving 1/2
cup soaking liquid.
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Puree chilies, 3 tablespoons soaking liquid and lime juice in blender until
smooth. Transfer to small bowl. Whisk in mayonnaise, SomerSweet, oregano,
rosemary and cumin. Season to taste with salt and pepper. (Can be prepared
3 days ahead. Cover and refrigerate. Bring to room temperature before using,
adding water by tablespoonfuls and stirring if very thick.)

Makes about 1 1/4 cups.

Sparkles Notes: The chicken marinade is great for making fajitas and the
like. Leftover chicken works great on a salad the next day and the sauce is
great on eggs in the morning, on fish, or drizzed over grilled vegetables. I
have also mixed it with with legal ranch dressing or sour cream to make a
dressing. I've even boiled down the marinade for a dipping sauce (maybe
even as a salad dressing?) Experiment! :-)

Edited by - Sparkles on 9/22/2005 2:45:08 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=48775&topic_title=Southwestern+Lime+Chicken+with+Ancho+Chili+Sauce&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...ta%2DStuffed+Chicken+Breast&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:52:03 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Spinach & Ricotta-
Stuffed Chicken Breast

Send Topic To a Friend

Author Posting

sparkles Posted - 20 September 2005 15:16      

Spinach and Ricotta-Stuffed Chicken Breasts with Lemony White Wine Sauce

This is easier than it sounds and was sooo good it's going in my keeper file so
I thought I'd share :-) Most of these items I keep on hand except maybe the
cheese so it's a quick cook that when you cut into pretty spiral slices make
for either a special meal or great weeknight dinner.

Prep Time: 30 minutes 
Cook Time: 10 minutes 
Yield: 2 servings

Stuffing: 
1 cup cooked, chopped, and drained fresh spinach (I've even used canned for
speed/ease and it was still yummy.)
1/2 cup ricotta 
1/2 cup Gorgonzola 
4 slices cooked bacon, crumbled (I make extra @ breakfast)
salt and pepper 
1 large egg 

Sauce: 
1/2 cup dry white wine 
1/2 cup homemade/legal chicken stock 
1 tablespoon Dijon mustard 
1 lemon, juiced 
salt and pepper 
Chopped parsley leaves (optional) 

Chicken: 
2 (8-ounce) boneless, skinless chicken breast halves (I always have these in
freezer)
salt and pepper 
2 tablespoons oil

Make the Stuffing: In a bowl, combine the spinach, ricotta, Gorgonzola, and
bacon - mix well. Season with salt and pepper. Add the egg, mix well, and
set aside. 

Make the Sauce: Combine the wine and stock in a non-reactive saucepan.
Bring to a boil and reduce to a sauce-like consistency. Whisk in the mustard,
lemon juice, and season with salt and pepper, to taste. Set aside. 

Make the Chicken: Place each chicken breast between 2 doubled-up sheets of
plastic wrap, and pound to an even 1/4-inch thickness with a meat-pounder
or rolling pin. Divide the stuffing between the breasts, mounding it along the
center of each. Fold the bottom edge of each breast over the stuffing, fold in
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the sides, and roll forward until completely wrapped, to form a tight rolled
package. Secure each flap with a toothpick. Season the chicken all over with
salt and pepper, to taste. 

Heat the oil in a large skillet over medium heat. Add the chicken and cook,
turning occasionally, until browned, about 2 minutes per side. Cover the
skillet, turn the heat down to low, and cook until just cooked through, about
5 minutes more. 

Transfer the chicken to a cutting board and let rest for 5 minutes.
Meanwhile, pour the sauce into the skillet over high heat and cook, stirring
and scraping the bottom with a wooden spoon. Slice the chicken into
medallions, divide among plates, and spoon some of the sauce over each.
Garnish with parsley and serve immediately.
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Spinach and Ricotta-Stuffed Chicken Breasts with Lemony White Wine Sauce

This is easier than it sounds and was sooo good it's going in my keeper file so
I thought I'd share :-) Most of these items I keep on hand except maybe the
cheese so it's a quick cook that when you cut into pretty spiral slices make
for either a special meal or great weeknight dinner.

Prep Time: 30 minutes 
Cook Time: 10 minutes 
Yield: 2 servings

Stuffing: 
1 cup cooked, chopped, and drained fresh spinach (I've even used canned for
speed/ease and it was still yummy.)
1/2 cup ricotta 
1/2 cup Gorgonzola 
4 slices cooked bacon, crumbled (I make extra @ breakfast)
salt and pepper 
1 large egg 

Sauce: 
1/2 cup dry white wine 
1/2 cup homemade/legal chicken stock 
1 tablespoon Dijon mustard 
1 lemon, juiced 
salt and pepper 
Chopped parsley leaves (optional) 

Chicken: 
2 (8-ounce) boneless, skinless chicken breast halves (I always have these in
freezer)
salt and pepper 
2 tablespoons oil

Make the Stuffing: In a bowl, combine the spinach, ricotta, Gorgonzola, and
bacon - mix well. Season with salt and pepper. Add the egg, mix well, and
set aside. 

Make the Sauce: Combine the wine and stock in a non-reactive saucepan.
Bring to a boil and reduce to a sauce-like consistency. Whisk in the mustard,
lemon juice, and season with salt and pepper, to taste. Set aside. 

Make the Chicken: Place each chicken breast between 2 doubled-up sheets of
plastic wrap, and pound to an even 1/4-inch thickness with a meat-pounder
or rolling pin. Divide the stuffing between the breasts, mounding it along the
center of each. Fold the bottom edge of each breast over the stuffing, fold in
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the sides, and roll forward until completely wrapped, to form a tight rolled
package. Secure each flap with a toothpick. Season the chicken all over with
salt and pepper, to taste. 

Heat the oil in a large skillet over medium heat. Add the chicken and cook,
turning occasionally, until browned, about 2 minutes per side. Cover the
skillet, turn the heat down to low, and cook until just cooked through, about
5 minutes more. 

Transfer the chicken to a cutting board and let rest for 5 minutes.
Meanwhile, pour the sauce into the skillet over high heat and cook, stirring
and scraping the bottom with a wooden spoon. Slice the chicken into
medallions, divide among plates, and spoon some of the sauce over each.
Garnish with parsley and serve immediately.
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Chicken & Mushroom Marsala

3 whole boneless/skinless chicken breasts (about 2 1/2 pounds), halved
1 1/2 T olive oil
3 1/2 T unsalted butter
1 onion, sliced thin (sometimes I use 2)
3/4 pound mushrooms, sliced thin
1 c Marsala
2 c chicken broth 
2 T minced fresh flat leaf parsley (optional)

Rinse and dry chicken then season with salt and pepper.

In a large heavy skillet heat oil and 1 1/2 tablespoons butter over moderately
high heat until hot but not smoking and brown chicken, transferring to a large
plate as browned.

Discard all but 1 tablespoon fat from skillet and sauté onion and mushrooms, 
stirring occasionally, until liquid the mushrooms give off is evaporated. Add 
Marsala and cook mixture, stirring, until Marsala is almost evaporated. Add 
broth and chicken with any juices that have accumulated on plate and
simmer, turning chicken once, until cooked through, about 15 minutes.
Transfer chicken to a platter.

Simmer mushroom sauce until liquid is reduced to about 1/2 - 1 cup (I like it
saucy). Remove skillet from heat and stir in the remaining 2 tablespoons
butter and add salt/pepper to taste, stirring until butter is just incorporated.
Spoon mushroom sauce around chicken and garnish with parsley for a pretty
presentation.

Serves 6.

Sparkles Note: We love this as it's quick, easy, and good enough for
company. Hope you like it!
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Chicken & Mushroom Marsala

3 whole boneless/skinless chicken breasts (about 2 1/2 pounds), halved
1 1/2 T olive oil
3 1/2 T unsalted butter
1 onion, sliced thin (sometimes I use 2)
3/4 pound mushrooms, sliced thin
1 c Marsala
2 c chicken broth 
2 T minced fresh flat leaf parsley (optional)

Rinse and dry chicken then season with salt and pepper.

In a large heavy skillet heat oil and 1 1/2 tablespoons butter over moderately
high heat until hot but not smoking and brown chicken, transferring to a large
plate as browned.

Discard all but 1 tablespoon fat from skillet and sauté onion and mushrooms, 
stirring occasionally, until liquid the mushrooms give off is evaporated. Add 
Marsala and cook mixture, stirring, until Marsala is almost evaporated. Add 
broth and chicken with any juices that have accumulated on plate and
simmer, turning chicken once, until cooked through, about 15 minutes.
Transfer chicken to a platter.

Simmer mushroom sauce until liquid is reduced to about 1/2 - 1 cup (I like it
saucy). Remove skillet from heat and stir in the remaining 2 tablespoons
butter and add salt/pepper to taste, stirring until butter is just incorporated.
Spoon mushroom sauce around chicken and garnish with parsley for a pretty
presentation.

Serves 6.

Sparkles Note: We love this as it's quick, easy, and good enough for
company. Hope you like it!

Edited by - Sparkles on 9/16/2005 11:09:36 AM
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Sweet
Dream

Posted - 3 March 2005 10:42      

Mmm, this recipe sounds yummy. It was rated 5 stars on Meals.com. Let me
know if you like it.

4 (4-6oz.) fresh boneless, skinless chicken breasts
1/2 cup sliced mushrooms
1/2 cup chopped green onions
2 tbls. butter
1/8 tsp. garlic salt
1 can (8 oz.) artichoke hearts, drained
3/4 cup mayo
1/2 cup sour cream
1/2 cup white wine
1/4 tsp. salt
1/8 tsp. ground black pepper
1 cup grated parmesan cheese

Boil chicken breasts until tender and no longer pink inside. When cool enough
to handle, shred chicken; set aside.

Preheat oven to 350 degrees F.

In a skillet over medium-high heat, saute mushrooms and green onions in
butter until soft, 3 to 5 minutes. Remove from heat and sprinkle with garlic
salt.

Combine chicken, artichoke hearts and mushroom mixture in a large bowl.

In a medium bowl, combine mayo, sour cream, white wine, salt and pepper.
Fold into chicken mixture; mix well. Spoon mixture into a 2-quart casserole
and sprinkle with Parmesan cheese. Bake for 30 minutes; serve with extra
Parmesan cheese.
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Sweet
Dream

Posted - 3 March 2005 10:42      

Mmm, this recipe sounds yummy. It was rated 5 stars on Meals.com. Let me
know if you like it.

4 (4-6oz.) fresh boneless, skinless chicken breasts
1/2 cup sliced mushrooms
1/2 cup chopped green onions
2 tbls. butter
1/8 tsp. garlic salt
1 can (8 oz.) artichoke hearts, drained
3/4 cup mayo
1/2 cup sour cream
1/2 cup white wine
1/4 tsp. salt
1/8 tsp. ground black pepper
1 cup grated parmesan cheese

Boil chicken breasts until tender and no longer pink inside. When cool enough
to handle, shred chicken; set aside.

Preheat oven to 350 degrees F.

In a skillet over medium-high heat, saute mushrooms and green onions in
butter until soft, 3 to 5 minutes. Remove from heat and sprinkle with garlic
salt.

Combine chicken, artichoke hearts and mushroom mixture in a large bowl.

In a medium bowl, combine mayo, sour cream, white wine, salt and pepper.
Fold into chicken mixture; mix well. Spoon mixture into a 2-quart casserole
and sprinkle with Parmesan cheese. Bake for 30 minutes; serve with extra
Parmesan cheese.
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I didn't really keep track of how much I used of all the ingredients of this,
because I was just throwing a recipe together when wanting to use up some
chicken breasts that DH and I had thawed. This is the creation I came up
with, and it was amazing! ~LOL~ I'll try to guess on how much of everything
I used! Hope you like it!

WENDY'S PARMESAN CHICKEN

4 boneless, skinless chicken breasts
3/4 to 1 cup mayonnaise
1 cup parmesan cheese
1 teaspoon paprika
1/2 teaspoon each salt and pepper
1 tablespoon McCormick No Salt Added Garlic & Herb seasoning (ingredients
of this are: dehydrated vegetables [garlic, onion, parsley, celery], spice
[including red pepper], dehydrated orange peel)

Preheat the oven to 350F. Cover both sides of each chicken breast with a
good coating of mayonnaise. I have found that doing this keeps the chicken
meat really moist in cooking, plus it works well for adhering a coating to the
chicken.

Next, in a bowl or on a large plate, mix the dry ingredients together, then dip
the chicken breasts into the coating mixture, making sure to cover them
evenly and thickly with the coating.

To cook the chicken, I prepared a cookie sheet by covering it with aluminum
foil, then placing a small baking/cooling rack lightly coated with some Pam
cooking spray on the cookie sheet. Arrange the chicken breasts on the rack,
and slip into the oven. Bake for about 25-30 minutes, until golden crisp, then
remove from oven. Flip the breasts over, then bake another 10 minutes.

Let stand 5 minutes before eating. Serve with your favourite salad. YUMMY!
:o)

~hugs~

~*~Wendy~*~
5'5" ~ 262 / 234 / 130
28 lbs. lost since Jan.3/05

"The journey of a thousand miles begins with a single step."

Edited by - artgirl67 on 9/10/2005 8:53:05 PM
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artgirl67 Posted - 10 September 2005 20:51      

I didn't really keep track of how much I used of all the ingredients of this,
because I was just throwing a recipe together when wanting to use up some
chicken breasts that DH and I had thawed. This is the creation I came up
with, and it was amazing! ~LOL~ I'll try to guess on how much of everything
I used! Hope you like it!

WENDY'S PARMESAN CHICKEN

4 boneless, skinless chicken breasts
3/4 to 1 cup mayonnaise
1 cup parmesan cheese
1 teaspoon paprika
1/2 teaspoon each salt and pepper
1 tablespoon McCormick No Salt Added Garlic & Herb seasoning (ingredients
of this are: dehydrated vegetables [garlic, onion, parsley, celery], spice
[including red pepper], dehydrated orange peel)

Preheat the oven to 350F. Cover both sides of each chicken breast with a
good coating of mayonnaise. I have found that doing this keeps the chicken
meat really moist in cooking, plus it works well for adhering a coating to the
chicken.

Next, in a bowl or on a large plate, mix the dry ingredients together, then dip
the chicken breasts into the coating mixture, making sure to cover them
evenly and thickly with the coating.

To cook the chicken, I prepared a cookie sheet by covering it with aluminum
foil, then placing a small baking/cooling rack lightly coated with some Pam
cooking spray on the cookie sheet. Arrange the chicken breasts on the rack,
and slip into the oven. Bake for about 25-30 minutes, until golden crisp, then
remove from oven. Flip the breasts over, then bake another 10 minutes.

Let stand 5 minutes before eating. Serve with your favourite salad. YUMMY!
:o)

~hugs~

~*~Wendy~*~
5'5" ~ 262 / 234 / 130
28 lbs. lost since Jan.3/05

"The journey of a thousand miles begins with a single step."

Edited by - artgirl67 on 9/10/2005 8:53:05 PM
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Hi Janice ~ This is one from my files - from one of the "clone" sites. I don't
recall if I've made this one or not - but it looks like a good spicy mix to me.

Taco Bell Chicken Fajita Seasoning Mix
Pro/Fat ~ Level 1

2 t chili powder
1 t salt
1 t paprika
1 t sugar (use equivalent)
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 green bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.
===========================================
Now here's one that we LOVE! I've made them quite often. I use chicken
instead of turkey because that's what I have on hand.
I'll have more tweak notes at the end!

Turkey Fajita Wraps
(Pro/Fat Level 1 - the guacamole addition would be Level 2)

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
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2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic
and cook, stirring, until slightly softened. Add the turkey, cumin, chili powder,
salt, pepper, and cayenne and cook, stirring, until cooked through, about 5
minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce
leaf, top with a tablespoon of cheese and a dollop of sour cream, and roll up
like a burrito. Close with toothpicks. Repeat to make 6 wraps total.

Serve with salsa picante and guacamole (level 2), if desired.

George Stella, "Low Carb and Lovin' It"
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_30091,00.html

Deb's notes: I like to slice the peppers very thin. I've also used boneless,
skinless chicken thighs - they're good too.

Then, I double the spices - we like things spicy!! I don't bother trying to roll
these in lettuce leaves, it's just too big of a mess. I simply pile it on a plate
and eat it. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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DebB Posted - 2 September 2005 13:49      

Hi Janice ~ This is one from my files - from one of the "clone" sites. I don't
recall if I've made this one or not - but it looks like a good spicy mix to me.

Taco Bell Chicken Fajita Seasoning Mix
Pro/Fat ~ Level 1

2 t chili powder
1 t salt
1 t paprika
1 t sugar (use equivalent)
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 green bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.
===========================================
Now here's one that we LOVE! I've made them quite often. I use chicken
instead of turkey because that's what I have on hand.
I'll have more tweak notes at the end!

Turkey Fajita Wraps
(Pro/Fat Level 1 - the guacamole addition would be Level 2)

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
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2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic
and cook, stirring, until slightly softened. Add the turkey, cumin, chili powder,
salt, pepper, and cayenne and cook, stirring, until cooked through, about 5
minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce
leaf, top with a tablespoon of cheese and a dollop of sour cream, and roll up
like a burrito. Close with toothpicks. Repeat to make 6 wraps total.

Serve with salsa picante and guacamole (level 2), if desired.

George Stella, "Low Carb and Lovin' It"
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_30091,00.html

Deb's notes: I like to slice the peppers very thin. I've also used boneless,
skinless chicken thighs - they're good too.

Then, I double the spices - we like things spicy!! I don't bother trying to roll
these in lettuce leaves, it's just too big of a mess. I simply pile it on a plate
and eat it. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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rriggs Posted - 1 September 2005 6:19      

Last year when I was Somersizing, I think I got a recipe off this site for
Chicken Cacciatori that had artichokes in it. Do any of you remember or have
it? I am told that I am Type II diabetes and I am going back on SS way of
eating. So, I am trying to collect several of the great recipes I found on this
site. Many thanks for your help.
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rriggs Posted - 1 September 2005 6:19      

Last year when I was Somersizing, I think I got a recipe off this site for
Chicken Cacciatori that had artichokes in it. Do any of you remember or have
it? I am told that I am Type II diabetes and I am going back on SS way of
eating. So, I am trying to collect several of the great recipes I found on this
site. Many thanks for your help.
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finallyfoundit Posted - 18 August 2005 21:10      

Try these for a chicken dish with POW! You can make it as spicy or not
as your palate desires.

6 egg creaps
12 oz of shredded chicken breast
3t of Suzanes Taco seasoning 
1 1/2 cup of fried onions (like you 
do for Alan's eggs in onion nests)
1 finely chopped green pepper
1 finely chopped red pepper
1 cup of freshly graded extra sharp
cheddar cheese
1 cup of freshly graded Monaray Jack
cheese 
1 1/2 cups of cream boiled to half
1 small jar of PACE legal salsa

Mix taco seasoning and chicken together, then in a large skillet and
saute chicken, onions and peppers in a little olive oil until peppers are
tender,be careful not to burn it and set aside. Lightly spray a baking pan
(I use a 9x13) with cooking spray. Starting on one end of the pan, take
one of your egg crapes and spoon 1/6th of you chicken mixture down the
middle of the crape, top with the two different cheeses. Fold it over and
roll it so the the seam is on the bottom of the pan. Do likewise with the
rest of your crapes until the bottom of your dish is end to end. Mix the
reduced cream and small jar of salsa together and pour this mixture over
your egg "enchiladas". Bake in a preheated oven at 350 degrees until
heated through. Top with extra cheese and serve with sour cream.
I also serve raw veggies with lemon and lime squeezed over the veggies
as my side dish. My family goes nuts on this! Enjoy!!

Jesus is coming, r u ready? Love, Linda
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finallyfoundit Posted - 18 August 2005 21:10      

Try these for a chicken dish with POW! You can make it as spicy or not
as your palate desires.

6 egg creaps
12 oz of shredded chicken breast
3t of Suzanes Taco seasoning 
1 1/2 cup of fried onions (like you 
do for Alan's eggs in onion nests)
1 finely chopped green pepper
1 finely chopped red pepper
1 cup of freshly graded extra sharp
cheddar cheese
1 cup of freshly graded Monaray Jack
cheese 
1 1/2 cups of cream boiled to half
1 small jar of PACE legal salsa

Mix taco seasoning and chicken together, then in a large skillet and
saute chicken, onions and peppers in a little olive oil until peppers are
tender,be careful not to burn it and set aside. Lightly spray a baking pan
(I use a 9x13) with cooking spray. Starting on one end of the pan, take
one of your egg crapes and spoon 1/6th of you chicken mixture down the
middle of the crape, top with the two different cheeses. Fold it over and
roll it so the the seam is on the bottom of the pan. Do likewise with the
rest of your crapes until the bottom of your dish is end to end. Mix the
reduced cream and small jar of salsa together and pour this mixture over
your egg "enchiladas". Bake in a preheated oven at 350 degrees until
heated through. Top with extra cheese and serve with sour cream.
I also serve raw veggies with lemon and lime squeezed over the veggies
as my side dish. My family goes nuts on this! Enjoy!!

Jesus is coming, r u ready? Love, Linda
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inreno Posted - 15 August 2005 9:38      

CHINESE ROASTED CHICKEN

INGREDIENTS:

1 stalk celery, cut into 1" pieces
4" piece ginger root, minced
3 green onions
4-5 lb. roasting chicken
1 Tbsp. soy sauce
2 tsp. Chinese five spice powder

Place trivet or steamer basket in 4-5 quart crock-pot. Rinse chicken and drain
well, then pat dry with paper towels. Place celery, gingerroot, and green
onions inside chicken. In small bowl, combine soy sauce and five spice powder
to make a paste. 
Rub this mixture over the chicken. Place chicken on trivet inside crock-pot.
Cover crock-pot and cook on LOW for 6-7 hours, until chicken is tender and
juices run clear when pricked with fork and internal temperature of the white
meat registers 180 degrees F. Discard vegetables inside chicken; carve to
serve. Serves 4

Deb in Reno
229/148
Started again 8-12-05
inreno@go.com
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inreno Posted - 15 August 2005 9:38      

CHINESE ROASTED CHICKEN

INGREDIENTS:

1 stalk celery, cut into 1" pieces
4" piece ginger root, minced
3 green onions
4-5 lb. roasting chicken
1 Tbsp. soy sauce
2 tsp. Chinese five spice powder

Place trivet or steamer basket in 4-5 quart crock-pot. Rinse chicken and drain
well, then pat dry with paper towels. Place celery, gingerroot, and green
onions inside chicken. In small bowl, combine soy sauce and five spice powder
to make a paste. 
Rub this mixture over the chicken. Place chicken on trivet inside crock-pot.
Cover crock-pot and cook on LOW for 6-7 hours, until chicken is tender and
juices run clear when pricked with fork and internal temperature of the white
meat registers 180 degrees F. Discard vegetables inside chicken; carve to
serve. Serves 4

Deb in Reno
229/148
Started again 8-12-05
inreno@go.com
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matantej Posted - 9 August 2005 15:32      

RECIPE: CHEATERS CHICKEN CACCITORE

INGREDIENTS: 
6 skinless, boneless chicken breast halves 
1 (28 ounce) jar spaghetti sauce 
2 green bell pepper, seeded and cubed 
8 ounces fresh mushrooms, sliced 
1 onion, finely diced 
2 tablespoons minced garlic 

DIRECTIONS: 
Put the chicken in the slow cooker. Top with the spaghetti 
sauce, green bell peppers, mushrooms, onion and garlic. Cook 
on low for 7 to 9 hours. Serve! 

Yield: 5 Servings 

Janet
started over again 1-1-05
286/263/?
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matantej Posted - 9 August 2005 15:32      

RECIPE: CHEATERS CHICKEN CACCITORE

INGREDIENTS: 
6 skinless, boneless chicken breast halves 
1 (28 ounce) jar spaghetti sauce 
2 green bell pepper, seeded and cubed 
8 ounces fresh mushrooms, sliced 
1 onion, finely diced 
2 tablespoons minced garlic 

DIRECTIONS: 
Put the chicken in the slow cooker. Top with the spaghetti 
sauce, green bell peppers, mushrooms, onion and garlic. Cook 
on low for 7 to 9 hours. Serve! 

Yield: 5 Servings 

Janet
started over again 1-1-05
286/263/?
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FrozH2O Posted - 25 September 2004 7:55      

The other day I bought 3 pounds of tenders. cut into nuggets and washed
them. I then dipped them in a mixture of egg and a little cream and rolled in
canned no filler parmasan. Once prepared this is what I did.

1 1/2 pounds I cooked in oil. Half of that we ate for dinner and the other 3/4
pound of cooked nuggets I put in a baggie and into the freezer.

The other 1 1/2 pounds I placed in a single layer on a large plate ( actually
took several plates) and put in the freezer. They were frozen in about 30
min. Then I stuck them in a zip baggie.

Results:

Frozen Cooked nuggets microwaved: It took about 1 1/2 min. on high to do
about 10. They were still moist in the inside. Definately not crispy, but very
edible. Just like ones from the store. I forgot to save some to bake in oven
to see if they crisped up. Will try later and post update.

Frozen non-cooked nugget - Baked: I took 3/4 Pound and baked at 350.
These were not crispy and were as dry as a bone. I probably won't do that
again. These do well fresh and into the oven fine but frozen I just had to dip
into a lot of sauce so that I didn't choke on them going down.

Frying from a frozen state: I took the second 3/4 pound of frozen uncooked
nuggets and fried them in oil. These were great. They were very moist. Took
only minutes once the oil heated up and this was very convienent. I will
definately do this again.

All in all I would microwave precooked frozen tenders for the kids or fry the
uncooked frozen ones for dinner. Since I did so much at once it made it very
nice not to have to do all the dipping and rolling in parmasan everytime we
wanted nuggets. It kept the kitchen cleaner and not such a bad clean up
afterward.

Hope this helps.

Edited by - FrozH2O on 9/25/2004 8:07:26 AM
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FrozH2O Posted - 25 September 2004 7:55      

The other day I bought 3 pounds of tenders. cut into nuggets and washed
them. I then dipped them in a mixture of egg and a little cream and rolled in
canned no filler parmasan. Once prepared this is what I did.

1 1/2 pounds I cooked in oil. Half of that we ate for dinner and the other 3/4
pound of cooked nuggets I put in a baggie and into the freezer.

The other 1 1/2 pounds I placed in a single layer on a large plate ( actually
took several plates) and put in the freezer. They were frozen in about 30
min. Then I stuck them in a zip baggie.

Results:

Frozen Cooked nuggets microwaved: It took about 1 1/2 min. on high to do
about 10. They were still moist in the inside. Definately not crispy, but very
edible. Just like ones from the store. I forgot to save some to bake in oven
to see if they crisped up. Will try later and post update.

Frozen non-cooked nugget - Baked: I took 3/4 Pound and baked at 350.
These were not crispy and were as dry as a bone. I probably won't do that
again. These do well fresh and into the oven fine but frozen I just had to dip
into a lot of sauce so that I didn't choke on them going down.

Frying from a frozen state: I took the second 3/4 pound of frozen uncooked
nuggets and fried them in oil. These were great. They were very moist. Took
only minutes once the oil heated up and this was very convienent. I will
definately do this again.

All in all I would microwave precooked frozen tenders for the kids or fry the
uncooked frozen ones for dinner. Since I did so much at once it made it very
nice not to have to do all the dipping and rolling in parmasan everytime we
wanted nuggets. It kept the kitchen cleaner and not such a bad clean up
afterward.

Hope this helps.

Edited by - FrozH2O on 9/25/2004 8:07:26 AM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=42821')
javascript:openWindow('profile.asp?mode=display&id=18246')
javascript:openWindow('close.asp?topic_id=42821&topic_title=Chicken+Tender+Freezing+Results&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._Title=Fried+Chicken+Tenders&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:52:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Fried Chicken Tenders

Send Topic To a Friend

Author Posting

Morgonn Posted - 4 August 2005 17:4      

Tonight I made chicken tenders with Suzanne's Shake It and Bake It coating.
You're supposed to bake with it, but I thought it'd be OK to fry with it.
WRONG. The coating gets burnt. But I know how you can fry with it though.

First, poach your chicken breasts. Just get them in some boiling water until
they are barely cooked. Then take them out, dry them off, and dip them in
the eggs and then in the coating and fry. Since you don't have to cook the
chicken through, the coating won't burn. Just cook enough to get the coating
cooked.

I haven't tried it yet, so I'm not 100% sure it works, but I've done it with
other chicken tenders, just with a flour coating. I'll post back after I've tried
it, too.
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Tonight I made chicken tenders with Suzanne's Shake It and Bake It coating.
You're supposed to bake with it, but I thought it'd be OK to fry with it.
WRONG. The coating gets burnt. But I know how you can fry with it though.

First, poach your chicken breasts. Just get them in some boiling water until
they are barely cooked. Then take them out, dry them off, and dip them in
the eggs and then in the coating and fry. Since you don't have to cook the
chicken through, the coating won't burn. Just cook enough to get the coating
cooked.

I haven't tried it yet, so I'm not 100% sure it works, but I've done it with
other chicken tenders, just with a flour coating. I'll post back after I've tried
it, too.
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carolannb Posted - 31 July 2005 16:19      

Feta Chicken

4 Boneless, skinless chicken breasts
3/4 c Feta cheese, crumbled
1 tsp Oregano, crushed
Olive Oil

Make a pocket in each breast (cut a slice in the thickest part of the breast
but not all the way through). Mix feta cheese and oregano together and
stuff into each breast. Heat pan (before adding oil) over med low heat, add
oil and when hot add chicken to pan. Raise heat to med and cook on each
side 6-7 min until browned. Continue cooking until done and remove from
pan. At this point if you want a sauce you can add some chicken stock,
fresh lemon juice and it looked like 1-1 T of butter. Scrape the browned bits
at bottom of pan, add stock,juice and butter and gently stir until sauce has
thickened slightly. Pour over chicken.

I saw this made on Martha Stewart's Everyday Cooking show and it really
looked tasty and easy to make. Hope I got everything right. I'm going to
make this as soon as I get some Feta cheese.
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carolannb Posted - 31 July 2005 16:19      

Feta Chicken

4 Boneless, skinless chicken breasts
3/4 c Feta cheese, crumbled
1 tsp Oregano, crushed
Olive Oil

Make a pocket in each breast (cut a slice in the thickest part of the breast
but not all the way through). Mix feta cheese and oregano together and
stuff into each breast. Heat pan (before adding oil) over med low heat, add
oil and when hot add chicken to pan. Raise heat to med and cook on each
side 6-7 min until browned. Continue cooking until done and remove from
pan. At this point if you want a sauce you can add some chicken stock,
fresh lemon juice and it looked like 1-1 T of butter. Scrape the browned bits
at bottom of pan, add stock,juice and butter and gently stir until sauce has
thickened slightly. Pour over chicken.

I saw this made on Martha Stewart's Everyday Cooking show and it really
looked tasty and easy to make. Hope I got everything right. I'm going to
make this as soon as I get some Feta cheese.
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sapphire24 Posted - 9 March 2005 16:23      

I made this twice this week. My daughter and a friend gave this a thumbs
up!!! The flavors are better if you pan sear it and then let if finish cooking
in the good stuff that sticks to the pan. I also did not measure my
ingredients except for the white wine, the oils and chicken pieces.

My Marinated Chicken Recipe

8 to 10 chicken thighs, drumsticks or combination of both
Dried Basil
Dried Oregano
Dry Mustard
Garlic Powder
Onion Powder
Thyme Leaves
Dried Rosemary
Paprika
White Pepper 
Salt
Parsley
1/8 cup Olive Oil (you may want to use more or less)
1/8 cup Canola Oil (you may want to use more or less)
1/4 cup dry white wine

Combine marinade ingredients in resealable plastic bag; add chicken and
mariniate in refrigerator for at least 1 hour or longer (next time I will let
marinate overnight to see if flavors are better), turning bag occasionally.
Remove chicken from marinade, discarding marinade. Sear chicken in large
skillet without any additional oil until browned and cripy on the outside.
Scrape "crusty" bits from bottom of pan and continue cooking chicken
partially covered until no longer pink inside. The flavors went all the way
through and tasted great. Serve with sides of your choice. Hope you enjoy!
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sapphire24 Posted - 9 March 2005 16:23      

I made this twice this week. My daughter and a friend gave this a thumbs
up!!! The flavors are better if you pan sear it and then let if finish cooking
in the good stuff that sticks to the pan. I also did not measure my
ingredients except for the white wine, the oils and chicken pieces.

My Marinated Chicken Recipe

8 to 10 chicken thighs, drumsticks or combination of both
Dried Basil
Dried Oregano
Dry Mustard
Garlic Powder
Onion Powder
Thyme Leaves
Dried Rosemary
Paprika
White Pepper 
Salt
Parsley
1/8 cup Olive Oil (you may want to use more or less)
1/8 cup Canola Oil (you may want to use more or less)
1/4 cup dry white wine

Combine marinade ingredients in resealable plastic bag; add chicken and
mariniate in refrigerator for at least 1 hour or longer (next time I will let
marinate overnight to see if flavors are better), turning bag occasionally.
Remove chicken from marinade, discarding marinade. Sear chicken in large
skillet without any additional oil until browned and cripy on the outside.
Scrape "crusty" bits from bottom of pan and continue cooking chicken
partially covered until no longer pink inside. The flavors went all the way
through and tasted great. Serve with sides of your choice. Hope you enjoy!
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This recipe was originally posted by Peter Neuman, and it's become one of
my favourites, SSing or not! :o)

CHICKEN MONTELLERO

1 egg, beaten
6 boneless, skinless chicken breasts
1-1/2 cup mozzarella cheese, shredded

Seasoned Breading:
1/8 teaspoon garlic powder
1/8 teaspoon coriander seed
1/4 teaspoon ground cumin
1/2 teaspoon dill weed
1/4 teaspoon chili powder
1/4 teaspoon paprika
1/8 teaspoon sage
1/8 teaspoon rosemary
1 teaspoon dried oregano
1/8 teaspoon white pepper
3/4 cup pork rinds, crushed
1/4 cup Parmesan cheese

Dill and Mozzarella Cream Sauce
1/4 cup butter
1 cup cream
1 cup mozzarella, shredded
3/4 teaspoon dill weed
1/4 teaspoon chili powder
1/8 teaspoon salt
1/4 teaspoon oregano
1/2 teaspoon ground black pepper
1 teaspoon lemon juice

Preheat oven to 325F then prepare cream sauce. Melt butter in saucepan
over medium heat on stovetop. Add cream and let heat for 2-3 minutes. Add
cheese, spices and lemon juice. Stir continuously until cheese has melted and
has been fully incorporated into the cream. Bring to a steady boil over
medium heat, stirring constantly to prevent cheese from burning onto bottom
of saucepan and allow to simmer 15-20 minutes, until reduced by half.
Cream sauce should coat the back of a spoon and be fairly thick.

Next, measure seasonings for breading and put in a large plastic bag. Add
crushed pork rinds and Parmesan cheese to the bag and mix thoroughly by
shaking the bag vigourously for a few seconds. Set aside. Beat egg in small
bowl and dip chicken breasts, one at a time, in egg. Place chicken breasts,
one at a time, in the plastic bag with breading and shake until coated all
over. Place in a shallow glass baking dish or roasting pan and bake in oven
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for 20 minutes. Take chicken out of the oven and spoon half of the cream
sauce over it. Sprinkle with half of the mozza then put back in the oven and
bake an additional 20 minutes. Take chicken back out of the oven, and turn
breasts over, spooning remaining half of cream sauce over them and
sprinkling the remaining mozzarella over them. Return to oven for 15
minutes, until cheese has melted and is bubbly. Allow to cool 5 minutes and
serve.

Absolutely YUMMY! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262 / 254.5 / 125

"If you take the leap, you may be taught how to fly."
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artgirl67 Posted - 5 February 2005 16:27      

This recipe was originally posted by Peter Neuman, and it's become one of
my favourites, SSing or not! :o)

CHICKEN MONTELLERO

1 egg, beaten
6 boneless, skinless chicken breasts
1-1/2 cup mozzarella cheese, shredded

Seasoned Breading:
1/8 teaspoon garlic powder
1/8 teaspoon coriander seed
1/4 teaspoon ground cumin
1/2 teaspoon dill weed
1/4 teaspoon chili powder
1/4 teaspoon paprika
1/8 teaspoon sage
1/8 teaspoon rosemary
1 teaspoon dried oregano
1/8 teaspoon white pepper
3/4 cup pork rinds, crushed
1/4 cup Parmesan cheese

Dill and Mozzarella Cream Sauce
1/4 cup butter
1 cup cream
1 cup mozzarella, shredded
3/4 teaspoon dill weed
1/4 teaspoon chili powder
1/8 teaspoon salt
1/4 teaspoon oregano
1/2 teaspoon ground black pepper
1 teaspoon lemon juice

Preheat oven to 325F then prepare cream sauce. Melt butter in saucepan
over medium heat on stovetop. Add cream and let heat for 2-3 minutes. Add
cheese, spices and lemon juice. Stir continuously until cheese has melted and
has been fully incorporated into the cream. Bring to a steady boil over
medium heat, stirring constantly to prevent cheese from burning onto bottom
of saucepan and allow to simmer 15-20 minutes, until reduced by half.
Cream sauce should coat the back of a spoon and be fairly thick.

Next, measure seasonings for breading and put in a large plastic bag. Add
crushed pork rinds and Parmesan cheese to the bag and mix thoroughly by
shaking the bag vigourously for a few seconds. Set aside. Beat egg in small
bowl and dip chicken breasts, one at a time, in egg. Place chicken breasts,
one at a time, in the plastic bag with breading and shake until coated all
over. Place in a shallow glass baking dish or roasting pan and bake in oven
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for 20 minutes. Take chicken out of the oven and spoon half of the cream
sauce over it. Sprinkle with half of the mozza then put back in the oven and
bake an additional 20 minutes. Take chicken back out of the oven, and turn
breasts over, spooning remaining half of cream sauce over them and
sprinkling the remaining mozzarella over them. Return to oven for 15
minutes, until cheese has melted and is bubbly. Allow to cool 5 minutes and
serve.

Absolutely YUMMY! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262 / 254.5 / 125

"If you take the leap, you may be taught how to fly."
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Alyneem Posted - 15 May 2005 21:52      

We had these tonight and they are fantastic! Recipe is from Low Carb and
Lovin' It (George Stella).

Rachel brought these outrageously different burgers to me one afternoon
while I was hard at work on this book. Turkey is an especially lean meat, so
you really have to add some moisture to it; Rachel's done that here by using
veggies. She made a lot of these, like we always do, to be sure we have
leftovers ? and I couldn't stop eating them for the next 2 days! Now, 5 years
after we were introduced to eating low carb, I've all but forgotten that
burgers once came with a bun!

Burgers: 
2 1/2 pounds ground turkey 
1 cup shredded sharp Cheddar 
1/2 cup finely chopped red bell pepper 
1/4 cup finely chopped red onion 
1 tablespoon Quick and Easy Sugar-Free Ketchup, recipe follows 
1 tablespoon chili powder 
1 teaspoon salt 
1/4 teaspoon black pepper 
Pinch cayenne pepper 
1 large egg, beaten 
2 tablespoons vegetable oil 
Garnish: 
10 tablespoons mayonnaise 
10 red leaf lettuce leaves 
10 tomato slices 
10 onion slices 
10 pickle spears

Make the Burgers: Mix all the ingredients together with your hands, except
the oil, in a bowl. 
Divide the meat mixture into 10 equal-sized patties.

Heat the oil in a large skillet over medium-high heat. Working in batches,
cook the burgers, turning once, until lightly browned and cooked through,
about 7 minutes per side.(A instant-read thermometer inserted in the center
of the thickest burger should read at least 165 degrees F.)

Divide the burgers among plates--2 to a plate. Dollop each serving with
mayonnaise and stack lettuce, tomato, onion, and pickle on top.

Quick and Easy Sugar-Free Ketchup: 
8 ounces no-sugar-added tomato sauce 
6 ounces no-sugar-added tomato paste 
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2 tablespoons white vinegar 
1/4 cup sugar substitute (recommended: Splenda)

Mix all ingredients together in a small bowl. Refrigerate until ready to serve. 
Yield: 1 1/2 cups

Nutritional Analysis per serving of ketchup: 
Calories: 10 
Total Fat: 0 
Saturated Fat: 0 
Carbohydrates: 2 
Fiber: 0.5
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Alyneem Posted - 15 May 2005 21:52      

We had these tonight and they are fantastic! Recipe is from Low Carb and
Lovin' It (George Stella).

Rachel brought these outrageously different burgers to me one afternoon
while I was hard at work on this book. Turkey is an especially lean meat, so
you really have to add some moisture to it; Rachel's done that here by using
veggies. She made a lot of these, like we always do, to be sure we have
leftovers ? and I couldn't stop eating them for the next 2 days! Now, 5 years
after we were introduced to eating low carb, I've all but forgotten that
burgers once came with a bun!

Burgers: 
2 1/2 pounds ground turkey 
1 cup shredded sharp Cheddar 
1/2 cup finely chopped red bell pepper 
1/4 cup finely chopped red onion 
1 tablespoon Quick and Easy Sugar-Free Ketchup, recipe follows 
1 tablespoon chili powder 
1 teaspoon salt 
1/4 teaspoon black pepper 
Pinch cayenne pepper 
1 large egg, beaten 
2 tablespoons vegetable oil 
Garnish: 
10 tablespoons mayonnaise 
10 red leaf lettuce leaves 
10 tomato slices 
10 onion slices 
10 pickle spears

Make the Burgers: Mix all the ingredients together with your hands, except
the oil, in a bowl. 
Divide the meat mixture into 10 equal-sized patties.

Heat the oil in a large skillet over medium-high heat. Working in batches,
cook the burgers, turning once, until lightly browned and cooked through,
about 7 minutes per side.(A instant-read thermometer inserted in the center
of the thickest burger should read at least 165 degrees F.)

Divide the burgers among plates--2 to a plate. Dollop each serving with
mayonnaise and stack lettuce, tomato, onion, and pickle on top.

Quick and Easy Sugar-Free Ketchup: 
8 ounces no-sugar-added tomato sauce 
6 ounces no-sugar-added tomato paste 
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2 tablespoons white vinegar 
1/4 cup sugar substitute (recommended: Splenda)

Mix all ingredients together in a small bowl. Refrigerate until ready to serve. 
Yield: 1 1/2 cups

Nutritional Analysis per serving of ketchup: 
Calories: 10 
Total Fat: 0 
Saturated Fat: 0 
Carbohydrates: 2 
Fiber: 0.5
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Elcarim Posted - 13 June 2004 13:28      

I threw this together last night, served it with cole slaw, and realized quickly
that I didn't make enough to feed my bunch! The drummies were divine!

As many drummies (the meaty half of a wing)as you care to fix

Marinade/Sauce:

1 cup Carb Options or Somersize BBQ sauce
1/4 cup soy sauce
4-5 T. Splenda (to your taste for sweetness)
2 cloves minced garlic

Pour sauce into gallon freezer bag and add chicken. Marinate 1 hour or more,
shaking chicken around a few times every 15 min or so. Remove chicken,
saving sauce in bag, and bake chicken on 375 degrees for about 45 min.
Baste with more sauce and bake another 15 min. The finished product will be
a deep, rich burgundy color. Watch them the last few minutes in the oven so
you don't burn the fresh sauce, as all oven temps vary.

These were absolutely delicious and would make a perfect appetizer or party
tray.

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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Elcarim Posted - 13 June 2004 13:28      

I threw this together last night, served it with cole slaw, and realized quickly
that I didn't make enough to feed my bunch! The drummies were divine!

As many drummies (the meaty half of a wing)as you care to fix

Marinade/Sauce:

1 cup Carb Options or Somersize BBQ sauce
1/4 cup soy sauce
4-5 T. Splenda (to your taste for sweetness)
2 cloves minced garlic

Pour sauce into gallon freezer bag and add chicken. Marinate 1 hour or more,
shaking chicken around a few times every 15 min or so. Remove chicken,
saving sauce in bag, and bake chicken on 375 degrees for about 45 min.
Baste with more sauce and bake another 15 min. The finished product will be
a deep, rich burgundy color. Watch them the last few minutes in the oven so
you don't burn the fresh sauce, as all oven temps vary.

These were absolutely delicious and would make a perfect appetizer or party
tray.

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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Grilled Chicken Satays Emeril Lagasse
(The Peanut Sauce usually served with Chicken Satays is TOTALLY ILLEGAL so
I'm not posting it.) But, this chicken is delicious on it's own and doesn't need
that gooey sauce! :-)

1/4 cup soy sauce 
3 tablespoons vegetable oil 
2 tablespoons fish sauce* 
2 teaspoons chopped fresh ginger 
2 teaspoons chopped fresh garlic 
1 teaspoon ground coriander 
1/2 teaspoon red pepper flakes 
2 pounds boneless, skinless chicken breasts, trimmed and cut into thin strips
about 3 by 1/4-inch each 
35-45 medium (7-inch) bamboo skewers, soaked in water for 15 to 30
minutes

1. In a medium bowl, combine the soy, oil, fish sauce, ginger, garlic,
coriander, and pepper flakes. Add the chicken and toss to coat. Let marinate
in the refrigerator for 2-4 hours, turning occasionally. (Do NOT marinate
overnight - chicken gets very mushy.)
2. Preheat the grill to medium-high. (Or preheat the broiler.) 
3. Remove the chicken from the marinade and thread 1 strip of chicken down
the middle of each skewer. 
4. In batches, cook the satays on the grill (or on a broiler pan under the
broiler) until the chicken is cooked through and the meat is browned, 2 to 3
minutes per side, watching carefully and turning so the meat does not burn. 
5. To serve, arrange the skewers on a platter. 
NOTE: This can be served hot or at room temperature.

*Fish sauce can be found in the Asian section of your favorite market. I buy
the stuff called "Oyster Sauce". I know, I know - if you don't like oysters --
like me -- this sounds awful, but the flavor it imparts in Asian foods is
fabulous! Don't leave it out.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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Grilled Chicken Satays Emeril Lagasse
(The Peanut Sauce usually served with Chicken Satays is TOTALLY ILLEGAL so
I'm not posting it.) But, this chicken is delicious on it's own and doesn't need
that gooey sauce! :-)

1/4 cup soy sauce 
3 tablespoons vegetable oil 
2 tablespoons fish sauce* 
2 teaspoons chopped fresh ginger 
2 teaspoons chopped fresh garlic 
1 teaspoon ground coriander 
1/2 teaspoon red pepper flakes 
2 pounds boneless, skinless chicken breasts, trimmed and cut into thin strips
about 3 by 1/4-inch each 
35-45 medium (7-inch) bamboo skewers, soaked in water for 15 to 30
minutes

1. In a medium bowl, combine the soy, oil, fish sauce, ginger, garlic,
coriander, and pepper flakes. Add the chicken and toss to coat. Let marinate
in the refrigerator for 2-4 hours, turning occasionally. (Do NOT marinate
overnight - chicken gets very mushy.)
2. Preheat the grill to medium-high. (Or preheat the broiler.) 
3. Remove the chicken from the marinade and thread 1 strip of chicken down
the middle of each skewer. 
4. In batches, cook the satays on the grill (or on a broiler pan under the
broiler) until the chicken is cooked through and the meat is browned, 2 to 3
minutes per side, watching carefully and turning so the meat does not burn. 
5. To serve, arrange the skewers on a platter. 
NOTE: This can be served hot or at room temperature.

*Fish sauce can be found in the Asian section of your favorite market. I buy
the stuff called "Oyster Sauce". I know, I know - if you don't like oysters --
like me -- this sounds awful, but the flavor it imparts in Asian foods is
fabulous! Don't leave it out.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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Oh Mama Mia!! If you like chicken enchiladas, then you'll probably love this
recipe. I made it tonight and it was SO good! My notes are at the end (as
usual!). We didn't miss the tortillas one bit. The recipe I use for "taco
seasoning" will follow this post.

GREEN "ENCHILADA" CHICKEN CASSEROLE

4 cups cubed cooked chicken or turkey 
2 teaspoons Seasoning for Tacos 
8 ounces cream cheese 
1 tablespoon minced chives (optional) 
7 ounce can Green Mexican Salsa (I use La Costeña brand)* 
4 ounce can chopped green chiles 
6 ounces Monterey jack cheese, shredded 
4 green onions, chopped

Grease an 11x7" baking pan. Put chicken in pan and toss with taco seasoning
to coat. Soften cream cheese and whisk well with the chives and green sauce
in a medium bowl. Stir in the chiles. Pour sauce evenly over chicken; top with
cheese. Bake at 350º 25 minutes, until hot and bubbly. Remove from oven
and immediately sprinkle with green onions. 
Makes 6-8 servings

I decided to turn my Green Enchilada Chicken into a casserole and it was a
hit. My husband raved about it and said it was nice and spicy.

* If you can't find that brand, it contains tomatillos, jalapeños, onion, salt,
coriander (cilantro) and garlic. There are 10 carbs per 7 ounce can. A word of
warning: I found what looked like the same La Costeña Green Mexican Salsa
in a 16 ounce bottle, but when I read the label, I found that it contains
modified starch. The same thing in small cans does not have any starch.
Pretty much any green salsa or green enchilada sauce will work for this recipe,
but some enchilada sauces contain starch and sugar.

http://users3.ev1.net/~fontlady/recipes.html
---------------------------------
Deb’s notes: The author of this recipe is Linda Sue and I recommend looking
at her site! Her recipes get RAVE reviews. Please know though that she follows
Atkins, so not all of her recipes are legal for Somersizing. The only thing I did
differently on this recipe was increased the cheese on top to 2 cups (you
definitely don’t “need” that much though) and I covered it with foil while it
baked to keep the cheese on top from getting dried out. I used a shredded
Cheddar blend that I buy at Costco. I made it with chicken. What I like to do
is get a couple rotisserie chickens at Costco and remove all the meat while still
warm (comes off a lot easier than letting the chicken cool). Then I freeze
packs of this meat to use in recipes like this. Please know though that Costco
rotisserie chickens do contain some sugar - but we've been eating them since
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day 1 and they didn't hinder our weight loss. I called Kirkland and was told
that the amount of sugar is small, although they couldn't give me numbers.

This was delicious!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Oh Mama Mia!! If you like chicken enchiladas, then you'll probably love this
recipe. I made it tonight and it was SO good! My notes are at the end (as
usual!). We didn't miss the tortillas one bit. The recipe I use for "taco
seasoning" will follow this post.

GREEN "ENCHILADA" CHICKEN CASSEROLE

4 cups cubed cooked chicken or turkey 
2 teaspoons Seasoning for Tacos 
8 ounces cream cheese 
1 tablespoon minced chives (optional) 
7 ounce can Green Mexican Salsa (I use La Costeña brand)* 
4 ounce can chopped green chiles 
6 ounces Monterey jack cheese, shredded 
4 green onions, chopped

Grease an 11x7" baking pan. Put chicken in pan and toss with taco seasoning
to coat. Soften cream cheese and whisk well with the chives and green sauce
in a medium bowl. Stir in the chiles. Pour sauce evenly over chicken; top with
cheese. Bake at 350º 25 minutes, until hot and bubbly. Remove from oven
and immediately sprinkle with green onions. 
Makes 6-8 servings

I decided to turn my Green Enchilada Chicken into a casserole and it was a
hit. My husband raved about it and said it was nice and spicy.

* If you can't find that brand, it contains tomatillos, jalapeños, onion, salt,
coriander (cilantro) and garlic. There are 10 carbs per 7 ounce can. A word of
warning: I found what looked like the same La Costeña Green Mexican Salsa
in a 16 ounce bottle, but when I read the label, I found that it contains
modified starch. The same thing in small cans does not have any starch.
Pretty much any green salsa or green enchilada sauce will work for this recipe,
but some enchilada sauces contain starch and sugar.

http://users3.ev1.net/~fontlady/recipes.html
---------------------------------
Deb’s notes: The author of this recipe is Linda Sue and I recommend looking
at her site! Her recipes get RAVE reviews. Please know though that she follows
Atkins, so not all of her recipes are legal for Somersizing. The only thing I did
differently on this recipe was increased the cheese on top to 2 cups (you
definitely don’t “need” that much though) and I covered it with foil while it
baked to keep the cheese on top from getting dried out. I used a shredded
Cheddar blend that I buy at Costco. I made it with chicken. What I like to do
is get a couple rotisserie chickens at Costco and remove all the meat while still
warm (comes off a lot easier than letting the chicken cool). Then I freeze
packs of this meat to use in recipes like this. Please know though that Costco
rotisserie chickens do contain some sugar - but we've been eating them since
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day 1 and they didn't hinder our weight loss. I called Kirkland and was told
that the amount of sugar is small, although they couldn't give me numbers.

This was delicious!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Have I got a super good and easy recipe for you!

4-6 Chicken Breasts - however many you want really
Salsa - any kind and hotness
Shredded Cheese - any kind - I use Medium Cheddar or Monterey Jack

Heat the oven to 350 degrees. Take either frozen or fresh chicken breasts
and put them in a baking dish. Cover with Salsa. Sprinkle cheese over top -
as much as you want. Bake for 40-45 minutes until chicken is done.

My husband loves this recipe so much that he requests it by name. And he
doesn't do that much - especially when he knows I am watching what I eat
because he is rail thin and loves fatty foods! Enjoy and let me know what
you think!
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NikiRowe Posted - 24 June 2005 11:50      

Have I got a super good and easy recipe for you!

4-6 Chicken Breasts - however many you want really
Salsa - any kind and hotness
Shredded Cheese - any kind - I use Medium Cheddar or Monterey Jack

Heat the oven to 350 degrees. Take either frozen or fresh chicken breasts
and put them in a baking dish. Cover with Salsa. Sprinkle cheese over top -
as much as you want. Bake for 40-45 minutes until chicken is done.

My husband loves this recipe so much that he requests it by name. And he
doesn't do that much - especially when he knows I am watching what I eat
because he is rail thin and loves fatty foods! Enjoy and let me know what
you think!
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Posted - 4 October 2003 5:2      

Chicken Marsala

This recipe is based on three to four boneless chicken breasts

Brown chicken breast in skillet in olive oil and pat of butter until done.
Remove from pan and set aside and add to drippings:

1 sliced onion
1 sliced red, green,orange,any color bell pepper you wish 
1 ½ to 2 cups mushrooms sliced ( I used sliced portabellas, but any would do)
Allow these to sweat and then add:
½ cup white wine (can be omitted)
pat of butter
splash of cream ( I don’t’ measure but just pour about ¼ cup or little
more,,,depends on how many breast you are using)
salt and pepper,,
Add chicken back in and
Cover and let this simmer until thickens slightly 
Sprinkle chopped parsley on top to serve..

Enjoy! I don’t measure so use own judgment on amounts used,,depending on
how many chicken breast you use…it is not a precise recipe and is adaptable.

Edited by - ForumModerator on 10/10/2003 6:50:40 AM
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Posted - 4 October 2003 5:2      

Chicken Marsala

This recipe is based on three to four boneless chicken breasts

Brown chicken breast in skillet in olive oil and pat of butter until done.
Remove from pan and set aside and add to drippings:

1 sliced onion
1 sliced red, green,orange,any color bell pepper you wish 
1 ½ to 2 cups mushrooms sliced ( I used sliced portabellas, but any would do)
Allow these to sweat and then add:
½ cup white wine (can be omitted)
pat of butter
splash of cream ( I don’t’ measure but just pour about ¼ cup or little
more,,,depends on how many breast you are using)
salt and pepper,,
Add chicken back in and
Cover and let this simmer until thickens slightly 
Sprinkle chopped parsley on top to serve..

Enjoy! I don’t measure so use own judgment on amounts used,,depending on
how many chicken breast you use…it is not a precise recipe and is adaptable.

Edited by - ForumModerator on 10/10/2003 6:50:40 AM
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Thought I would post this chicken kebab recipe.(Can never have enough
chicken recipes!) My family loves them. This will feed between 4 and 6

You will need between 4 or 8 chicken breasts (depends on the size and
how many kebabs you wish to make)cut these into cubes

For the Marinade:
1 large sprig of tarragon
1 red chilli, deseeded 
2 to 4 garlic cloves, peeled
Salt and freshly ground black pepper
1 tsp smoked paprika (spanish is the best)
1 dessertspoon tomato puree
2 tbsp balasmic vinegar
6 tbsp olive oil

Put all the marinade ingredients into a small food processor bowl and
whizz until chopped and amalgamated. 
Put the chicken into a bowl and pour over marinade, mix well, cover
and refrigerate until needed. Leave to marinade for at least one hour.
(I do this in the morning ready for the evening meal)

When ready to cook, thread the chicken onto skewers and grill, bake or
bbq (I bake oven temp 180oC) until the chicken is cooked through.

Serve with a large mixed salad or courgette noodles, or for level two
Pine Nut brown rice.

Enjoy x

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=47118')
javascript:openWindow('profile.asp?mode=display&id=20218')
javascript:openWindow('close.asp?topic_id=47118&topic_title=Chicken+Kebabs&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Chicken+Kebabs&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:53:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Kebabs

Send Topic To a Friend

Author Posting

honeymonster Posted - 7 June 2005 2:10      

Thought I would post this chicken kebab recipe.(Can never have enough
chicken recipes!) My family loves them. This will feed between 4 and 6

You will need between 4 or 8 chicken breasts (depends on the size and
how many kebabs you wish to make)cut these into cubes

For the Marinade:
1 large sprig of tarragon
1 red chilli, deseeded 
2 to 4 garlic cloves, peeled
Salt and freshly ground black pepper
1 tsp smoked paprika (spanish is the best)
1 dessertspoon tomato puree
2 tbsp balasmic vinegar
6 tbsp olive oil

Put all the marinade ingredients into a small food processor bowl and
whizz until chopped and amalgamated. 
Put the chicken into a bowl and pour over marinade, mix well, cover
and refrigerate until needed. Leave to marinade for at least one hour.
(I do this in the morning ready for the evening meal)

When ready to cook, thread the chicken onto skewers and grill, bake or
bbq (I bake oven temp 180oC) until the chicken is cooked through.

Serve with a large mixed salad or courgette noodles, or for level two
Pine Nut brown rice.

Enjoy x
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karma Posted - 4 October 2003 21:6      

Enough raw chicken tenders to cover skillet
2 cans tomato sauce
2 cans El Pato sauce (yellow can in mexican 
isle of supermarket)
bunch of cilantro or to taste
1-2 onions (I like onions, so I use 2)
Dice onions and cook in a little olive oil til opaque and tender, almost brown.
Add chicken and cook til almost cooked. 
Add 1 can of tomato sauce and 1 can of El Pato sauce and cook til it reduces
and permeates the chicken. When chicken is almost dry, add other 2 cans of
tomato and El Pato sauce and simmer til hot, may reduce again to make it not
so wet if you like. Add cilantro and stir. I like to serve this over Mexican
"Rice".
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karma Posted - 4 October 2003 21:6      

Enough raw chicken tenders to cover skillet
2 cans tomato sauce
2 cans El Pato sauce (yellow can in mexican 
isle of supermarket)
bunch of cilantro or to taste
1-2 onions (I like onions, so I use 2)
Dice onions and cook in a little olive oil til opaque and tender, almost brown.
Add chicken and cook til almost cooked. 
Add 1 can of tomato sauce and 1 can of El Pato sauce and cook til it reduces
and permeates the chicken. When chicken is almost dry, add other 2 cans of
tomato and El Pato sauce and simmer til hot, may reduce again to make it not
so wet if you like. Add cilantro and stir. I like to serve this over Mexican
"Rice".
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Posted - 24 October 2003 14:21      

Use your favorite recipe for the sauce (hot wings, BBQ wings, etc.) and grill
these wings.

From BBQ U on PBS TV:
1)chop off the wing tip leaving the jointed "meatier" pieces intact. 
2)skewer the chicken wing so that it is straight on the skewer instead of bent.
3)put foil down on your BBQ grill to protect the wooden skewers from the
heat
4)line up the skewered wings and turn as needed. 
It just looks so festive to have a tray or bowl full of skewered wings - and this
way they have wooden handles for people to hold while eating. 

Sheila
SS since 9/15/03
242/225/165
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Use your favorite recipe for the sauce (hot wings, BBQ wings, etc.) and grill
these wings.

From BBQ U on PBS TV:
1)chop off the wing tip leaving the jointed "meatier" pieces intact. 
2)skewer the chicken wing so that it is straight on the skewer instead of bent.
3)put foil down on your BBQ grill to protect the wooden skewers from the
heat
4)line up the skewered wings and turn as needed. 
It just looks so festive to have a tray or bowl full of skewered wings - and this
way they have wooden handles for people to hold while eating. 

Sheila
SS since 9/15/03
242/225/165
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Looking for an easy, fingerlicking good Super Bowl Party takealong?
This is it!

CROCKPOT HONEY CHICKEN WINGS.

3 pounds chicken wings (16 wings)
salt and pepper to taste
2 cups sugar free honey
1 cup soy sauce
1/2 cup sugar free ketchup
1/4 cup oil
2 cloves garlic, minced

Rinse chicken and pat dry. 
Cut off and discard wing tips. 
Cut each wing at joint to make two sections. 
Sprinkle wing parts with salt and pepper. 
Place wing parts on broiler pan. 
Broil 5-4 inches from heat 20 minutes, 10 minutesper side till chicken
is brown.
Transfer chicken to crockpot. 
For Sauce combine honey, soy sauce, ketchup, oil and garlic in bowl. 
Pour over chicken wings.
Cover and cook on low 4-5 hours or on high 2-2 /2 hours.

Enjoy!

wiredfoxterror

Losing-Losing-Gone!
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wired_foxterror Posted - 27 January 2005 16:32      

Looking for an easy, fingerlicking good Super Bowl Party takealong?
This is it!

CROCKPOT HONEY CHICKEN WINGS.

3 pounds chicken wings (16 wings)
salt and pepper to taste
2 cups sugar free honey
1 cup soy sauce
1/2 cup sugar free ketchup
1/4 cup oil
2 cloves garlic, minced

Rinse chicken and pat dry. 
Cut off and discard wing tips. 
Cut each wing at joint to make two sections. 
Sprinkle wing parts with salt and pepper. 
Place wing parts on broiler pan. 
Broil 5-4 inches from heat 20 minutes, 10 minutesper side till chicken
is brown.
Transfer chicken to crockpot. 
For Sauce combine honey, soy sauce, ketchup, oil and garlic in bowl. 
Pour over chicken wings.
Cover and cook on low 4-5 hours or on high 2-2 /2 hours.

Enjoy!

wiredfoxterror

Losing-Losing-Gone!
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MsTified Posted - 22 November 2004 8:52      

SLOPPY JOSÉ SANDWICHES Serves: 4
By MsTified

1 whole chicken breast, skinless, boneless
2 dried ancho chiles, stemmed
2 T. beef broth
1 celery stalk, diced 
1/2 yellow onion, chopped
1 garlic clove, minced
1 t. chili powder
1/2 cup beef broth
1 4-oz. can diced green chiles
2 t. legal brown sugar
2 t. paprika
1 T. ground cumin
1/2 t. salt
1 16-oz. can whole tomatoes, undrained
4 Pro/Fat Buns

1. Poach chicken. Cool and shred. Set aside.
2. Remove seeds and membranes from dried chiles. Cover chiles in hot water
and soak until softened, about 30 minutes.
3. Meanwhile, heat 2 T. beef broth in heavy skillet over medium-low heat.
Add celery, onion and garlic. Cover and cook until tender, about 5 minutes.
Reduce heat to low. Mix in chili powder; cover and cook 10 minutes, stirring
occasionally.
4. Drain ancho chiles, reserving soaking liquid. In blender, puree chiles, 3
tablespoons soaking liquid and tomatoes with some of their liquid. Stir into
vegetable mixture. 
4. Add beef broth, diced green chiles, brown sugar, paprika, cumin and salt.
Stir to blend. Add meat; simmer until sauce thickens, stirring occasionally.
Thin with additional chili soaking liquid, if necessary.
5. Spoon mixture over open-face toasted buns.
NOTE: This is so good you may never fix Sloppy Jo Sandwiches again.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/132 (oops, going the wrong way!)

Edited by - MsTified on 5/25/2005 8:41:19 PM
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MsTified Posted - 22 November 2004 8:52      

SLOPPY JOSÉ SANDWICHES Serves: 4
By MsTified

1 whole chicken breast, skinless, boneless
2 dried ancho chiles, stemmed
2 T. beef broth
1 celery stalk, diced 
1/2 yellow onion, chopped
1 garlic clove, minced
1 t. chili powder
1/2 cup beef broth
1 4-oz. can diced green chiles
2 t. legal brown sugar
2 t. paprika
1 T. ground cumin
1/2 t. salt
1 16-oz. can whole tomatoes, undrained
4 Pro/Fat Buns

1. Poach chicken. Cool and shred. Set aside.
2. Remove seeds and membranes from dried chiles. Cover chiles in hot water
and soak until softened, about 30 minutes.
3. Meanwhile, heat 2 T. beef broth in heavy skillet over medium-low heat.
Add celery, onion and garlic. Cover and cook until tender, about 5 minutes.
Reduce heat to low. Mix in chili powder; cover and cook 10 minutes, stirring
occasionally.
4. Drain ancho chiles, reserving soaking liquid. In blender, puree chiles, 3
tablespoons soaking liquid and tomatoes with some of their liquid. Stir into
vegetable mixture. 
4. Add beef broth, diced green chiles, brown sugar, paprika, cumin and salt.
Stir to blend. Add meat; simmer until sauce thickens, stirring occasionally.
Thin with additional chili soaking liquid, if necessary.
5. Spoon mixture over open-face toasted buns.
NOTE: This is so good you may never fix Sloppy Jo Sandwiches again.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/132 (oops, going the wrong way!)

Edited by - MsTified on 5/25/2005 8:41:19 PM
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mjlibbey Posted - 21 May 2005 14:40      

RESTRAUNT CHICKEN SALAD(mjlibbey)

2 cups dark meat
1/3 cup chopped celery
1/4 teaspoon salt
1/8 teaspoon SomerSweet (1/2 teaspoon sugar)
1/4 teaspoon black pepper
1/3 cup sf sweet pickle relish
2/3 cup of mayonnaise 
Combine all ingredients and chill.
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mjlibbey Posted - 21 May 2005 14:40      

RESTRAUNT CHICKEN SALAD(mjlibbey)

2 cups dark meat
1/3 cup chopped celery
1/4 teaspoon salt
1/8 teaspoon SomerSweet (1/2 teaspoon sugar)
1/4 teaspoon black pepper
1/3 cup sf sweet pickle relish
2/3 cup of mayonnaise 
Combine all ingredients and chill.
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Sprague Posted - 21 May 2005 21:7      

There was once a recipe for this casserole that called for El Pato enchilada
sauce. I cannot find that recipe now, can someone please list it again. Thanks
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Sprague Posted - 21 May 2005 21:7      

There was once a recipe for this casserole that called for El Pato enchilada
sauce. I cannot find that recipe now, can someone please list it again. Thanks
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LeahMarie Posted - 5 May 2005 13:2      

Any recipes for chicken parm? Thanks! :)
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LeahMarie Posted - 5 May 2005 13:2      

Any recipes for chicken parm? Thanks! :)
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Zafire Posted - 2 May 2005 6:34      

Its BBQ season again and this is one of my favorite recipes for the summer (I
also made it in the oven at Christmas for a party).

2 Chicken Breasts
4 large slices of Prosciutto (more if small--I always get extra anyway because
we love prosciutto)
Bunch of Basil
Olive Oil
Pepper
Mushrooms (I use Cremini)
Zucchini
Cherry tomatoes

Special equipment: Skewers if using bamboo ones, soak them in water for a
couple of hours.

In a food processor make a basil paste with Basil leaves, pepper, olive oil.
Start with 1/4 cup olive oil -- add more slowly if you need more. You want
this fairly thick or the next step gets very messy. Set aside.

Prepare vegetables.
I use mushrooms and cherry tomatoes whole.
Cut zucchini into grill sized chunks.

Cut the chicken breasts in half and pound flat (1/4 inch thickness)
On a board, lay down a slice of prosciutto
Place a flattened chicken breast half on top, cut side up.
Brush with basil paste
On long side, roll up prosciutto and chicken 
Cut into 4 pieces.
Make skewers:
zucchini chunk
chicken/prosciutto chunk
mushroom
chicken/prosciutto chunk
tomato

Repeat until all chicken is used up. I usually make some extra vegetable
skewers to go with this.

Put on platter to take outside. Put an extra basil in a bowl.

Now grill on BBQ about 5 minutes a side--you can brush a little extra basil
sauce on the outside if you want or use it as a dipping sauce. You could also
use a cramy ranch dressing for a dip if people want it too. Nice with Suzanne's
vanilla ice cream for a dessert.
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Zafire Posted - 2 May 2005 6:34      

Its BBQ season again and this is one of my favorite recipes for the summer (I
also made it in the oven at Christmas for a party).

2 Chicken Breasts
4 large slices of Prosciutto (more if small--I always get extra anyway because
we love prosciutto)
Bunch of Basil
Olive Oil
Pepper
Mushrooms (I use Cremini)
Zucchini
Cherry tomatoes

Special equipment: Skewers if using bamboo ones, soak them in water for a
couple of hours.

In a food processor make a basil paste with Basil leaves, pepper, olive oil.
Start with 1/4 cup olive oil -- add more slowly if you need more. You want
this fairly thick or the next step gets very messy. Set aside.

Prepare vegetables.
I use mushrooms and cherry tomatoes whole.
Cut zucchini into grill sized chunks.

Cut the chicken breasts in half and pound flat (1/4 inch thickness)
On a board, lay down a slice of prosciutto
Place a flattened chicken breast half on top, cut side up.
Brush with basil paste
On long side, roll up prosciutto and chicken 
Cut into 4 pieces.
Make skewers:
zucchini chunk
chicken/prosciutto chunk
mushroom
chicken/prosciutto chunk
tomato

Repeat until all chicken is used up. I usually make some extra vegetable
skewers to go with this.

Put on platter to take outside. Put an extra basil in a bowl.

Now grill on BBQ about 5 minutes a side--you can brush a little extra basil
sauce on the outside if you want or use it as a dipping sauce. You could also
use a cramy ranch dressing for a dip if people want it too. Nice with Suzanne's
vanilla ice cream for a dessert.
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LilLooLoo Posted - 24 April 2005 20:49      

this is really really good. And a lot easier to put together than it looks. It is
a meat mixture and a sauce.

Meat mixture:
1/2 medium onion, choppped
1 clove garlic, crushed
1 lb. ground turkey
3/4 tsp ground cinnamon
1/8 tsp ground nutmeg
1 cup ricotta cheese
1/4 cup chopped fresh parsley
1/4 tsp. salt or vege-sal
1/8 tsp. pepper

Sauce:
2 TBS. butter, softened
1/2 tsp. salt or vege-sal
1 & 1/2 cup heavy cream (I used Nestles Table Cream)
1/2 cup Parmesan cheese

2 cups cooked spaghetti squash

Preheat the oven to 350 degrees.

In a large skillet combine the onions and garlic, place the turkey on top and
cook ground turkey and onions until cooked through, making sure to
crumble the turkey. Drain off the fat. Stir in the cinnamon and nutmeg and
cook for a minute or 2 more to blend the flavors.

In a separate bowl, combine the ricotta cheese, parlsey and salt and pepper.

In yet another bowl combine the butter, salt, cream and cheese to make the
sauce.

Spray a casserole dish with nonstick cooking spray. In the dish layer half the
spaghetti squash, then half the turkey misture, then half the ricotta mixture,
then half the sauce. Repeat the layers, ending with the sauce. Bake about
20 to 25 minutes until it's bubbly and hot clear through. Let it sit about 5
minutes then serve.

Yum Yum Good. Enjoy!
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LilLooLoo Posted - 24 April 2005 20:49      

this is really really good. And a lot easier to put together than it looks. It is
a meat mixture and a sauce.

Meat mixture:
1/2 medium onion, choppped
1 clove garlic, crushed
1 lb. ground turkey
3/4 tsp ground cinnamon
1/8 tsp ground nutmeg
1 cup ricotta cheese
1/4 cup chopped fresh parsley
1/4 tsp. salt or vege-sal
1/8 tsp. pepper

Sauce:
2 TBS. butter, softened
1/2 tsp. salt or vege-sal
1 & 1/2 cup heavy cream (I used Nestles Table Cream)
1/2 cup Parmesan cheese

2 cups cooked spaghetti squash

Preheat the oven to 350 degrees.

In a large skillet combine the onions and garlic, place the turkey on top and
cook ground turkey and onions until cooked through, making sure to
crumble the turkey. Drain off the fat. Stir in the cinnamon and nutmeg and
cook for a minute or 2 more to blend the flavors.

In a separate bowl, combine the ricotta cheese, parlsey and salt and pepper.

In yet another bowl combine the butter, salt, cream and cheese to make the
sauce.

Spray a casserole dish with nonstick cooking spray. In the dish layer half the
spaghetti squash, then half the turkey misture, then half the ricotta mixture,
then half the sauce. Repeat the layers, ending with the sauce. Bake about
20 to 25 minutes until it's bubbly and hot clear through. Let it sit about 5
minutes then serve.

Yum Yum Good. Enjoy!
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leener3boys Posted - 22 February 2005 6:43      

I saw this on FoodTV's Everyday Italian this past weekend and thought I'd
try it. Made it last night and it was a BIG hit!
The original recipe called for the mixture to be served over fettuccini-
which I omitted. It was wonderful and I think legal w/o the pasta. Just
wanted to share!

Chicken with Mustard Mascarpone Marsala Sauce

1 1/2 pounds boneless skinless chicken breasts, each breast cut crosswise
into 3 pieces 
Salt and freshly ground black pepper 
2 tablespoons olive oil 
5 tablespoons butter, divided 
3/4 cup chopped onion 
1 pound cremini mushrooms, sliced 
2 tablespoons minced garlic 
1 cup dry Marsala wine 
1 cup (8 ounces) mascarpone cheese 
2 tablespoons Dijon mustard 
2 tablespoons chopped fresh Italian parsley leaves, plus whole sprigs, for
garnish

Sprinkle the chicken with salt and pepper. Heat the oil in a heavy large
skillet over high heat. Add the chicken and cook just until brown, about 4
minutes per side. Transfer the chicken to a plate and cool slightly.

While the chicken cools, melt 2 tablespoons of butter to the same skillet
over medium-high heat, then add the onion and saute until tender, about
2 minutes. Add the mushrooms and garlic and saute until the mushrooms
are tender and the juices evaporate, about 12 minutes. Add the wine and
simmer until it is reduced by half, about 4 minutes. Stir in the
mascarpone and mustard. Cut the chicken breasts crosswise into 1/3-
inch-thick slices. Return the chicken and any accumulated juices to the
skillet. Simmer, uncovered, over medium-low heat until the chicken is just
cooked through and the sauce thickens slightly, about 2 minutes. Stir in
the chopped parsley. Season the sauce, to taste, with salt and pepper.

Spoon the chicken mixture on to plates. Garnish with parsley sprigs and
serve.
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leener3boys Posted - 22 February 2005 6:43      

I saw this on FoodTV's Everyday Italian this past weekend and thought I'd
try it. Made it last night and it was a BIG hit!
The original recipe called for the mixture to be served over fettuccini-
which I omitted. It was wonderful and I think legal w/o the pasta. Just
wanted to share!

Chicken with Mustard Mascarpone Marsala Sauce

1 1/2 pounds boneless skinless chicken breasts, each breast cut crosswise
into 3 pieces 
Salt and freshly ground black pepper 
2 tablespoons olive oil 
5 tablespoons butter, divided 
3/4 cup chopped onion 
1 pound cremini mushrooms, sliced 
2 tablespoons minced garlic 
1 cup dry Marsala wine 
1 cup (8 ounces) mascarpone cheese 
2 tablespoons Dijon mustard 
2 tablespoons chopped fresh Italian parsley leaves, plus whole sprigs, for
garnish

Sprinkle the chicken with salt and pepper. Heat the oil in a heavy large
skillet over high heat. Add the chicken and cook just until brown, about 4
minutes per side. Transfer the chicken to a plate and cool slightly.

While the chicken cools, melt 2 tablespoons of butter to the same skillet
over medium-high heat, then add the onion and saute until tender, about
2 minutes. Add the mushrooms and garlic and saute until the mushrooms
are tender and the juices evaporate, about 12 minutes. Add the wine and
simmer until it is reduced by half, about 4 minutes. Stir in the
mascarpone and mustard. Cut the chicken breasts crosswise into 1/3-
inch-thick slices. Return the chicken and any accumulated juices to the
skillet. Simmer, uncovered, over medium-low heat until the chicken is just
cooked through and the sauce thickens slightly, about 2 minutes. Stir in
the chopped parsley. Season the sauce, to taste, with salt and pepper.

Spoon the chicken mixture on to plates. Garnish with parsley sprigs and
serve.
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Future
Grandma

Posted - 19 April 2005 15:26      

About 3-4 years ago someone posted a awesome recipe for chicken
enchiladas made with crepes and a white sauce. Do any of you have this
recipe?
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Posted - 19 April 2005 15:26      

About 3-4 years ago someone posted a awesome recipe for chicken
enchiladas made with crepes and a white sauce. Do any of you have this
recipe?
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almostskinny Posted - 17 April 2005 13:28      

Hey Deb!
You posted a recipe a while back for chicken fajitas- it was all in a skillet,
very quick and very good and I make it all the time - But now, I have
lost the card I had for that-if you still have that recipe, would you post it
again please?
Thanks!
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almostskinny Posted - 17 April 2005 13:28      

Hey Deb!
You posted a recipe a while back for chicken fajitas- it was all in a skillet,
very quick and very good and I make it all the time - But now, I have
lost the card I had for that-if you still have that recipe, would you post it
again please?
Thanks!
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novalh Posted - 29 December 2004 10:35      

I tried someone's (sorry I can't remember who) smothered chicken recipe and
it gave me the idea for this. Everyone that has tasted it had loved it and it is
really easy.

Chicken tenders (or boneless skinless breasts cut in strips)
1 jar or 2 cans Herdez Salsa Verde
1 heaping tablespoon Philadelphia cream cheese
2 heaping tablespoons sour cream
grated 
pepper-jack cheese

Cook chicken in a little olive oil.

Blend Salsa Verde, cream cheese and sour cream in blender.

Put chicken in baking dish and pour blended sauce over all. Top with shredded
pepper-jack cheese and bake at 350 until cheese melts.

I have also made this with shredded chicken and mixing the sauce and
chicken and covering with the pepper jack cheese.

started 3/13/04
211/165.5/130
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novalh Posted - 29 December 2004 10:35      

I tried someone's (sorry I can't remember who) smothered chicken recipe and
it gave me the idea for this. Everyone that has tasted it had loved it and it is
really easy.

Chicken tenders (or boneless skinless breasts cut in strips)
1 jar or 2 cans Herdez Salsa Verde
1 heaping tablespoon Philadelphia cream cheese
2 heaping tablespoons sour cream
grated 
pepper-jack cheese

Cook chicken in a little olive oil.

Blend Salsa Verde, cream cheese and sour cream in blender.

Put chicken in baking dish and pour blended sauce over all. Top with shredded
pepper-jack cheese and bake at 350 until cheese melts.

I have also made this with shredded chicken and mixing the sauce and
chicken and covering with the pepper jack cheese.

started 3/13/04
211/165.5/130
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DebB Posted - 27 February 2005 14:38      

I made these for our lunch today and are they good! My notes are at the end, as I
improvised a wee bit. This is from "Low Carb and Lovin' It" (George Stella) on Food
Network ~ here's the address
:
http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30091,00.html

Level 1 Pro/Fats & Veggies
(*Note* I've copied it as written on the site, the guacamole would be a Level 2
addition, I simply omitted it).

Turkey Fajita Wraps

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic and
cook, stirring, until slightly softened. Add the turkey, cumin, chili powder, salt,
pepper, and cayenne and cook, stirring, until cooked through, about 5 minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce leaf, top
with a tablespoon of cheese and a dollop of sour cream, and roll up like a burrito.
Close with toothpicks. Repeat to make 6 wraps total. Serve with salsa picante and
guacamole (* this is a level 2 item), if desired.

George Stella
-------------------------
Deb's notes: I didn't have fresh turkey, so I used some Louis Rich grilled Chicken
strips from Costco (these contain a trace amount of dextrose, but I use them often).

I used 2 large peppers (yellow, red or orange - I don't care for green) and 1 large
sweet onion. After these sauteed a while, I threw in the chicken strips and spices. I
sauteed them until the peppers were done.

I'll actually 'up' the spices next time. I rolled them up in the lettuce and we really
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loved these! So quick and easy to make also. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=45252&topic_title=Turkey%2FChicken+Fajita+Wraps&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Chicken+Fajita+Wraps&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=True&S=True[9/8/14, 1:55:17 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Turkey/Chicken Fajita
Wraps

Send Topic To a Friend

Author Posting

DebB Posted - 27 February 2005 14:38      

I made these for our lunch today and are they good! My notes are at the end, as I
improvised a wee bit. This is from "Low Carb and Lovin' It" (George Stella) on Food
Network ~ here's the address
:
http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30091,00.html

Level 1 Pro/Fats & Veggies
(*Note* I've copied it as written on the site, the guacamole would be a Level 2
addition, I simply omitted it).

Turkey Fajita Wraps

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic and
cook, stirring, until slightly softened. Add the turkey, cumin, chili powder, salt,
pepper, and cayenne and cook, stirring, until cooked through, about 5 minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce leaf, top
with a tablespoon of cheese and a dollop of sour cream, and roll up like a burrito.
Close with toothpicks. Repeat to make 6 wraps total. Serve with salsa picante and
guacamole (* this is a level 2 item), if desired.

George Stella
-------------------------
Deb's notes: I didn't have fresh turkey, so I used some Louis Rich grilled Chicken
strips from Costco (these contain a trace amount of dextrose, but I use them often).

I used 2 large peppers (yellow, red or orange - I don't care for green) and 1 large
sweet onion. After these sauteed a while, I threw in the chicken strips and spices. I
sauteed them until the peppers were done.

I'll actually 'up' the spices next time. I rolled them up in the lettuce and we really
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loved these! So quick and easy to make also. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Amethyst
One

Posted - 10 April 2005 15:58      

This is soooo good I just had to post it, I tried it tonight. Had it with salad
greens, cucumbers and tomatoes as the side. Everyone loved it. I got it from
allrecipes.com

Roast Sticky Chicken-Rotisserie Style
Ever wish you could get that restaurant style rotisserie
chicken at home? Well, with minimal preparation and about 5
hours cooking time (great for the weekends!) you can! I
don't bother to baste the bird, though some like to for the
first hour. The pan juices always caramelize at the bottom,
and the chicken will turn golden brown...fall-off-the-bone
good! Prep Time: approx. 10 Minutes. Cook Time: approx. 5
Hours . Ready in: approx. 5 Hours 10 Minutes. Makes 2 whole
(4 pound) chickens (8 servings).
Printed from Allrecipes, Submitted by Sue Rogers
4 teaspoons salt
2 teaspoons paprika
1 teaspoon onion powder
1 teaspoon dried thyme
1 teaspoon white pepper
1/2 teaspoon cayenne pepper
1/2 teaspoon black pepper
1/2 teaspoon garlic powder
2 onions, quartered
2 (4 pound) whole chickens

Directions
1 In a small bowl, mix together salt, paprika, onion
powder, thyme, white pepper, black pepper, cayenne pepper, and
garlic powder. Remove and discard giblets from chicken. Rinse
chicken cavity, and pat dry with paper towel. Rub each chicken
inside and out with spice mixture. Place 1 onion into the
cavity of each chicken. Place chickens in a resealable bag or
double wrap with plastic wrap. Refrigerate overnight, or at
least 4 to 6 hours.
2 Preheat oven to 250 degrees F (120 degrees C).
3 Place chickens in a roasting pan. Bake uncovered for 5
hours, to a minimum internal temperature of 180 degrees F (85
degrees C). Let the chickens stand for 10 minutes before carving.
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Amethyst
One

Posted - 10 April 2005 15:58      

This is soooo good I just had to post it, I tried it tonight. Had it with salad
greens, cucumbers and tomatoes as the side. Everyone loved it. I got it from
allrecipes.com

Roast Sticky Chicken-Rotisserie Style
Ever wish you could get that restaurant style rotisserie
chicken at home? Well, with minimal preparation and about 5
hours cooking time (great for the weekends!) you can! I
don't bother to baste the bird, though some like to for the
first hour. The pan juices always caramelize at the bottom,
and the chicken will turn golden brown...fall-off-the-bone
good! Prep Time: approx. 10 Minutes. Cook Time: approx. 5
Hours . Ready in: approx. 5 Hours 10 Minutes. Makes 2 whole
(4 pound) chickens (8 servings).
Printed from Allrecipes, Submitted by Sue Rogers
4 teaspoons salt
2 teaspoons paprika
1 teaspoon onion powder
1 teaspoon dried thyme
1 teaspoon white pepper
1/2 teaspoon cayenne pepper
1/2 teaspoon black pepper
1/2 teaspoon garlic powder
2 onions, quartered
2 (4 pound) whole chickens

Directions
1 In a small bowl, mix together salt, paprika, onion
powder, thyme, white pepper, black pepper, cayenne pepper, and
garlic powder. Remove and discard giblets from chicken. Rinse
chicken cavity, and pat dry with paper towel. Rub each chicken
inside and out with spice mixture. Place 1 onion into the
cavity of each chicken. Place chickens in a resealable bag or
double wrap with plastic wrap. Refrigerate overnight, or at
least 4 to 6 hours.
2 Preheat oven to 250 degrees F (120 degrees C).
3 Place chickens in a roasting pan. Bake uncovered for 5
hours, to a minimum internal temperature of 180 degrees F (85
degrees C). Let the chickens stand for 10 minutes before carving.
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JCnmyheart Posted - 4 April 2005 8:30      

Here is a recipe I made out of desperation for a quick dinner.

Chicken breasts
drizzle of olive oil
1 package of Uncle Dan's Mediterranean Garlic dressing
So simple, drizzle olive oil over chicken, sprinkle the package over the
chicken and on the under side:) Bake at 350 till done:) My dh really liked
this and the dressing is legal:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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JCnmyheart Posted - 4 April 2005 8:30      

Here is a recipe I made out of desperation for a quick dinner.

Chicken breasts
drizzle of olive oil
1 package of Uncle Dan's Mediterranean Garlic dressing
So simple, drizzle olive oil over chicken, sprinkle the package over the
chicken and on the under side:) Bake at 350 till done:) My dh really liked
this and the dressing is legal:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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zookeeper Posted - 5 April 2005 12:21      

Here's a lunch I make on a regular basis that is quick and delicious.

In a skillet add a splash of olive oil, heat at med. Add 1 zuchinni sliced, one
can of green beans(can use fresh)lunch meat, sliced. Cook until soft, take
off heat and add cut tomato and fresh parmesean cheese(if desired)
scrumptious!!!
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zookeeper Posted - 5 April 2005 12:21      

Here's a lunch I make on a regular basis that is quick and delicious.

In a skillet add a splash of olive oil, heat at med. Add 1 zuchinni sliced, one
can of green beans(can use fresh)lunch meat, sliced. Cook until soft, take
off heat and add cut tomato and fresh parmesean cheese(if desired)
scrumptious!!!
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kidsmom Posted - 10 January 2005 9:35      

This is absolutely fabulous. It is already test proven. My husband told me to
make it again SOON and to double the receipe because it is even better the
next day!

3 lbs. boneless chicken breasts
1/2 sweet onion
1 cup chicken broth
1 teasp. pepper
2 teasp. garlic salt
2 teasp. Adobo seasoning
1 14 oz can diced tomatoes w/green chiles (drained)
2 c. shredded cheddar cheese
4 oz cream cheese
1 c. sour cream

Simmer chicken breasts in chicken broth, onion and seasonings. Cook until
tender and no longer pink. Remove chicken and let cool for 5 minutes.
Strain broth mixture. Cut chicken into bite size pieces, return to pan with
strained onions and tomatoes. Mix well. Spray an 9x13 pan with cooking
spray and put chicken into pan. Cover with a layer of cheddar cheese. Dot
cream cheese on top and then add a layer of sour cream. Bake in 350
degree oven covered for 15-20 minutes. Uncover, spread remaining cheddar
cheese and cook for 5 minutes longer or until cheese melts. Delicious!!

Serve with a salad or favorite veggies.

Edited by - kidsmom on 1/10/2005 9:36:12 AM

Edited by - kidsmom on 3/17/2005 5:43:40 AM
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kidsmom Posted - 10 January 2005 9:35      

This is absolutely fabulous. It is already test proven. My husband told me to
make it again SOON and to double the receipe because it is even better the
next day!

3 lbs. boneless chicken breasts
1/2 sweet onion
1 cup chicken broth
1 teasp. pepper
2 teasp. garlic salt
2 teasp. Adobo seasoning
1 14 oz can diced tomatoes w/green chiles (drained)
2 c. shredded cheddar cheese
4 oz cream cheese
1 c. sour cream

Simmer chicken breasts in chicken broth, onion and seasonings. Cook until
tender and no longer pink. Remove chicken and let cool for 5 minutes.
Strain broth mixture. Cut chicken into bite size pieces, return to pan with
strained onions and tomatoes. Mix well. Spray an 9x13 pan with cooking
spray and put chicken into pan. Cover with a layer of cheddar cheese. Dot
cream cheese on top and then add a layer of sour cream. Bake in 350
degree oven covered for 15-20 minutes. Uncover, spread remaining cheddar
cheese and cook for 5 minutes longer or until cheese melts. Delicious!!

Serve with a salad or favorite veggies.

Edited by - kidsmom on 1/10/2005 9:36:12 AM

Edited by - kidsmom on 3/17/2005 5:43:40 AM
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ianj9 Posted - 11 March 2004 14:41      

Lightly Spiced Indian Chicken

4 boneless, skinless chicken breasts*
1 tsp cumin seeds, coarsely ground**
1 tsp coriander seeds, coarsely ground**
1 tsp salt
3-4 cloves garlic, minced
1"piece of ginger, finely chopped
2 small Serrano peppers, finely chopped
1 can tomato sauce
4 Tbsp sour cream
2 Tbsp oil

Cut chicken in pieces. Heat oil and sauté cumin and coriander. After 1 min,
add ginger, garlic, and pepper. After 1 more min, add tomato sauce and heat
through. Then add sour cream. Whisk to incorporate, then add chicken.
Simmer until chicken is done. May bake for 1 hr at 350*F if you want-
sometimes, the sauce is thicker: when you add chicken, simmer until it loses
fleshy color(about 10-15 min), then put in oven. Serve over Indian "Rice". * I
use Foster Farms chicken tenders that I buy from Costco. ** I just give it a
few turns in my coffee grinder or I put it between 2 sheets of wax paper and
crush slightly with rolling pin-you don't want a powder. Posted by Carma
originally.

J9
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ianj9 Posted - 11 March 2004 14:41      

Lightly Spiced Indian Chicken

4 boneless, skinless chicken breasts*
1 tsp cumin seeds, coarsely ground**
1 tsp coriander seeds, coarsely ground**
1 tsp salt
3-4 cloves garlic, minced
1"piece of ginger, finely chopped
2 small Serrano peppers, finely chopped
1 can tomato sauce
4 Tbsp sour cream
2 Tbsp oil

Cut chicken in pieces. Heat oil and sauté cumin and coriander. After 1 min,
add ginger, garlic, and pepper. After 1 more min, add tomato sauce and heat
through. Then add sour cream. Whisk to incorporate, then add chicken.
Simmer until chicken is done. May bake for 1 hr at 350*F if you want-
sometimes, the sauce is thicker: when you add chicken, simmer until it loses
fleshy color(about 10-15 min), then put in oven. Serve over Indian "Rice". * I
use Foster Farms chicken tenders that I buy from Costco. ** I just give it a
few turns in my coffee grinder or I put it between 2 sheets of wax paper and
crush slightly with rolling pin-you don't want a powder. Posted by Carma
originally.

J9
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phoffer Posted - 20 March 2005 15:59      

1 1/2 lb boneless skinless chicken breasts,
each breast cut crosswise into 3 pieces.
Salt and fresh ground pepper
2 Tb olive oil
5 Tb butter, divided
3/4 c chopped onion
1 lb. cremini mushrooms, sliced
2 Tb minced garlic
1 c dry marsala wine
1 c ( 8 oz.) mascarpone cheese
2 Tb Dijon mustard
2 Tb chopped fresh Italian parsley leaves.

Sprinkle chicken with salt and pepper. Heat
the oil in a heavy large skillet over high
heat. Add the chicken and cook just until
brown, about 4 minutes per side. Transfer
the chicken to a plate and cool slightly.

While the chicken cools, melt 2 Tb butter
to the same skillet over medium-high heat,
then add the onion and saute until tender
about 2 minutes. Add the mushrooms and garlic
and saute til mushrooms are tender and the
juices evaporate, about 12 minutes. Add the
wine and simmer until it is reduced by half,
about 4 minutes. Stir in the mascarpone
and mustard ( mix these two together first)
Cut the chicken breasts cross wise into 1/3
inch thick slices, Return the chicken and
any accumulated juices to the skillet. Simmer
uncovered over medium-low heat until the
chicken is just cooked thr and the sauce
thickens slightly, about 2 minutes. Stir
in the chopped parsley. season the sauce to
taste with salt and pepper. I just made
this recipe from Everyday Italian on the
foodtv.com She made it and it looked so
delicious and guess what it was fantastic,
Enjoy!!!!!!!!!! DH went wild over it and
so did DD.. I just posted this and didn't realize it was already posted LOL !!

Patricia Hoffer

Edited by - phoffer on 3/20/2005 4:00:45 PM
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phoffer Posted - 20 March 2005 15:59      

1 1/2 lb boneless skinless chicken breasts,
each breast cut crosswise into 3 pieces.
Salt and fresh ground pepper
2 Tb olive oil
5 Tb butter, divided
3/4 c chopped onion
1 lb. cremini mushrooms, sliced
2 Tb minced garlic
1 c dry marsala wine
1 c ( 8 oz.) mascarpone cheese
2 Tb Dijon mustard
2 Tb chopped fresh Italian parsley leaves.

Sprinkle chicken with salt and pepper. Heat
the oil in a heavy large skillet over high
heat. Add the chicken and cook just until
brown, about 4 minutes per side. Transfer
the chicken to a plate and cool slightly.

While the chicken cools, melt 2 Tb butter
to the same skillet over medium-high heat,
then add the onion and saute until tender
about 2 minutes. Add the mushrooms and garlic
and saute til mushrooms are tender and the
juices evaporate, about 12 minutes. Add the
wine and simmer until it is reduced by half,
about 4 minutes. Stir in the mascarpone
and mustard ( mix these two together first)
Cut the chicken breasts cross wise into 1/3
inch thick slices, Return the chicken and
any accumulated juices to the skillet. Simmer
uncovered over medium-low heat until the
chicken is just cooked thr and the sauce
thickens slightly, about 2 minutes. Stir
in the chopped parsley. season the sauce to
taste with salt and pepper. I just made
this recipe from Everyday Italian on the
foodtv.com She made it and it looked so
delicious and guess what it was fantastic,
Enjoy!!!!!!!!!! DH went wild over it and
so did DD.. I just posted this and didn't realize it was already posted LOL !!

Patricia Hoffer

Edited by - phoffer on 3/20/2005 4:00:45 PM
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Deb K Posted - 7 March 2005 12:32      

I made this for dinner last night and it was yummy. My hubby and 12 year
old son loved it too. It originally called for yogurt, but I used sour cream
instead. I also omitted the 2/3 cup water as I didn't think it needed it.

Elaichi Murgh (Cardamom-Flavoured Chicken)

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : 

Amount Measure Ingredient -- Preparation Method
-------- ------------ --------------------------------
3 tablespoons sunflower oil
1 teaspoon ground cardamom
600 grams boneless chicken -- cubed
salt -- to taste
1 teaspoon cayenne
1 teaspoon turmeric
2 teaspoons tomato paste
2/3 cup full-fat sour cream

Heat the oil and lightly fry all but a pinch of the ground cardamom.

Add the chicken and salt and stir until the meat is sealed on all sides.

Tip in the spices and tomato paste and mix well.

Pour in the sour cream and 2/3 cup water. Bring to a bubble and cook over a
low heat until chicken is tender.

Serve hot, sprinkled with the reserved cardamom with rice or rotis.

From "Stylish Indian in Minutes" by Monisha Bharadwaj.

Description:
"Cardamom-Flavoured Chicken"
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Deb K Posted - 7 March 2005 12:32      

I made this for dinner last night and it was yummy. My hubby and 12 year
old son loved it too. It originally called for yogurt, but I used sour cream
instead. I also omitted the 2/3 cup water as I didn't think it needed it.

Elaichi Murgh (Cardamom-Flavoured Chicken)

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : 

Amount Measure Ingredient -- Preparation Method
-------- ------------ --------------------------------
3 tablespoons sunflower oil
1 teaspoon ground cardamom
600 grams boneless chicken -- cubed
salt -- to taste
1 teaspoon cayenne
1 teaspoon turmeric
2 teaspoons tomato paste
2/3 cup full-fat sour cream

Heat the oil and lightly fry all but a pinch of the ground cardamom.

Add the chicken and salt and stir until the meat is sealed on all sides.

Tip in the spices and tomato paste and mix well.

Pour in the sour cream and 2/3 cup water. Bring to a bubble and cook over a
low heat until chicken is tender.

Serve hot, sprinkled with the reserved cardamom with rice or rotis.

From "Stylish Indian in Minutes" by Monisha Bharadwaj.

Description:
"Cardamom-Flavoured Chicken"
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I received an email from Arcamax.com. This was one of the recipes and it
sounds good. Thought I would share it with you. Janet :)

Stuffed Chicken Breasts
6 to 8 boneless chicken breasts 
1/4 cup olive oil 
Salt and pepper 
8 oz. goat cheese 
1 Tbsp. marjoram 
1 clove garlic, minced 
8 oz. thin slices of Smithfield ham or Prosciutto 
8 oz. Monterrey Jack Cheese, sliced into 15 to 20 slices. 
Slice each chicken breast in half diagonally, nearly all the way through, and
open to form two even halves. It is easier to cut the chicken if it is partially
frozen. Place the breasts in a shallow baking dish and cover with olive oil.
Add salt and pepper to taste and allow marinating for 30 minutes.
Meanwhile, combine goat cheese, marjoram and garlic and mix well to make
a paste. It is easier to do this if the goat cheese is at room temperature.
Pour some of the olive oil from the baking dish into a frying pan and heat to
medium/high. Preheat the oven to 375 degrees. 
Working in the baking dish, take each breast and spread one half with the
goat cheese. Top with a slice of ham and cover with slices of Monterrey Jack
cheese. Fold the other half over and repeat with the other breasts. Gently
transfer the breasts, two or three at a time, into the hot frying pan. Fry the
breasts on one side until lightly browned and then carefully flip with a
spatula to brown the other side. 
Once the breasts are browned, return them to the baking dish. You can top
the breasts with any extra slices of ham or the Monterrey Jack cheese. Once
all the breasts have been browned and returned to the baking dish, place the
dish in the preheated oven and cook for 15 to 20 minutes until the chicken
is cooked through.
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matantej Posted - 5 March 2005 7:7      

I received an email from Arcamax.com. This was one of the recipes and it
sounds good. Thought I would share it with you. Janet :)

Stuffed Chicken Breasts
6 to 8 boneless chicken breasts 
1/4 cup olive oil 
Salt and pepper 
8 oz. goat cheese 
1 Tbsp. marjoram 
1 clove garlic, minced 
8 oz. thin slices of Smithfield ham or Prosciutto 
8 oz. Monterrey Jack Cheese, sliced into 15 to 20 slices. 
Slice each chicken breast in half diagonally, nearly all the way through, and
open to form two even halves. It is easier to cut the chicken if it is partially
frozen. Place the breasts in a shallow baking dish and cover with olive oil.
Add salt and pepper to taste and allow marinating for 30 minutes.
Meanwhile, combine goat cheese, marjoram and garlic and mix well to make
a paste. It is easier to do this if the goat cheese is at room temperature.
Pour some of the olive oil from the baking dish into a frying pan and heat to
medium/high. Preheat the oven to 375 degrees. 
Working in the baking dish, take each breast and spread one half with the
goat cheese. Top with a slice of ham and cover with slices of Monterrey Jack
cheese. Fold the other half over and repeat with the other breasts. Gently
transfer the breasts, two or three at a time, into the hot frying pan. Fry the
breasts on one side until lightly browned and then carefully flip with a
spatula to brown the other side. 
Once the breasts are browned, return them to the baking dish. You can top
the breasts with any extra slices of ham or the Monterrey Jack cheese. Once
all the breasts have been browned and returned to the baking dish, place the
dish in the preheated oven and cook for 15 to 20 minutes until the chicken
is cooked through.
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Hi! We love this recipe and have it all the time. Hope this will help those
looking for lower fat recipes. Mary

Pan Roasted Chicken and Vegetables
(mjlibbey)

2 pounds turnips, about 8 medium sized(can use celery root) 
1 medium zucchini 
1 large red bell pepper 
1 medium red onion 
3 tablespoons olive oil, divided 
garlic powder to taste 
1 teaspoon dried ground rosemary, divided 
salt and pepper to taste 
1/2 cup grated Parmesan cheese (the kind in a shaker) 
1 egg, slightly beaten 
4 boneless, skinless chicken breast halves.

Preheat oven to 425. Peel and cut turnips in half. Soak in a bowl with 1/2
cup of cream with sweetener to equal 1 teaspoon of sugar. Add water to
bowl to cover turnips. Soak for at least 15 minutes. Drain and rinse slightly
before using. Cut zucchini in half lengthwise, then into 1" pieces. Cut bell
pepper into 1" pieces and onion into wedges. Place vegetables in a large
shallow pan (I use a 10x15 pryex baking dish) and toss with 2 tbsp olive oil.
Sprinkle with 1/2 tsp of rosemary, garlic powder, salt and pepper; toss to
mix well. Spread veggies around sides of pan, leaving center open. Combine
cheese and remaining rosemary in shallow bowl or plate. In a separate bowl,
combine 1 egg with remaining tablespoon of olive oil. Dip chicken in egg
mixture and coat lightly with cheese mixture. Place chicken in center of pan.
Bake 22-25 min. or until chicken is no longer pink in center. 
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mjlibbey Posted - 5 February 2005 22:21      

Hi! We love this recipe and have it all the time. Hope this will help those
looking for lower fat recipes. Mary

Pan Roasted Chicken and Vegetables
(mjlibbey)

2 pounds turnips, about 8 medium sized(can use celery root) 
1 medium zucchini 
1 large red bell pepper 
1 medium red onion 
3 tablespoons olive oil, divided 
garlic powder to taste 
1 teaspoon dried ground rosemary, divided 
salt and pepper to taste 
1/2 cup grated Parmesan cheese (the kind in a shaker) 
1 egg, slightly beaten 
4 boneless, skinless chicken breast halves.

Preheat oven to 425. Peel and cut turnips in half. Soak in a bowl with 1/2
cup of cream with sweetener to equal 1 teaspoon of sugar. Add water to
bowl to cover turnips. Soak for at least 15 minutes. Drain and rinse slightly
before using. Cut zucchini in half lengthwise, then into 1" pieces. Cut bell
pepper into 1" pieces and onion into wedges. Place vegetables in a large
shallow pan (I use a 10x15 pryex baking dish) and toss with 2 tbsp olive oil.
Sprinkle with 1/2 tsp of rosemary, garlic powder, salt and pepper; toss to
mix well. Spread veggies around sides of pan, leaving center open. Combine
cheese and remaining rosemary in shallow bowl or plate. In a separate bowl,
combine 1 egg with remaining tablespoon of olive oil. Dip chicken in egg
mixture and coat lightly with cheese mixture. Place chicken in center of pan.
Bake 22-25 min. or until chicken is no longer pink in center. 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=44921')
javascript:openWindow('profile.asp?mode=display&id=9')
javascript:openWindow('close.asp?topic_id=44921&topic_title=Pan+Roasted+Chicken+with+Vegetables&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...itle=Artichoke+Chicken+Bake&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:56:11 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Artichoke Chicken
Bake

Send Topic To a Friend

Author Posting
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Prepared this for dinner last night. I don't know who posted this recipe, but
it's soooooooooo good and easy, too. I got it from the compiled recipes list
off the old boards. Pam

Artichoke Chicken Bake
I found this recipe in the Quick Cooking magazine I subscribed to before I
started Somersizing. Most of the recipes aren't for Somersizing, but I found
this one and tried it today for lunch. It was very easy and very tasty, two of
my favorite things :-)

1 can (14 oz) water packed artichoke hearts, well drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayonnaise
dash of garlic powder
4 boneless skinless chicken breast halves
Spray an 11 x 7 inch baking dish with Pam. Salt and pepper the chicken
breast halves and place in baking dish. In a bowl, combine the artichokes,
parmesan cheese and garlic powder, mix well. Spread artichoke mixture over
chicken breasts. Bake uncovered, at 375 for 30-35 minutes or until chicken
juices run clear. 
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pfreeland Posted - 14 January 2005 6:21      

Prepared this for dinner last night. I don't know who posted this recipe, but
it's soooooooooo good and easy, too. I got it from the compiled recipes list
off the old boards. Pam

Artichoke Chicken Bake
I found this recipe in the Quick Cooking magazine I subscribed to before I
started Somersizing. Most of the recipes aren't for Somersizing, but I found
this one and tried it today for lunch. It was very easy and very tasty, two of
my favorite things :-)

1 can (14 oz) water packed artichoke hearts, well drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayonnaise
dash of garlic powder
4 boneless skinless chicken breast halves
Spray an 11 x 7 inch baking dish with Pam. Salt and pepper the chicken
breast halves and place in baking dish. In a bowl, combine the artichokes,
parmesan cheese and garlic powder, mix well. Spread artichoke mixture over
chicken breasts. Bake uncovered, at 375 for 30-35 minutes or until chicken
juices run clear. 
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kjcoulas Posted - 22 January 2005 10:58      

I have been reading alot lately that if you are in a stall then you need to go
lighter on the cream. Does any one have some chicken breast recipees that
do not have any cream in them?
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I have been reading alot lately that if you are in a stall then you need to go
lighter on the cream. Does any one have some chicken breast recipees that
do not have any cream in them?
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wired_foxterror Posted - 27 January 2005 11:35      

BBQ Baked Chicken

I made this last night, just with stuff I had in the cabinet. It is good!
Serve with a salad for a simple, easy meal.

1 frying chicken, cut in serving pieces 
1/4 cup lemon juice
2 tbsp cider vinegar
2 tsp Worcestershire sauce
1 tsp salt
2 tbsp grated horseradish
about 1/2 cup legal ketchup

Preheat oven to 350. Place the chicken pieces in a casserole large
enough to hold all the chicken pieces in a single layer.

Place lemon juice, vinegar, Worcestershire sauce, salt & horseradish in
a 2-cup measuring cup; fill to the 1-cup level with ketchup. Stir well;
pour sauce over
chicken.

Bake 40 minutes, until tender.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=44744')
javascript:openWindow('profile.asp?mode=display&id=18530')
javascript:openWindow('close.asp?topic_id=44744&topic_title=BBQ+Baked+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...BBQ+Baked+Chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False&S=True[9/8/14, 1:56:25 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:BBQ Baked Chicken

Send Topic To a Friend

Author Posting

wired_foxterror Posted - 27 January 2005 11:35      

BBQ Baked Chicken

I made this last night, just with stuff I had in the cabinet. It is good!
Serve with a salad for a simple, easy meal.

1 frying chicken, cut in serving pieces 
1/4 cup lemon juice
2 tbsp cider vinegar
2 tsp Worcestershire sauce
1 tsp salt
2 tbsp grated horseradish
about 1/2 cup legal ketchup

Preheat oven to 350. Place the chicken pieces in a casserole large
enough to hold all the chicken pieces in a single layer.

Place lemon juice, vinegar, Worcestershire sauce, salt & horseradish in
a 2-cup measuring cup; fill to the 1-cup level with ketchup. Stir well;
pour sauce over
chicken.

Bake 40 minutes, until tender.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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Pj
Micki

Posted - 25 January 2005 6:17      

This is better in the broiler believe it or not. You can grill them on the bbq
too, but they arent as juicy.

4 chicken breasts (I use boneless skinless)
1/2 cup lemon juice
3 tbs olive oil
2 tsp dried oregano
1/2 tsp thyme
1/4 tsp ground pepper
one whole onion sliced into rings
lemon slices for garnish (optional)

Marintate all ingredients together with the exception of lemon slices. You can
do this for 1/2 hour or so. Put the chiken under the broiler without the onions
making sure you keep them basted with some of the marinade. When the
chicken starts to brown, dump everything else on top and brown the onions.
Garnish with lemon. Lately I have been adding chunks of red pepper to this
and brown them with the onions. Its one of my favourites!!!
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Pj
Micki

Posted - 25 January 2005 6:17      

This is better in the broiler believe it or not. You can grill them on the bbq
too, but they arent as juicy.

4 chicken breasts (I use boneless skinless)
1/2 cup lemon juice
3 tbs olive oil
2 tsp dried oregano
1/2 tsp thyme
1/4 tsp ground pepper
one whole onion sliced into rings
lemon slices for garnish (optional)

Marintate all ingredients together with the exception of lemon slices. You can
do this for 1/2 hour or so. Put the chiken under the broiler without the onions
making sure you keep them basted with some of the marinade. When the
chicken starts to brown, dump everything else on top and brown the onions.
Garnish with lemon. Lately I have been adding chunks of red pepper to this
and brown them with the onions. Its one of my favourites!!!
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beebee1 Posted - 21 January 2005 7:35      

I tried poaching a turkey breast the other day & it worked out great. I put a
thawed turkey breast in a large pot, filled it with water, added onions, garlic,
pepercorns, celery and brought it to a very slow simmer & checked it in a
couple of hours. Once my thermometer read 180, I took out the breast,
removed the large portions of meat, returned the breast bone & partial rib
cage with bits of meat still attached to the broth & cooked it down until 1/2
of the amout of liquid. I then strained & refrigerated the broth & defatted it
the next day, added some of the cut up breast, along with fresh legal veggies
& had a great turkey vegetable soup. The turkey was so moist & tender. I
also used some to make turkey salad with mayo, sf sweet relish, onions &
celery. What an easy way to make several dishes at once.
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beebee1 Posted - 21 January 2005 7:35      

I tried poaching a turkey breast the other day & it worked out great. I put a
thawed turkey breast in a large pot, filled it with water, added onions, garlic,
pepercorns, celery and brought it to a very slow simmer & checked it in a
couple of hours. Once my thermometer read 180, I took out the breast,
removed the large portions of meat, returned the breast bone & partial rib
cage with bits of meat still attached to the broth & cooked it down until 1/2
of the amout of liquid. I then strained & refrigerated the broth & defatted it
the next day, added some of the cut up breast, along with fresh legal veggies
& had a great turkey vegetable soup. The turkey was so moist & tender. I
also used some to make turkey salad with mayo, sf sweet relish, onions &
celery. What an easy way to make several dishes at once.
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Level one burger

a pound of ground turkey
one medium (chopped smallish) green pepper
1/4 cup parmesian cheese
1/2 cup grated full-fat mozzerella cheese
good sprinkling of onion salt
salt, pepper 
couple good shots of tabasco sauce
1/4 cup of heavy cream

make into 4 big patties or six smaller ones, freeze in individual bags for easy
lunches. To cook, cook on medium high heat without burning, on both sides til
cooked all the way thru.

i eat mine topped with ss barbeque sauce, beside a romane heart lettuce
salad (with a easy dressing of whip cream, feta cheese and salt and pepper)
and a nice lime Perrier.

pretty good! but the best part is having 3 or 5 more patties in the freezer you
can eat another day.

Edited by - Erinn on 1/17/2005 10:44:02 AM
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Erinn Posted - 16 January 2005 19:40      

Level one burger

a pound of ground turkey
one medium (chopped smallish) green pepper
1/4 cup parmesian cheese
1/2 cup grated full-fat mozzerella cheese
good sprinkling of onion salt
salt, pepper 
couple good shots of tabasco sauce
1/4 cup of heavy cream

make into 4 big patties or six smaller ones, freeze in individual bags for easy
lunches. To cook, cook on medium high heat without burning, on both sides til
cooked all the way thru.

i eat mine topped with ss barbeque sauce, beside a romane heart lettuce
salad (with a easy dressing of whip cream, feta cheese and salt and pepper)
and a nice lime Perrier.

pretty good! but the best part is having 3 or 5 more patties in the freezer you
can eat another day.

Edited by - Erinn on 1/17/2005 10:44:02 AM
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This receipe is from my husband he made it first so I give him the credit lol.
This is super easy and makes great leftovers if there are any.
4 to 6 chicken breast
1 large jar of salsa (we get the big jar at Sams Wholesale)
4 to 6 slices of colby jack sliced cheese
4 to 6 slices of pepper jack cheese
First thing you score the chicken kinda deep and rub garlic and red pepper
flakes into the chicken. Then sprinkle some cajun seasonings all over. We like
it spicy so use your judgement on the spices:) note: salsa will get hotter as it
is cooked so you may want to try MED.
Once your chicken is spiced palce in 9x13 dish and pour salsa over the
chicken till it is almost covered. Cover with foil and bake at 350 for about 30
to 40 mins till done. When chicken is done take out and cover with 1 slice
colby jack and pepper jack cheese per chicken breast and return to to the
oven till cheese is melted. We serve this with any veggie and its great. The
next day if any is left I warm up the chicken and put on a salad and top with
extra salsa and a little sour cream GREAT!! Hope you enjoy:)
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cctwins4 Posted - 15 January 2005 19:7      

This receipe is from my husband he made it first so I give him the credit lol.
This is super easy and makes great leftovers if there are any.
4 to 6 chicken breast
1 large jar of salsa (we get the big jar at Sams Wholesale)
4 to 6 slices of colby jack sliced cheese
4 to 6 slices of pepper jack cheese
First thing you score the chicken kinda deep and rub garlic and red pepper
flakes into the chicken. Then sprinkle some cajun seasonings all over. We like
it spicy so use your judgement on the spices:) note: salsa will get hotter as it
is cooked so you may want to try MED.
Once your chicken is spiced palce in 9x13 dish and pour salsa over the
chicken till it is almost covered. Cover with foil and bake at 350 for about 30
to 40 mins till done. When chicken is done take out and cover with 1 slice
colby jack and pepper jack cheese per chicken breast and return to to the
oven till cheese is melted. We serve this with any veggie and its great. The
next day if any is left I warm up the chicken and put on a salad and top with
extra salsa and a little sour cream GREAT!! Hope you enjoy:)
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This came about by accident, I was making some cream of chicken soup
and forgot I was reducing it a bit. It got very thick so I cooked chicken in it
instead
Cream of Chicken soup

6 cups chicken stock
3 cups shredded chicken
1/4 large yellow onion, finely minced
2 cloves of garlic minced
2 med. stalks celery, finely minced
1 cup mushrooms (less after mincing)
1 1/2 cups cream
1/2 teaspoon marjoram

(1/4 teas Thich N Thin Not Starch will help thicken it, but is not required)

I did the veggies in a food processer seperately, and 1/2 cups of the
chicken as well, Saute the onions in a little olive oil and a teaspoon of
butter, for about 2 minutes, then add garlic, saute for another minute, add
celery and saute for 2 minutes, (add more butter if you need to) then add
the mushrooms and saute a minute longer, Transfer to a stock or soup pot,
along with the chicken broth, and 2 1/2 cups shredded chicken (bite sized
shreads) Bring to a boil then simmer for 15 minutes. Add the chicken from
the processer, and the cream and the marjoram, bring back to a boil, and
simmer for another 5 minutes. Salt and pepper to taste. I reduced this for
about 25 minutes. Then I took sliced leeks, put in the bottom of a casserole
dish liberally salted, peppered and paprika'd 4 boneless chicken breasts,
and put them on top, covered with the soup and aluminum foil then baked
at 375 for one hour We just had a salad with them, the gravy was
outstanding!!!!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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gridmama Posted - 10 January 2005 10:6      

This came about by accident, I was making some cream of chicken soup
and forgot I was reducing it a bit. It got very thick so I cooked chicken in it
instead
Cream of Chicken soup

6 cups chicken stock
3 cups shredded chicken
1/4 large yellow onion, finely minced
2 cloves of garlic minced
2 med. stalks celery, finely minced
1 cup mushrooms (less after mincing)
1 1/2 cups cream
1/2 teaspoon marjoram

(1/4 teas Thich N Thin Not Starch will help thicken it, but is not required)

I did the veggies in a food processer seperately, and 1/2 cups of the
chicken as well, Saute the onions in a little olive oil and a teaspoon of
butter, for about 2 minutes, then add garlic, saute for another minute, add
celery and saute for 2 minutes, (add more butter if you need to) then add
the mushrooms and saute a minute longer, Transfer to a stock or soup pot,
along with the chicken broth, and 2 1/2 cups shredded chicken (bite sized
shreads) Bring to a boil then simmer for 15 minutes. Add the chicken from
the processer, and the cream and the marjoram, bring back to a boil, and
simmer for another 5 minutes. Salt and pepper to taste. I reduced this for
about 25 minutes. Then I took sliced leeks, put in the bottom of a casserole
dish liberally salted, peppered and paprika'd 4 boneless chicken breasts,
and put them on top, covered with the soup and aluminum foil then baked
at 375 for one hour We just had a salad with them, the gravy was
outstanding!!!!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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chinese food cravings buster! 
this is GREAT with faux fried rice. it's my new favorite meal. works
great for leftovers. 
i didn't measure anything really, and i tried to give approximate.

ingredients:

boneless/skinless chicken tenders or breasts cut into smaller pieces 

2-3 T olive oil

3-4 drops sesame oil (makes all the difference)

3 packets splenda

fresh uncut green beans

1-2 cloves minced garlic

grated ginger to taste

1/2 minced onion

soy sauce (i use low sodium)

mrs dash or herb mixture of your choice

sea salt & pepper to taste

cook ginger, garlic, olive oil and sesame oil over med heat, add
minced onion and cook until transparent. add raw green beans and
splenda, toss and cook until desired tenderness. coat chicken
tenders in salt and mrs dash or herbs. move beans to the side and
cook chicken tenders well on both sides. add desired amount soy
sauce to the hot pan. toss and serve! the longer it sits the more
flavor comes out.
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bri_getting_skinny Posted - 30 July 2004 12:42      

chinese food cravings buster! 
this is GREAT with faux fried rice. it's my new favorite meal. works
great for leftovers. 
i didn't measure anything really, and i tried to give approximate.

ingredients:

boneless/skinless chicken tenders or breasts cut into smaller pieces 

2-3 T olive oil

3-4 drops sesame oil (makes all the difference)

3 packets splenda

fresh uncut green beans

1-2 cloves minced garlic

grated ginger to taste

1/2 minced onion

soy sauce (i use low sodium)

mrs dash or herb mixture of your choice

sea salt & pepper to taste

cook ginger, garlic, olive oil and sesame oil over med heat, add
minced onion and cook until transparent. add raw green beans and
splenda, toss and cook until desired tenderness. coat chicken
tenders in salt and mrs dash or herbs. move beans to the side and
cook chicken tenders well on both sides. add desired amount soy
sauce to the hot pan. toss and serve! the longer it sits the more
flavor comes out.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=41941')
javascript:openWindow('profile.asp?mode=display&id=18872')
javascript:openWindow('close.asp?topic_id=41941&topic_title=bri%27s+oriental+style+green+bean+chicken&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...c_Title=Chicken+Cordon+Blue&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:57:00 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken Cordon Blue

Send Topic To a Friend

Author Posting

carolannb Posted - 29 December 2004 19:46      

I don't remember where I found this recipe (my apologies for that) but I
finally tried it tonight and it was really good..and easy.

6 chicken breasts (skinless and boneless)
6 slices ham
6 slices swiss cheese
8 oz sour cream
8 oz mayonaise
1/8 c chopped parsley

Rinse chicken, pat dry. Place in greased baking dish, coat with melted butter
or oil and cover with foil. (Or you can grill or pay fry it.) Bake @ 350 for
45-50 min. Remove from oven, remove foil, and top each breast with one
slice of ham and one slice of cheese. Bake a few minutes more just until
cheese is soft. Meanwhile, in saucepan, combine sour cream, mayo and
parsley. Heat only until warm or sauce will curdle. Ladle sauce over chicken
right before serving.

I made this with only four breasts and had way too much sauce. I think if
you used 2/3 of each mayo and sour cream that it would be enough for
even six breasts. With the foil covering the chicken it remains moist and
tender. Enjoy!
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carolannb Posted - 29 December 2004 19:46      

I don't remember where I found this recipe (my apologies for that) but I
finally tried it tonight and it was really good..and easy.

6 chicken breasts (skinless and boneless)
6 slices ham
6 slices swiss cheese
8 oz sour cream
8 oz mayonaise
1/8 c chopped parsley

Rinse chicken, pat dry. Place in greased baking dish, coat with melted butter
or oil and cover with foil. (Or you can grill or pay fry it.) Bake @ 350 for
45-50 min. Remove from oven, remove foil, and top each breast with one
slice of ham and one slice of cheese. Bake a few minutes more just until
cheese is soft. Meanwhile, in saucepan, combine sour cream, mayo and
parsley. Heat only until warm or sauce will curdle. Ladle sauce over chicken
right before serving.

I made this with only four breasts and had way too much sauce. I think if
you used 2/3 of each mayo and sour cream that it would be enough for
even six breasts. With the foil covering the chicken it remains moist and
tender. Enjoy!
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iwillrejoice Posted - 13 November 2004 17:9      

A Little Quicker Chicken Alfredo

6 slices ham
6 boneless skinless chicken breasts, pounded flat
1 cup shredded mozzarella cheese, or mixed pizza cheese
3 slices bacon, cut in half
Fettucine Alfredo Sauce (recipe below, or use your favorite)

Put a slice of ham on each chicken breast and sprinkle each with the
cheese. 
Roll the breasts and put them (not touching) into a baking pan. 
Place a half strip of bacon on each piece of chicken. 
Cook at 375F. for 40 minutes. 
Pour the Alfredo sauce over the chicken and return to the oven for another
20 minutes or until done.

Makes 6

This is good! I like to use boneless chicken thighs to make this - I think
they're juicier & more flavorful. Adapted from Sugarfree Quick & Easy.

Oh - here's an Alfredo Sauce, in case you need one.

Fettucine Alfredo Sauce

1/2 pound unsalted butter, melted
3/4 cup shredded fresh Parmesan cheese
1 cup heavy cream
1/4 teaspoon pepper

Heat in saucepan and serve immediately!

Gail
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iwillrejoice Posted - 13 November 2004 17:9      

A Little Quicker Chicken Alfredo

6 slices ham
6 boneless skinless chicken breasts, pounded flat
1 cup shredded mozzarella cheese, or mixed pizza cheese
3 slices bacon, cut in half
Fettucine Alfredo Sauce (recipe below, or use your favorite)

Put a slice of ham on each chicken breast and sprinkle each with the
cheese. 
Roll the breasts and put them (not touching) into a baking pan. 
Place a half strip of bacon on each piece of chicken. 
Cook at 375F. for 40 minutes. 
Pour the Alfredo sauce over the chicken and return to the oven for another
20 minutes or until done.

Makes 6

This is good! I like to use boneless chicken thighs to make this - I think
they're juicier & more flavorful. Adapted from Sugarfree Quick & Easy.

Oh - here's an Alfredo Sauce, in case you need one.

Fettucine Alfredo Sauce

1/2 pound unsalted butter, melted
3/4 cup shredded fresh Parmesan cheese
1 cup heavy cream
1/4 teaspoon pepper

Heat in saucepan and serve immediately!

Gail
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richieheleng Posted - 30 September 2003 11:47      

Hi does anyone has a good recipe for a mexican chicken. Thanks
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richieheleng Posted - 30 September 2003 11:47      

Hi does anyone has a good recipe for a mexican chicken. Thanks
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jcbs24 Posted - 6 March 2004 15:18      

Hello everyone! Does anyone have any suggestions for cooking a boneless
turkey breast?
Thanks for the help!
Janice
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Hello everyone! Does anyone have any suggestions for cooking a boneless
turkey breast?
Thanks for the help!
Janice

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/topic.asp?topic_id=38769')
javascript:openWindow('profile.asp?mode=display&id=16683')
javascript:openWindow('close.asp?topic_id=38769&topic_title=boneless+turkey+breast&forum_id=86')
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...6&Topic_Title=orange+chicken&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29&M=False[9/8/14, 1:57:23 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:orange chicken

Send Topic To a Friend

Author Posting

JCnmyheart Posted - 7 November 2004 9:49      

This was given to me but I haven't tried it.. looks good and thought I'd
share.

whole cut up fryer (browned, not cooked through)
1 can diet orange soda
1/4 cup soy sauce
S&P to taste
Mix soy sauce and orange soda together..
After browning chicken, add soda mixture and bake at 350 till cooked
through. S&P to taste..

Sorry I had to edit this cause I originally said to simmer and it is really to
bake it..

JCnmyheart <><
There is no key to happiness. The door is always open.

Edited by - jcnmyheart on 11/8/2004 9:02:23 AM
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JCnmyheart Posted - 7 November 2004 9:49      

This was given to me but I haven't tried it.. looks good and thought I'd
share.

whole cut up fryer (browned, not cooked through)
1 can diet orange soda
1/4 cup soy sauce
S&P to taste
Mix soy sauce and orange soda together..
After browning chicken, add soda mixture and bake at 350 till cooked
through. S&P to taste..

Sorry I had to edit this cause I originally said to simmer and it is really to
bake it..

JCnmyheart <><
There is no key to happiness. The door is always open.

Edited by - jcnmyheart on 11/8/2004 9:02:23 AM
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FrozH2O Posted - 12 November 2004 14:39      

Last night I threw together what I had in the fridge for dinner. It turned out
quite good. I'm not sure if someone else posted something like this. I fixed
for 4 adults but I wish there were only 2 of us. ;);) More for me. LOL

Chicken Italiano

2 cups chicken, cooked and diced or pieces (leftover rotisserie would be good
here)
2 med. size zuccini, sliced into 1/4 inch round slices
2 small onions, sliced
1 lg. red bell pepper, diced
1 1/2 t. basil ( I used dried)
1-1 1/2 cups motzarella cheese
Olive oil

Place a light layer of oil in bottom of a large skillet. Cook or heat chicken till
well warmed. Hopefully you might get a little bit of "bits" in the skillet to
flavor the veggies. Remove chicken and set aside. Add veggetables and more
oil if necessary. Saute until veggies are tender. Add in chicken and basil.
Saute till well incorporated. Put on plate and place cheese on top and allow
to melt. Serve.

Personal Notes: I added a little more basil and salt at the table. My husband
liked it the way it was but I really like basil So I added more and it gave it a
really good flavor. Mushrooms would really be good in this!

Edited by - FrozH2O on 11/12/2004 2:43:15 PM
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FrozH2O Posted - 12 November 2004 14:39      

Last night I threw together what I had in the fridge for dinner. It turned out
quite good. I'm not sure if someone else posted something like this. I fixed
for 4 adults but I wish there were only 2 of us. ;);) More for me. LOL

Chicken Italiano

2 cups chicken, cooked and diced or pieces (leftover rotisserie would be good
here)
2 med. size zuccini, sliced into 1/4 inch round slices
2 small onions, sliced
1 lg. red bell pepper, diced
1 1/2 t. basil ( I used dried)
1-1 1/2 cups motzarella cheese
Olive oil

Place a light layer of oil in bottom of a large skillet. Cook or heat chicken till
well warmed. Hopefully you might get a little bit of "bits" in the skillet to
flavor the veggies. Remove chicken and set aside. Add veggetables and more
oil if necessary. Saute until veggies are tender. Add in chicken and basil.
Saute till well incorporated. Put on plate and place cheese on top and allow
to melt. Serve.

Personal Notes: I added a little more basil and salt at the table. My husband
liked it the way it was but I really like basil So I added more and it gave it a
really good flavor. Mushrooms would really be good in this!

Edited by - FrozH2O on 11/12/2004 2:43:15 PM
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Uccellouno Posted - 10 November 2004 14:0      

In my great grandmother recipe it requires croutons. Can I sub that with
whole grain croutons?

Natalie
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Uccellouno Posted - 10 November 2004 14:0      

In my great grandmother recipe it requires croutons. Can I sub that with
whole grain croutons?

Natalie
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bunnicula Posted - 26 October 2004 16:7      

I threw this together and it came out pretty well... are capers legal? If not,
just omit. Add more or less of anything to your taste.

2 skinless, boneless chicken breasts
1/2 c or so sliced mushrooms 
2-3 TBLS butter
2-3 TBS (I am guessing) lemon juice
1 Tbls capers

I took 2 skinless, boneless chicken breasts and blackened them in a bit (
less than a tablespoon) of butter. I sear each side pretty well and then
placed the lid on the pan for a bit to make sure they got cooked all the
way. Then I tossed in some sliced mushrooms and a bit more butter and
some lemon juice. Cover and cook til it is all done and the mushrooms are
soft... place sliced mozzerella (or cheese of your choice) on top of each
chicken breast and toss in a tablespoon of capers. Cover and simmer til the
cheese is melted and all is hot and bubbly. Serve.
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bunnicula Posted - 26 October 2004 16:7      

I threw this together and it came out pretty well... are capers legal? If not,
just omit. Add more or less of anything to your taste.

2 skinless, boneless chicken breasts
1/2 c or so sliced mushrooms 
2-3 TBLS butter
2-3 TBS (I am guessing) lemon juice
1 Tbls capers

I took 2 skinless, boneless chicken breasts and blackened them in a bit (
less than a tablespoon) of butter. I sear each side pretty well and then
placed the lid on the pan for a bit to make sure they got cooked all the
way. Then I tossed in some sliced mushrooms and a bit more butter and
some lemon juice. Cover and cook til it is all done and the mushrooms are
soft... place sliced mozzerella (or cheese of your choice) on top of each
chicken breast and toss in a tablespoon of capers. Cover and simmer til the
cheese is melted and all is hot and bubbly. Serve.
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phoffer Posted - 20 July 2004 7:57      

Chicken Tenders
green peppers cut into chunks
yellow onions cut into chunks
zucchini cut into chunks
soy sauce
seseme oil
olive oil

Cut the chicken tenders into bite size
pieces spray a cookie sheet with one inch
sides marinate all of the above together
for several minutes, put on baking sheet
bake at 350-365 for approx 15-20 minutes
and this is a wonderful tasting fast and
easy dish...it was so good my hubby and
I ate almost the whole meal in one sitting.
I used about a half cup to 1 cup soy, to
several dashes of seseme oil, and about
a third cup of olive oil, ( extra Olive Oil)
Enjoy!!!

Patricia Hoffer
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phoffer Posted - 20 July 2004 7:57      

Chicken Tenders
green peppers cut into chunks
yellow onions cut into chunks
zucchini cut into chunks
soy sauce
seseme oil
olive oil

Cut the chicken tenders into bite size
pieces spray a cookie sheet with one inch
sides marinate all of the above together
for several minutes, put on baking sheet
bake at 350-365 for approx 15-20 minutes
and this is a wonderful tasting fast and
easy dish...it was so good my hubby and
I ate almost the whole meal in one sitting.
I used about a half cup to 1 cup soy, to
several dashes of seseme oil, and about
a third cup of olive oil, ( extra Olive Oil)
Enjoy!!!

Patricia Hoffer
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gridmama Posted - 19 September 2004 15:32      

4 boneless chicken breasts
3 cups chicken stock
3/4 cup chopped mushroom
1/2 a small yellow onion, rough chopped
2 tbls pimentos
1 teas dry cilantro

cauliflower made into faux rice (steamed then chopped into rice sized
peices)

begin by sauting mushrooms and onions in one pan, add stock to sauce pan
and bring to simmer, add chicken and cook in the stock. when mushrooms
and onions are done, add pimentos and warm thru, when the chicken
breasts are done, remove from stock. Add thick n thin Not starch to pan
with mushrooms allow to cook 30 seconds to 1 minute, then begin adding
stock to that pan, stirring gently. allow to simmer, while you cut up the
chicken breasts into bite sized peices. add to mushroom pan. add cilantro
and remove from heat. Serve over faux rice. Enjoy

You can locate thick n thin Not Starch thickener at...
http://www.netrition.com/expert_foods_not_starch_page.html

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.

Edited by - Gridmama on 9/23/2004 8:55:31 AM
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gridmama Posted - 19 September 2004 15:32      

4 boneless chicken breasts
3 cups chicken stock
3/4 cup chopped mushroom
1/2 a small yellow onion, rough chopped
2 tbls pimentos
1 teas dry cilantro

cauliflower made into faux rice (steamed then chopped into rice sized
peices)

begin by sauting mushrooms and onions in one pan, add stock to sauce pan
and bring to simmer, add chicken and cook in the stock. when mushrooms
and onions are done, add pimentos and warm thru, when the chicken
breasts are done, remove from stock. Add thick n thin Not starch to pan
with mushrooms allow to cook 30 seconds to 1 minute, then begin adding
stock to that pan, stirring gently. allow to simmer, while you cut up the
chicken breasts into bite sized peices. add to mushroom pan. add cilantro
and remove from heat. Serve over faux rice. Enjoy

You can locate thick n thin Not Starch thickener at...
http://www.netrition.com/expert_foods_not_starch_page.html

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.

Edited by - Gridmama on 9/23/2004 8:55:31 AM
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DebB Posted - 20 October 2004 21:1      

Oops! I posted this in with the "Green Enchilada chicken Casserole" post. *Ü*

Edited by - DebB on 10/20/2004 9:04:20 PM
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DebB Posted - 20 October 2004 21:1      

Oops! I posted this in with the "Green Enchilada chicken Casserole" post. *Ü*

Edited by - DebB on 10/20/2004 9:04:20 PM
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ncpharmgirl Posted - 12 October 2004 16:53      

the weather is finally cooling off, and I have in my oven at this moment,
a roasted chicken that smells absolutely wonderful, and just thought I
might share...

(1) perdue or any "roasting" chicken about 5-7lbs, cleaned and patted dry
(1) whole onion, quartered
(1) small bulb of garlic, stripped of its skin, and individual cloves exposed
(this takes time, sit down and watch oprah while doing this lol)
3 sprigs of fresh rosemary (had a huge herb garden this summer, and I
am continuing to harvest my fresh herbs)
(1) head of fresh cauliflower cut into flowerets
approx. 1/4-1/3 cup good olive oil
fresh sea salt and pepper to taste

basically stuff the cavity of the chicken with the cut up onion....
meantime, put your olive oil in a skillet and heat till smoking hot, and put
(3-4) garlic cloves and 1 whole rosemary sprig in the smoking hot oil and
sear until rosemary begins to curl, and garlic begins to brown. remove
these items to a towel, and let the oil cool,(10-15 minutes). then stuff the
seared rosemary and garlic into the cavity of the chicken and rub the
infused oil all over the chicken, season with salt and pepper, and place
your cut up cauliflower in the roasting pan with the bird. roast at 375
degrees for approximateyly 1 to 1.5 hours or until chicken juices run clear
in the thigh, and breast reads 180 degrees.

ps. serving with zucchini and roasted cherry tomatoes with fresh
parmesean grated over the top....

enjoy-
Pharmgirl
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the weather is finally cooling off, and I have in my oven at this moment,
a roasted chicken that smells absolutely wonderful, and just thought I
might share...

(1) perdue or any "roasting" chicken about 5-7lbs, cleaned and patted dry
(1) whole onion, quartered
(1) small bulb of garlic, stripped of its skin, and individual cloves exposed
(this takes time, sit down and watch oprah while doing this lol)
3 sprigs of fresh rosemary (had a huge herb garden this summer, and I
am continuing to harvest my fresh herbs)
(1) head of fresh cauliflower cut into flowerets
approx. 1/4-1/3 cup good olive oil
fresh sea salt and pepper to taste

basically stuff the cavity of the chicken with the cut up onion....
meantime, put your olive oil in a skillet and heat till smoking hot, and put
(3-4) garlic cloves and 1 whole rosemary sprig in the smoking hot oil and
sear until rosemary begins to curl, and garlic begins to brown. remove
these items to a towel, and let the oil cool,(10-15 minutes). then stuff the
seared rosemary and garlic into the cavity of the chicken and rub the
infused oil all over the chicken, season with salt and pepper, and place
your cut up cauliflower in the roasting pan with the bird. roast at 375
degrees for approximateyly 1 to 1.5 hours or until chicken juices run clear
in the thigh, and breast reads 180 degrees.

ps. serving with zucchini and roasted cherry tomatoes with fresh
parmesean grated over the top....

enjoy-
Pharmgirl
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iwillrejoice Posted - 13 October 2004 17:17      

Chicken & Broccoli Alfredo

About 2 large zucchini
2 cups fresh or frozen broccoli florets
2 tablespoons butter
1 pound skinless, boneless chicken breasts or thighs, cubed
1/2 recipe Wendy May's Cream of Anything Soup, mushroom flavor (about
1 2/3 cups)
1/2 cup grated Parmesan cheese
1/4 teaspoon freshly ground pepper

Make your zucchini noodles by laying zucchini on its side & using a
vegetable peeler, or julienne peeler, to make long, thin strips. I use them,
skin & all. I even cut right through the seeds.
Saute in a little butter, & set aside.
Cook broccoli & drain well. Set aside.
In skillet over medium-high heat, melt butter.
Add chicken & cook until browned, stirring often.
Add soup, Parmesan cheese, pepper, & cooked veggies & heat through,
stirring occasionally.

4 servings

My Notes: 
You can use fresh or canned Parmesan in this.
Fresh broccoli is better.
Also, I find I like it better if I blend the mushrooms really fine, or else leave
them a bit chunky (in the soup)... In between can create a grainy texture.

This is my adaptation of an old Campbell's Soup recipe. I thought it was
pretty good! :-)

Gail

Edited by - iwillrejoice on 10/13/2004 5:36:03 PM
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iwillrejoice Posted - 13 October 2004 17:17      

Chicken & Broccoli Alfredo

About 2 large zucchini
2 cups fresh or frozen broccoli florets
2 tablespoons butter
1 pound skinless, boneless chicken breasts or thighs, cubed
1/2 recipe Wendy May's Cream of Anything Soup, mushroom flavor (about
1 2/3 cups)
1/2 cup grated Parmesan cheese
1/4 teaspoon freshly ground pepper

Make your zucchini noodles by laying zucchini on its side & using a
vegetable peeler, or julienne peeler, to make long, thin strips. I use them,
skin & all. I even cut right through the seeds.
Saute in a little butter, & set aside.
Cook broccoli & drain well. Set aside.
In skillet over medium-high heat, melt butter.
Add chicken & cook until browned, stirring often.
Add soup, Parmesan cheese, pepper, & cooked veggies & heat through,
stirring occasionally.

4 servings

My Notes: 
You can use fresh or canned Parmesan in this.
Fresh broccoli is better.
Also, I find I like it better if I blend the mushrooms really fine, or else leave
them a bit chunky (in the soup)... In between can create a grainy texture.

This is my adaptation of an old Campbell's Soup recipe. I thought it was
pretty good! :-)

Gail

Edited by - iwillrejoice on 10/13/2004 5:36:03 PM
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PossumPam Posted - 11 October 2004 22:51      

Anyone have a good somersizing leftover turkey soup recipe?
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Anyone have a good somersizing leftover turkey soup recipe?
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CathyN Posted - 27 September 2004 9:18      

I've been making these for years and just realized they are completely SS'd.
Very easy, and can be made ahead ready to pop in the oven when having
company.

Skinless, Boneless Chicken Breasts
Cream Cheese
Chives (fresh or Dried)
Parmesan Cheese

Cut through the meaty part of the chicken breast, but not all the way
through, to make two flaps. Open.
Spread Cream Cheese inside of one flap (about 1/4 inch thick).
Sprinkle chives liberally on top.
Close the other flap over.
Roll in parmesan cheese, (can be rolled in egg, then parmesan) place on a
cookie sheet lined with foil, and add extra parmesan on top. (more is better)!
Bake at 350 for about 35 minutes.

I've served this for lots of company and it always gets raves. Enjoy!!

CathyN
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CathyN Posted - 27 September 2004 9:18      

I've been making these for years and just realized they are completely SS'd.
Very easy, and can be made ahead ready to pop in the oven when having
company.

Skinless, Boneless Chicken Breasts
Cream Cheese
Chives (fresh or Dried)
Parmesan Cheese

Cut through the meaty part of the chicken breast, but not all the way
through, to make two flaps. Open.
Spread Cream Cheese inside of one flap (about 1/4 inch thick).
Sprinkle chives liberally on top.
Close the other flap over.
Roll in parmesan cheese, (can be rolled in egg, then parmesan) place on a
cookie sheet lined with foil, and add extra parmesan on top. (more is better)!
Bake at 350 for about 35 minutes.

I've served this for lots of company and it always gets raves. Enjoy!!

CathyN
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almostskinny Posted - 2 October 2004 15:5      

Has anyone used these yet? could you please post how?
I cannot use them as a coating like flour because there is just too much
spice in them for that-although when I fried using them, it did give it a
nice "crust" on the fish and chicken but, the spices were way too
intense- I wondered if anyone had any ideas?

oh, and has anyone tried to fry using protein powder as flour? I'm
wondering if I mixed the two together if it would work.

The only way I've had sucess if to use them like the salt rubs!

thanks
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almostskinny Posted - 2 October 2004 15:5      

Has anyone used these yet? could you please post how?
I cannot use them as a coating like flour because there is just too much
spice in them for that-although when I fried using them, it did give it a
nice "crust" on the fish and chicken but, the spices were way too
intense- I wondered if anyone had any ideas?

oh, and has anyone tried to fry using protein powder as flour? I'm
wondering if I mixed the two together if it would work.

The only way I've had sucess if to use them like the salt rubs!

thanks
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momof7 Posted - 23 September 2004 17:0      

You can make this with mock rice or broccoli or cauliflower as a bed.

Whatever vegie you choose.
4 chicken breasts-I use thighs they are moister-use 2 thighs for each breast
you substitute.
1 1/2 TB chicken bullion-dissolved in 1 C water
salt,pepper, onion and garlic powder to taste
olive oil
1/4C teriyaki sauce
2 TB Worschestershire sauce
10 oz *cream of whatever soup or 1 can cream of chicken soup
8 oz sour cream
1 lb bacon
sweet peppers-red, yellow, orange

Seer chicken in olive oil in a HOT pan till browned on outside-season to taste
w/ salt pepper and powders.
In a 9x13 layer whatever veggie you chose.
Wrap each peice of chicken in bacon using more than 1 slice if needed.
Layer on top of veggie.
Mix together water w/ bullion, sour cream sauces, & soup.
Pour over top of chicken.
Slice peppers to garnish top.
Cover and bake at 350 for 50 min. Have with a big spinach salad and whalah!
Enjoy!

*The can of soup I do not think is legal so you can make your cream soup
and use that.

Lori
235/203/200
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momof7 Posted - 23 September 2004 17:0      

You can make this with mock rice or broccoli or cauliflower as a bed.

Whatever vegie you choose.
4 chicken breasts-I use thighs they are moister-use 2 thighs for each breast
you substitute.
1 1/2 TB chicken bullion-dissolved in 1 C water
salt,pepper, onion and garlic powder to taste
olive oil
1/4C teriyaki sauce
2 TB Worschestershire sauce
10 oz *cream of whatever soup or 1 can cream of chicken soup
8 oz sour cream
1 lb bacon
sweet peppers-red, yellow, orange

Seer chicken in olive oil in a HOT pan till browned on outside-season to taste
w/ salt pepper and powders.
In a 9x13 layer whatever veggie you chose.
Wrap each peice of chicken in bacon using more than 1 slice if needed.
Layer on top of veggie.
Mix together water w/ bullion, sour cream sauces, & soup.
Pour over top of chicken.
Slice peppers to garnish top.
Cover and bake at 350 for 50 min. Have with a big spinach salad and whalah!
Enjoy!

*The can of soup I do not think is legal so you can make your cream soup
and use that.

Lori
235/203/200
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gussieboo Posted - 21 September 2004 10:16      

I just made this recipe up at the last minute for lunch. It was so good I had
to share it.

Heat a non-stick pan on low. Slice one piece of leftover grilled chicken into
strips and heat up in pan. Take them out of pan, once heated, and set
aside. Add two eggs to pan, scrambling quickly. Put eggs on plate, top with
chicken, salsa, sour cream and grated cheddar. Add a salad or sliced
zucchini and you have a complete lunch. Yummy.
Makes 1 serving.

This will be the way I eat for the rest of my life...hoping this will help
infertility issues, too.
250/221/130

Edited by - gussieboo on 9/21/2004 10:31:53 AM
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gussieboo Posted - 21 September 2004 10:16      

I just made this recipe up at the last minute for lunch. It was so good I had
to share it.

Heat a non-stick pan on low. Slice one piece of leftover grilled chicken into
strips and heat up in pan. Take them out of pan, once heated, and set
aside. Add two eggs to pan, scrambling quickly. Put eggs on plate, top with
chicken, salsa, sour cream and grated cheddar. Add a salad or sliced
zucchini and you have a complete lunch. Yummy.
Makes 1 serving.

This will be the way I eat for the rest of my life...hoping this will help
infertility issues, too.
250/221/130

Edited by - gussieboo on 9/21/2004 10:31:53 AM
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iwillrejoice Posted - 15 September 2004 9:45      

I have to admit, this one surprised me. It was juicy & moist & flavorful.
Really good! (I've not always been a fan of ground turkey - it always
seems a bit bland to me. But this recipe has enough flavor to keep me
interested! Plus, it has the added benefit of helping me in my quest to
move away from more fatty cuts of meat.)

Asian Turkey Burgers

1 3/4 pounds ground turkey
1 1/2 tablespoons toasted sesame oil (see Note)
6 garlic cloves, minced (I used 3 humungous ones)
1/4 cup soy sauce
1 tablespoon peeled & minced fresh ginger
1/4 cup finely chopped fresh cilantro leaves

Gently mix all ingredients in large mixing bowl, using your hands.
Form into 4 patties, each 1 inch thick.
Lightly oil grill or skillet over medium-high heat and cook burgers on both
sides until done.

Makes 4 servings

Note: Toasted sesame oil is available at many supermarkets and Asian
grocery stores. Do not substitute light sesame oil.

My notes: When I cooked this, I lowered the heat to medium after a while,
to get it cooked all the way through without burning. Used an instant read
thermometer to determine doneness. (190F.)

Gail
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iwillrejoice Posted - 15 September 2004 9:45      

I have to admit, this one surprised me. It was juicy & moist & flavorful.
Really good! (I've not always been a fan of ground turkey - it always
seems a bit bland to me. But this recipe has enough flavor to keep me
interested! Plus, it has the added benefit of helping me in my quest to
move away from more fatty cuts of meat.)

Asian Turkey Burgers

1 3/4 pounds ground turkey
1 1/2 tablespoons toasted sesame oil (see Note)
6 garlic cloves, minced (I used 3 humungous ones)
1/4 cup soy sauce
1 tablespoon peeled & minced fresh ginger
1/4 cup finely chopped fresh cilantro leaves

Gently mix all ingredients in large mixing bowl, using your hands.
Form into 4 patties, each 1 inch thick.
Lightly oil grill or skillet over medium-high heat and cook burgers on both
sides until done.

Makes 4 servings

Note: Toasted sesame oil is available at many supermarkets and Asian
grocery stores. Do not substitute light sesame oil.

My notes: When I cooked this, I lowered the heat to medium after a while,
to get it cooked all the way through without burning. Used an instant read
thermometer to determine doneness. (190F.)

Gail
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Chicken Dijon

1 cup canned legal chicken broth
1/2 cup chopped onions
1/4 cup plus 2 tablespoons Dijon mustard
6 garlic cloves, minced
2 teaspoons Worcestershire
1/8 teaspoon hot pepper sauce (such as Tabasco)
2 tablespoons (1/4 stick) butter
2 tablespoons olive oil
1 3 1/2-pound chicken, cut into 8 pieces
1 teaspoon herbes de Provence or dried thyme, crumbled
Chopped fresh parsley

Combine first 6 ingredients in small bowl. Melt butter with oil in heavy skillet
over medium-high heat. Season chicken with salt and pepper. Add to skillet
and sprinkle with herbes de Provence. Cook until chicken is golden brown,
turning occasionally, about 10 minutes.

Pour mustard mixture over chicken. Cover, reduce heat to low and simmer
until chicken is just cooked through, about 20 minutes.

Using slotted spoon, transfer chicken to platter. Cover chicken with foil and
keep warm.

Boil liquid in skillet until reduced to sauce consistency, stirring occasionally,
about 7 minutes. Pour sauce over chicken. Sprinkle with parsley. Serve
immediately.

Serves 4.
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Chicken Dijon

1 cup canned legal chicken broth
1/2 cup chopped onions
1/4 cup plus 2 tablespoons Dijon mustard
6 garlic cloves, minced
2 teaspoons Worcestershire
1/8 teaspoon hot pepper sauce (such as Tabasco)
2 tablespoons (1/4 stick) butter
2 tablespoons olive oil
1 3 1/2-pound chicken, cut into 8 pieces
1 teaspoon herbes de Provence or dried thyme, crumbled
Chopped fresh parsley

Combine first 6 ingredients in small bowl. Melt butter with oil in heavy skillet
over medium-high heat. Season chicken with salt and pepper. Add to skillet
and sprinkle with herbes de Provence. Cook until chicken is golden brown,
turning occasionally, about 10 minutes.

Pour mustard mixture over chicken. Cover, reduce heat to low and simmer
until chicken is just cooked through, about 20 minutes.

Using slotted spoon, transfer chicken to platter. Cover chicken with foil and
keep warm.

Boil liquid in skillet until reduced to sauce consistency, stirring occasionally,
about 7 minutes. Pour sauce over chicken. Sprinkle with parsley. Serve
immediately.

Serves 4.
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Anyone have a receipe for this dish?
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Does anyone have a recipe for this? I would really love some as it has been a
long time since I last had ckn and dumplings Thanks.
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MsTified Posted - 24 August 2004 10:0      

Baked Chicken Fingers by MsTified
Serves 2 (as Entree) or 4 (as Appetizer)
This is also great used warm or cold in a fresh green salad.
2 boneless, skinless chicken breasts
1/2 cup grated Parmesan cheese
1/2 tablespoons chile powder
1/2 tablespoon ground cumin
1/2 teaspoon garlic powder 
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 cup butter
1. Preheat the oven to 350°F.
2. Wash and pat dry chicken breasts. Cut into 1/2-inch strips.
3. Combine the Parmesan cheese and rest of the spices in a shallow bowl.
4. Line a shallow baking pan with foil. (Do not omit this step or you'll be
scrubbing the pan for a week.)
5. Melt the butter in a shallow bowl. Dip each chicken tender in butter, roll in
the cheese and seasoning mixture, and arrange in the foil-lined pan.
6. Bake for about 20 minutes, and kick yourself for not having made a double
batch!
NOTE: Delight36, the Texas Gal with the Big Smile, said these need to be
cooked a bit longer for a double batch. I'd guess maybe 5-8 minutes longer.
Thanks D!

ANOTHER NOTE: Several people have commented that these are a little salty.
In my 2nd go-round of making these, I did leave out the extra 1/2 teaspoon
as the cheese is salty enough on its own. And -- be sure to use garlic
POWDER not garlic salt!

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/130/126 - by summer's end, I hope!!

Edited by - Mstified on 9/10/2004 1:19:37 PM

Edited by - MsTified on 1/16/2007 9:48:15 AM

Edited by - MsTified on 1/16/2007 9:50:11 AM
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Indian Butter Chicken

1 onion (1/2 lbs) peeled,chopped
2 TBSP minced fresh ginger
1 fresh jalapeno (1 oz) rinsed, stemmed, seeded, chopped
1 TBSP olive oil
2 tsp garam masala (spice)
OR (1/2 tsp ground cumin, 1/2 tsp paprika,
1/4 tsp ground cinnamon,
1/4 tsp cayenne, 1/8 tsp ground cloves)
1 can (6 oz) tomato paste
2 cups chicken broth
1/2 cup cream
1.5 lbs boned, skinned, chicken breasts, 
rinsed and cut in 3/4" chunks
1/2 tsp black pepper
salt
1/4 cup (1/8 lb) unsalted butter
6 cups riced cauliflower
(cauliflower cut like rice)

Step One
In a 5 to 6 quart pan, combine onion, ginger, chili and oil. Stir often over
high heat until onion is lightly browned, 3 to 5 minutes. Stir in garam
masala (or spices). Scrape mixture into a blender; add tomato paste and
chicken broth. Whirl until very smooth. Pour mixture back into pan, add
cream, and bring to a gentle boil over high heat (mixture might splatter).
Lower heat and simmer, stirring often, until reduced to 3 cups, about 5
minutes. Pour sauce into a bowl. Rinse and Dry pan.

Step Two
In a medium bowl, mix chicken with pepper and sprinkle lightly with salt to
taste. Set pan over high heat; add 1 Tbsp butter and the chicken. Stir until
chicken is no longer pink on the surface, 2 - 3 minutes. Add the sauce and
simmer over med. heat, stirring often, until chicken is no longer pink in
center (cut to test), 3 - 4 minutes. Cut remaining 3 Tbsp butter into chunks
and stir into sauce until melted.

Step Three
Spoon chicken and sauce onto cauliflower. Add salt to taste. If desired,
sprinkle with cilantro and serve. Squeeze lime juice over individual portions.

This dish is worth the effort.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:11:41 AM

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=35161')
javascript:openWindow('profile.asp?mode=display&id=13816')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...A+Indian+Butter+Chicken&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 1:59:13 PM]

Edited by - twiggy88 on 11/29/2006 3:52:52 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=35161&topic_title=%2A%2A%2A+Indian+Butter+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Turkey+Entrees%29&topic_title=%2A%2A%2A+Indian+Butter+Chicken&forum_id=86&topic_id=35161[9/8/14, 1:59:15 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: *** Indian Butter Chicken
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._title=Butter+Chicken%3F&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 1:59:18 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Butter Chicken?

Send Topic To a Friend

Author Posting

Freed.1 Posted - 13 January 2009 10:33      

Could someone post a recipe for it?
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marie172 Posted - 10 October 2005 10:32      

Chicken Adobo

1 chicken, cut up
1/2 tsp chopped garlic
2T soy sauce
1/4c vinegar
1/4c onion, chop in large pieces
1/2 tsp black pepper
(1/2 tsp salt)
1c water

Combine all ingredients in large enough saucepan or Dutch oven.
Bring to boil, then simmer, covered, for 1/2 hour or more.
Simmer uncovered until liquid is reduced by half.

Serve with some stir-fried veggies.

I don't add the salt. Add more soy sauce, vinegar and water if you want
more sauce, but still reduce it for flavor.
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Liz01219 Posted - 8 September 2007 17:2      

We thought this was great, and 5 ingredients!!! what more can you ask for.

1 (15oz.) can artichoke hearts, drained and chopped
3/4 cup grated Parmesan cheese
3/4 cup mayonnaise
1 pinch garlic pepper 
4 skinless, boneless chicken breast halves

Preheat oven to 375

In a medium bowl, mix together the artichoke hearts, Parmesan cheese,
mayo and garlic pepper. Place chicken in a greased baking dish, and cover
evenly with the artichoke mixture.
Bake, uncovered, for 30 minutes in the preheated oven, or until chicken is
no longer pink in the center and the juices run clear.
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wired_foxterror Posted - 19 December 2008 18:41      

Tex Mex Chicken Salad (Level 1)

1 tablespoon olive oil
2 pounds boneless skinless chicken breast
1 cup ranch dressing
1/2 cup Hellmans mayonnaise
1 tbs chili powder
1/4 teaspoon granulated garlic
1/4 teaspoon onion powder
1/4 teaspoon cayenne
1/4 teaspoon oregano
1/2 teaspoon paprika
2 teaspoons ground cumin
1 teaspoon kosher salt
1/4 cup sliced celery
1/4 cup red bell pepper chopped
2 tablespoons sliced green onion
1/4 cup shredded cheddar cheese
1/8 cup shredded colby cheese
1/8 cup shredded monterey jack cheese

Cut the chicken into 1/2' cubes.

Heat the oil in a large fry pan. Add the chicken and cook, stirring
occasionally, until checken is no longer pink. Remove from the pan
and cool.

Combine the ranch dressing, mayonaisse and spices in a large bowl.
Add the chicken, celery, bell pepper and green onion. Mix together
until well coated. Cover and refrigerate at least 1 to 2 hours.

Serve the chicken salad wrapped in lettuce leaves, or simply on a
plate.

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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3M Posted - 2 December 2008 11:33      

1 Tablespoon vegetable oil
2 pounds chicken pieces
1 cup chopped onion
1/2 cup sliced celery
2 cups sliced fresh okra or frozen, thawed
1 (26 oz.) legal spaghetti sauce
1/2 cup legal chicken broth
1/2 teaspoon hot pepper sauce (optional)
1/4 cup chopped parsley (optional)

In a large skillet or dutch oven, heat oil over medium heat; add chicken,
brown on all sides. Remove from pan. To same skillet, add the onion and
celery; cook 3-5 minutes. Add okra and cook 3 minutes more. Stir in
remaining ingredients, except parsley. Add chicken back to the skillet. Cover,
reduce heat to low and cook about 30 minutes or until chicken is no longer
pink in center. Sprinkle with parsley, if desired.

Started March 6, 2006
Start 297 ~ Current 183 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16
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wired_foxterror Posted - 15 November 2008 5:25      

This is my absolute favorite way to bake turkey. It comes out so
tender and juicy all the way to the wing tips.

Fiesta Turkey (Level 1)

1 small turkey, 6 to 8 pounds
2 tablespoons olive oil
1 bunch fresh cilantro, chopped
3 cloves garlic, mashed
1 medium onion, chopped
1 green pepper, chopped
1 yellow pepper, chopped
1 teaspoon salt
1 tablespoon cumin
1/2 teaspoon ground black pepper
1 can crushed tomatoes
1/2 pound smoked ham, cubed

Preheat oven to 325.

Remove the gizzards, neck, heart,etc from the turkey. Leave the skin
on. Rinse under cold water and pat dry.

Heat the olive oil in a large skillet. Add the cilantro, garlic, onion, and
peppers. Sautee just until tender. Add some of the tomato juice from
the canned tomatoes and simmer over low heat for about 5 minutes.

In a food processor or blender mix the rest of the tomatoes with the
ham. Add the vegetable mixture and pepper.

Using a spoon, insert the mixture under the skin of the turkey.
Reserve some to stuff inside of the turkey.

Place turkey on a rack in a roasting pan. Cook in oven for 45 minutes
for each 2 pounds. When a meat thermometer shows 180 it is done.
Remove from oven and let sit 15 minutes before carving.

This is the tenderest and juiciest turkey you will ever eat!

Enjoy!

Foxye
Somersizing since 01/03
230/165/165

Visit my blog at www.wiredfoxterror.blogspot.com

A smile is a curve that sets everything straight.
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2bkchk Posted - 25 November 2008 18:28      

This recipe comes from an old Better Homes and Garden magazine, already
Somersized. It can be eated alone or over Spag squash, couscous(LV2), use
your imagination.

2 1/2 to 3 lb. meaty chicken pieces
2T cooking oil
1 14 1/2oz can tomatoes, cut up
1/2 envelope onion soup mix
1 6oz jar marinated artichoke hearts, drained and quartered
1/2 C pitted olives,halved LV2 
1/4C dry white wine(slight imbalance)
1/4t ground cinnamon
2 1/4C water or chicken broth

Skin and rinse chicken; pat dry(I use chicken tenders). In a 12-inch skillet
brown chicken in hot oil. Drain fat. Stir together the undrained tomatoes and
soup mix. Add to chicken in skillet. Bring to boiling; reduce heat. Simmer,
covered, for 30 to 35 minutes. Add artichokes, olives,wine, and cinnamon.
Simmer, covered, 10 minutes or till chicken is no longer pink. Makes 6 main-
dish servings.

We really enjoy this, I hope you do too.

Edited by - 2bkchk on 11/25/2008 6:30:13 PM

Edited by - 2bkchk on 11/25/2008 6:31:08 PM
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DebB Posted - 19 September 2003 18:42      

This was originally posted by HayaA - delicious!! *Ü*

This is probably one of our absolute favorites. I always double the recipe,
using 2 boursin cheeses. I always use fresh mushrooms too, which you can
omit if you don't like them. If I were making a single recipe, like below,
personally i wouldn't use 4 breasts - that's just too much meat... i do let it
very gently simmer longer than the recipe calls for.

Chicken Boursin

4 Chicken breasts (chopped into bite size pieces)
1 box garlic Boursin cheese (around 5 oz)
1 cup of fresh cream
2 tbs sour cream
Small onion chopped

Mushrooms

Sautee mushrooms. Fry onions in olive oil until slightly golden. Add the
chicken and cook on a low fire until well done. Stir in the sautéed mushrooms.
Add the fresh cream and heat slightly, then add sour cream followed by salt
and white pepper. Add the Boursin and stir gently until fully dissolved. Bring
to a brief boil and serve. Tastes great with zucchini noodles.

*If you can't get the garlic version of the Boursin, then use the standard
pepper version and add a little garlic powder.

HayaA on ss board

*Deb's notes in addition to those above the recipe - I added more sour cream
once, but I won't do that again because it then overpowers the Boursin. *Ü*

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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piglet2u Posted - 14 October 2008 21:13      

Hello everyone. Hayah A's Boursin Chicken recipe is a classic here. Does
anyone have it?
Thanks!
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FrozH2O Posted - 5 December 2004 12:2      

Sounds good hugh!... Really just Somersized fried chicken. I fried me some chicken and
thought "Boy this looks really nice." So, I am posting a picture. It was Yummy!

http://pages.prodigy.net/icewagon12/_uimages/ParmasanEncrustedChickenwithHoneyMustard

This is basically what everyone else is doing I am just providing a picture.

Parmasan Encrusted Chicken Breasts

1 egg, beaten ( or more if you have more chicken)
1 cup parmasan cheese, I use the green can, not the fresh shredded
4-5 chicken breasts
oil for frying

Dip washed and patted dry pieces of chicken into egg, roll in paresan cheese, put in hot oil
and fry till done.

Honey Mustard : I used Frickes recipe except I found that I don't need to use the s/f honey
so I use splenda.

1/3 cup mayo
1 T. brown mustard ( or mustard of your choice)
1 T. splenda ( approximately... it's to taste)

Mix well. Serve.

Edited by - FrozH2O on 12/7/2004 10:07:38 AM
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roweena Posted - 9 August 2008 20:45      

hi everyone! I came across this recipe on recipezaar.com (kittencal's) and
just HAD to try it out! It is so EASY, doesn't take long to cook in the OVEN,
and I think much better tasting then the ones from the grocery store.

**YOU MAY HAVE TO COOK A LITTLE LONGER DEPENDING THE SIZE BIRD
YOU USE**

I made a couple *slight* adjustments from the original recipe, enjoy!

Ingredients

* 1 (3-3 1/2 lb) whole chickens
* 2 tablespoons olive oil
* 2 tablespoons seasoning salt or poultry seasoning (I use Emiril's
seasoning))
* 1 teaspoon garlic powder
* 1 teaspoon black pepper
* 1/8 - 1/4 teaspoon cayenne pepper (optional)
* 1 medium onions, quartered

1. Pre-heat oven to 450 degrees.

2.Rinse the chicken inside and out well under cold water, then pat dry using
a paper towel.

2.Rub the olive oil all over the chicken.

3.In a small bowl mix all of the herbs/spices together. Then rub the inside
and outside of the whole chicken with the herb/spice mix(you can season the
chicken under the skin also if desired).

4.place quartered onions inside the body cavity, then tie the 2 chicken legs
together with butchers twine.

5.place chicken on a roasting pan, place on the middle rack, and bake at 450
degrees for 20 minutes.

6.after 20 minutes, reduce heat to 400 degrees and cook for another 30
minutes, turn/flip bird over and cook for another 10 minutes. Internal temp
of chicken should be at about 180 degrees or make sure the juices run clear.

7.allow to cool for 10-15 minutes before cutting into it, cover with foil if
desired.

Started SS 2/25/08
227/197/160

Edited by - roweena on 8/9/2008 8:46:47 PM
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This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

(editing off old email address *Ü*)

Edited by - DebB on 4/26/2007 8:39:23 AM
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SayHey Posted - 17 June 2005 8:35      

Feta Turkey Burgers

1 lb. ground Turkey
1 Tab. fesh oregano (I used 1 tsp dried)
1/4 tsp. garlic powder
1/2 cup crumbled feta cheese(I used seasoned)

Mix all ingredients and form into patties.
Fry, grill or broil.

These are so yummy we had them for dinner with raw vegetables. Would be
good served on your favorite bread substitute.
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llacyci Posted - 17 July 2008 10:27      

I am always trying to think of different things to do with Chicken. I whipped it
up last night with stuff I had in refrig. (sorry I don't measure anything)

4 boneless chicken breast
garlic powder
pepperoni 
shredded parm cheese (bag)
fresh tomatoes 
Italian seasoning
grated parm cheese (can)

Wash and dry the chicken breast. Lay flat on the cutting board and slice
sideways to butterfly. Sprinkle lightly w/ garlic powder and then sprinkle parm
cheese on open breasts. Layer several pieces of pepperoni on top of cheese.
Close breasts and place in oven casserole dish. Sprinkle parm cheese lightly
on top of chicken. Lay sliced tomatoes on top of chicken. Sprinkle with Italian
seasoning. Sprinkle just tad of parm cheese on top of tomatoes.
Bake at 400 for about 30/40 minutes (depending on how fast your oven
cooks)
Remove from oven and sprinkle top w/ grated parm cheese (if desired)
Serve.....

I hope you like it! Have a great day! pam :)

started 3/4/08
167/148/140 goal by 7/1
http://www.suzanne24.com/glamorouspjt
pam2896@suzanne24.com

JOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!

NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!

POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!

PROFEMME -contains no soy or estrogen
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ianj9 Posted - 19 May 2008 14:26      

For the life of me I can't find the original post of this to comment on, so I'm
re-posting it here. I loved this! So quick and easy! This was our favourite
salad over summer. I would add a hard boiled egg and sometimes some
avocado for Level 2.

Chicken Wings (boneless)

One of my all time easy meals is frying several chicken breasts in small cubes
and dosing them with lots of Frank’s Hot Sauce, adding a little butter at the
end and then tossing them on top of a big Caesar salad. You get that great
wing flavor and but no messy bones. My kids love it too but I take some of
the chicken out before I put very much sauce on it so as not to send them
into an anaphylactic shock from the heat. Posted by Anemos.

J9
http://j9ss.tripod.com
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roweena Posted - 7 April 2008 17:25      

I found this recipe a couple months ago on allrecipes.com. I altered it just a
little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!

1 tablespoon olive oil
1 onion, chopped
3-4 cloves garlic, peeled and sliced
2 bay leaves
1 (14.5 ounce) can diced tomatoes
3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery
stores will have this)
1/2 teaspoon salt
2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces
3/4 cup heavy cream
1 teaspoon coconut extract
1 splenda packet
juice of half a lemon **KEY**

1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir
in the onion, garlic, and bay leaf, and saute until onion is lightly browned.

2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue
cooking about 5 minutes.

3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.

4.Reduce heat to low. Gradually blend in the "coconut cream" and stir well.
Continue cooking until you get the desired thickness and meat is tender.

5. Turn off heat and add in a little lemon juice at a time, just until you get
the desired tartness.

I used to eat this with rice or naan (like pita bread), but since that is off
limits I had mine with mock potato salad. I know it sounds wierd, but it was
a great combo! Spicy and hot with cool and creamy...so good! This would
also be good with a creamy cucumber salad :)

Started SS 2/25/08
227/211/160

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=57757')
javascript:openWindow('profile.asp?mode=display&id=25412')
javascript:openWindow('close.asp?topic_id=57757&topic_title=African+Curry+%28spicy+%26amp%3B+sweet%29&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ntrees%29&topic_title=African+Curry+%28spicy+%26amp%3B+sweet%29&forum_id=86&topic_id=57757[9/8/14, 2:00:39 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: African Curry (spicy & sweet)
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tle=Spicy+Grilled+Chicken&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:00:42 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Spicy Grilled Chicken

Send Topic To a Friend

Author Posting

MsTified Posted - 20 May 2004 7:38      

Spicy Grilled Chicken From: Jenn H: Allrecipes
This is very yummy, quick and easy.

1/3 cup vegetable oil
2 tablespoons lime juice
1/2 teaspoon grated lime zest
2 cloves crushed garlic
1-1/2 teaspoons oregano
1/4 teaspoon red pepper flakes
1 teaspoon salt
1/4 teaspoon ground black pepper
6 skinless, boneless chicken breast halves

1. In a shallow glass dish, mix all the ingredients except chicken. Add chicken
and turn to coat. Cover and marinate in the refrigerator for one hour, turning
occasionally.
2. Preheat grill for medium-high heat. Lightly oil grill grate right before
placing chicken.
3. Drain and discard marinade. Grill chicken for 6-8 minutes per side or until
juices run clear.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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DebB Posted - 18 September 2003 18:38      

This was originally posted by Rene ~ it's fantastic! *Ü*

Morgan’s PMS Chicken

One note on the chicken: any chicken parts will do - if it’s got the bone in it,
boil for 10-15 minutes first to cook it most of the way because the sauce
doesn’t hold well to long simmering times.

2 pound chicken breasts; no skin - no bone (or see note above)

2 tablespoons olive oil

1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)

3 oz cream cheese

1/2 cup heavy cream

Salt to taste

Salt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive
oil. Once it’s cooked through, remove the chicken and add the tomatoes and
stir to get all the bits off the pan. When the tomatoes are simmering, add the
cream cheese (cut into little pieces to get it to melt) and the cream. Stir until
it’s all melted and simmering gently. Add the chicken back in, cover and cook
over very low heat for 5 minutes. Serve hot.

Posted by Rene_C @ SS Site

Deb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as
we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel
tomatoes. This is *excellent* served over French-cut green beans!

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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erjen_lower Posted - 18 May 2008 16:42      

Cinnamon Kissed Chicken

3 chicken breasts, chunked
1/2 t. ground cinnamon
2 packets splenda
1 t. fresh orange zest
1/2 c. red wine vinegar

Put chunked chicken in a bowl. Add the rest of the ingredients. Let
marinate a few minutes. Cook in a fry pan 3-4 minutes, then turn and
cook 3-4 minutes more or until done.

I removed the chicken and reduced the marinade to have over top.

Courtesy of the provida boards.

Jenn

Gastric bypass 10/24/05
265/146.4/128
Hoping to reach 140 by 07/16/08 when we leave for Disney!!!
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chatterboX Posted - 28 October 2003 10:5      

I found his recipe for creamy chicken enchiladas on the old boards. But it
has no enchilada suce in it. I would love a dish made this Way i'M
WONDERING IF i COULD ADD THE SAUCE TO THE MEAT?. What DO you
THINK SEP OR DEB OR VIN?????

Thanks so much for all your wonderful recipes

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=36669')
javascript:openWindow('profile.asp?mode=display&id=10877')
javascript:openWindow('close.asp?topic_id=36669&topic_title=Creamy+Chicken+Enchiladas+wanted%2E%2E%2E%2E%2E%2E&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...ic_title=Creamy+Chicken+Enchiladas+wanted%2E%2E%2E%2E%2E%2E&forum_id=86&topic_id=36669[9/8/14, 2:01:00 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Creamy Chicken Enchiladas wanted......
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/..._title=CHICKEN+WINGS&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:01:03 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:CHICKEN WINGS

Send Topic To a Friend

Author Posting

lisatroll124 Posted - 28 April 2008 13:40      

LOOKING FOR THE RECIPE USING PANCAKE SYRUP AND SRIRACHA HOT
CHILI SAUCE IN THE SAUCE IT WAS WITH A RICE RECIPE CANT FIND IT
ANYWHERE
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Twiggy88 Posted - 20 September 2003 5:8      

Sweet N Sour Japanese Chicken
(This recipe originally posted by LisaB)

6 pieces of chicken 
(wings would be great too, use enough wings to fill the bottom of a medium
skillet)
2 Tbsp Butter
Salt (to taste)
Garlic powder (optional)
1/2 cup vinegar
3 Tbsp soy sauce
6 packets of splenda
Season the chicken with salt and garlic powder to taste. Melt butter in a
medium non stick skillet, add chicken pieces and cook until they are a deep
golden brown. In a measuring cup mix vinegar, soy sauce and splenda. Pour
the sauce over the chicken (turning the chicken frequently) and let the
sauce reduce and thicken until it coats the chicken with a gooey sweet and
sour sauce. Voila!!!
I hope you enjoy this recipe! I tried adding a tablespoon of Tabasco sauce
to this recipe last night, gave it a nice kick! Yum! LisaB

***twiggy88

lowfat

Edited by - twiggy88 on 2/2/2006 11:43:37 AM

Edited by - twiggy88 on 11/29/2006 4:00:41 PM
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DebB Posted - 28 April 2008 7:6      

I've been making this recipe for years, I don't recall where I got it though (so
if it's yours, please let me know and I'll add that info). I make up 10 times
the spice recipe and keep it in a covered jar so I've always got it on hand.

Taco Bell chicken Fajita Seasoning Mix

2 t chili powder
1 t salt
1 t paprika
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.

You can serve these any way you'd like. Use a couple lettuce leaves for your
wrap. Or serve them over lettuce, I like to add fresh cilantro. Dollop of sour
cream, some Pace Picante sauce if you'd like. Enjoy! *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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Liz01219 Posted - 8 April 2008 13:31      

I haven't tried this yet, but it looks great!

5 (4oz.) skinless, boneless chicken breast halves cut into 1 inch strips
1/4 tsp. pepper
3 TBLS. grated Parmesan cheese
1 TBLS dried parsley
1 clove garlic, minced
1/4 tsp. salt
1 tsp. dried oregano
3 TBLS. lemon juice
3 TBLS. worcestershire sauce
1/4 cup white wine

combine chicken with ground pepper, cheese, parsley, garlic, salt, oregano,
lemon juice and worcestershire sauce and wine in a shallow bowl. Marinate in
the refrig. for several hours (overnight is best)
Preheat broiler. Remove chicken from the marinade (save marinade) and
place in a shallow pan. Broil 8 inches from heat, turning once until chicken is
no longer pink inside (about 15 minutes)
In a small saucepan, bring marinade to a boil. Pour over chicken, toss and
serve.
Makes 5 servings
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brandy998 Posted - 15 April 2008 7:6      

I just came up with this last night & it turned out great!

1 package chicken breast tenders (not breaded)
1 container (8oz?) mexican cheese dip (you know the kind made from that
delicious mexican white cheese)
1 2oz can mild diced green chilies
1/4 cup white wine
cumin
dried cilantro
salt
pepper
olive oil

warm the olive oil in the pan on med to med high heat and put in chicken
when oil is hot. sprinkle salt, pepper to taste and a generous sprinkling of
cumin & dried cilantro over the strips. keep shaking the pan like you see
the chefs do on tv so the strips don't stick. when you flip them over,
season the other side as well. the more you use the more flavorful they
will be so don't stint! when the strips are cooked to your taste remove
them to a plate and turn your heat down to med. pour in your white wine
and deglaze the pan and then add the chilies before all the wine cooks
away. reduce the mixture down to a nice gravy-like consistency and then
reduce your heat down to about med low. scoop the cheese out and put it
into the pan. mix it really well & don't let it burn! when you have a nice
cheesy, melty mixture it's ready. remove from heat and serve the cheese
sauce over the chicken strips.

200/192/125

"If you want to be somebody else - change your mind!"
Sister Hazel

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=57817')
javascript:openWindow('profile.asp?mode=display&id=25507')
javascript:openWindow('close.asp?topic_id=57817&topic_title=Chicken+Strips+with+Mexican+spices+%26amp%3B+chees&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...9&topic_title=Chicken+Strips+with+Mexican+spices+%26amp%3B+chees&forum_id=86&topic_id=57817[9/8/14, 2:01:26 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Chicken Strips with Mexican spices & chees
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Chicken+with+Vegetables&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:01:29 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Mustard-Roasted
Chicken with Vegetables

Send Topic To a Friend

Author Posting

St.Clair Posted - 5 April 2008 18:18      

This is another recipe I made before Somersizing. It is from Real Simple
magazine.
I omit the carrots.

Mustard-Roasted Chicken with Vegetables

1 4-pound chicken, cut into 8 pieces
3 tablespoons whole-grain mustard
2 tablespoons low-sodium soy sauce
Kosher salt and pepper
1 medium fennel bulb, cut into wedges
1 red onion, cut into wedges
8 sprigs thyme
2 tablespoons olive oil

Heat oven to 400° F.

Pat the chicken dry with paper towels. Combine the mustard, soy sauce, and
1/4 teaspoon pepper in a large bowl. Add the chicken and stir to coat.

Combine the fennel, onion, thyme, oil, 1/2 teaspoon salt, and 1/4 teaspoon
pepper in a roasting pan.

Nestle the chicken among the vegetables.

Roast until the chicken is cooked through and the vegetables are tender, 45
to 50 minutes.

Divide the chicken and vegetables among individual plates.

Yield: Makes 4 servings

I add potato wedges & carrots in place of the fennel for my family and roast
mine in a separate pan. Sometimes I just use the chicken and onions. Use
lots of onions as they carmelize and shrink right down.
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St.Clair Posted - 5 April 2008 18:11      

I have lurked on the boards for years and tried so many wonderful recipes,
but have yet to post any. I made this recipe from Giada De Laurentiis before
Somersizing, and realized it is PERFECTLY Somersized! It is quick, easy,
nutritious and company worthy!

4 skinless chicken breast halves, with ribs
2 skinless chicken thighs, with bones
1/2 teaspoon salt, plus 1 teaspoon
1/2 teaspoon freshly ground black pepper, plus 1 teaspoon
1/4 cup olive oil
1 red bell pepper, sliced
1 yellow bell pepper, sliced
3 ounces prosciutto, chopped
2 cloves garlic, chopped
1 (15-ounce) can diced tomatoes
1/2 cup white wine
1 tablespoon fresh thyme leaves
1 teaspoon fresh oregano leaves
1/2 cup chicken stock
2 tablespoons capers
1/4 cup chopped fresh flat-leaf parsley leaves

Season the chicken with 1/2 teaspoon salt and 1/2 teaspoon pepper. In a
heavy, large skillet, heat the olive oil over medium heat. When the oil is hot,
cook the chicken until browned on both sides. Remove from the pan and set
aside.

Keeping the same pan over medium heat, add the peppers and prosciutto and
cook until the peppers have browned and the prosciutto is crisp, about 5
minutes. Add the garlic and cook for 1 minute. Add the tomatoes, wine, and
herbs. Using a wooden spoon, scrape the browned bits off the bottom of the
pan. Return the chicken to the pan, add the stock, and bring the mixture to a
boil. Reduce the heat and simmer, covered, until the chicken is cooked
through, about 20 to 30 minutes.

If serving immediately, add the capers and the parsley. Stir to combine and
serve. If making ahead of time, transfer the chicken and sauce to a storage
container, cool, and refrigerate. The next day, reheat the chicken to a simmer
over medium heat. Stir in the capers and the parsley and serve.
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mamabj Posted - 2 April 2008 7:24      

Yesterday on Paula Deen she made a Gobbler Cobbler Pie and it looked
delicious. I somersized it and omitted the crust and it is very good.

1 recipe of Faux Fried Rice from this site
1 medium onion, diced 
1 yellow bell pepper, diced 
1 green bell pepper, diced 
1 package fresh sliced mushrooms 
1 tablespoon oil 
1 can French style green beans, drained 
3 cups cooked turkey, chopped 
1 cup mayonnaise 
2 cups grated Cheddar 
1 small can sliced water chestnuts, drained 
1 teaspoon poultry seasoning 
1 cup sour cream 
1 egg, beaten

Preheat oven to 350 degrees F. 
Prepare the faux fried rice according to recipe on this site and set aside.
Saute onions, peppers, and mushrooms in oil and set aside.

Combine all ingredients except 1 cup of cheese and pie crust, into large bowl
and mix well. Pour into greased 9-inch glass pie plate or casserole dish. Top
with remaining 1 cup cheese.

Place in 350 degree F oven for 20 minutes, covered with foil, remove foil and
cook another 10 minutes until top is slightly golden brown, remove, let cool,
and enjoy.

This dish is an excellent way to use holiday turkey leftovers, plus it freezes
well.

Enjoy.

mamabj
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mamalaurie Posted - 22 March 2007 6:15      

I just found this on allrecipes.com, thought I'd share since it looks
excellent! Perfect for Somersiziing as is. 
I haven't had a chance to try it yet...but somehow I know I'm going to
love it.

Acapulco Chicken

allrecipes.com
SUBMITTED BY: CapeCodLorrie
Posted by mamalaurie
Original recipe yield:
2 servings
PREP TIME 10 Min
COOK TIME 15 Min
READY IN 25 Min

INGREDIENTS
* 2 skinless, boneless chicken breast halves - cut into bite-size pieces
* 1 tablespoon chili powder, divided
* salt and pepper to taste
* 1 tablespoon olive oil
* 1 cup chopped green bell pepper
* 1/2 cup chopped onion
* 2 jalapeno peppers, seeded and minced
* 1 large tomato, cut into chunks
* 10 drops hot pepper sauce

DIRECTIONS
1. Season chicken with 1/2 tablespoon chile powder, salt and pepper.
Heat oil in a large skillet over medium high heat and saute seasoned
chicken for 3 to 4 minutes, or until no longer pink. Remove from skillet
with a slotted spoon and keep warm.
2. In same skillet, stir fry bell pepper and onion until soft. Add jalapeno
peppers, tomatoes, remaining 1/2 tablespoon chili powder and hot pepper
sauce. Cook, stirring, for an additional 3 to 5 minutes; add chicken and
stir fry for 2 minutes more.

"Easy, fast, healthy and delicious! This perfect weeknight dish takes less
than 30 minutes, so it's a regular in our house. You can vary the heat by
the kind and amount of chili powder and hot peppers you use. Serve over
hot cooked rice, if desired."

mamalaurie's Note: Serve over Hot Cauliflower Rice instead

Somersizer since 1997....Hang in there... I know this DOES work

Edited by - mamalaurie on 3/23/2007 5:54:09 AM
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Canadiansweetpea Posted - 17 August 2005 20:32      

I got this recipe from my SIL a million years ago. The only
adaptation needed was to NOT add flour to thicken the sauce. So I
decreased the fluids added. Her original recipe called for a whole
chicken cut up into pieces. I prefer to use just thighs and
drumsticks. For one thing it's cheaper and for another I hate
picking all those darned rib bones out of the sauce.

3 or 4 lbs of chicken parts
2 large onions chopped
1.25 cups butter
1 - 2 Tblsps SWEET paprika
3 cups of stock
1 cup of sour cream
salt and pepper to taste

Chop up onion, Doesn't have to be too fine and saute in butter.
When the onion is translucent add the paprika and stir well. Stir in
chicken parts and coat with paprika butter mixture. Add the 3 cups
of stock and bring to a boil. Lower heat and let simmer for 1.5 - 2
hrs. Just before serving add the salt and pepper and sour cream.

I never met a chocolate I didn't like.
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KathyJG Posted - 15 January 2008 5:16      

Does anyone have the recipe for the egg crepes with the Whey Protein
powder. I am interested in the measurement of powder used. Thanks Kathy
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Twiggy88 Posted - 4 February 2007 5:49      

Roasted Chicken in the Crockpot !
(as received from a friend)

Ingredients

1 chicken 
1 spray olive oil 
Seasoned salt or your fave SS salt rub
Aluminum foil

Directions

Clean chicken inside and out. Spray with olive oil spray. Sprinkle with
seasoned salt. Spray inside of crock with pam. Note: Do not put any water
in the crock.

Roll some wads of aluminum foil into balls and put them in the bottom of
the crock. The chicken is going to sit on these.

Put chicken back side down in crock on top of aluminum balls.

Cook on High (will not come out the same on low), 4-6 hours.

Note: The person who posted this recipe said you had to use the aluminum
to get the deli taste. I didn't believe it then, but boy do I now! This chicken
tasted very close to one you would buy, precooked, in the deli section of
your supermarket.

Another member said she used a turkey breast and had same results. 
***twiggy88
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Kisa 1 Posted - 16 January 2006 17:41      

The original version of this recipe came from La Comida, a restaurant in Cody,
Wyoming, and was printed in Bon Appitit. I changed it around for L1
Somersizing. It has just enough south of the border taste to work well with
any side dish.

¼ cup Olive Oil
4 Large Boneless Chicken Breast halves
1 7oz. can Whole Green Chiles, cut into 1/2” wide strips
1 Cup Heavy Cream
1 Tblsp. Fresh parsley
1 tsp. Pepper
½ tsp. Sea Salt
1/2 Cup Swiss Cheese

Preheat oven to 325. Heat the oil in a heavy large skillet over high hear. Add
chicken and brown lightly on all sides, turning once – about 2 minutes.

Transfer the chicken to a 9x13 glass baking dish. Arrange chile’s over the
chicken. Whisk cream, parsley, pepper and salt in a bowl to blend thoroughly.
Pour over chicken. Sprinkle with cheese. Bake until chicken is tender – basting
with the sauce in the dish half way through for a total of 45 minutes.

** I have also made this subbing the Swiss for Pepper Jack.
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MsTified Posted - 30 May 2004 12:3      

This is spicy!, but oh so good. Not to mention quick and easy! Chipotles in
Adobo can be found in the Mexican food section ... in a small can.

Chicken Breasts with Chipotle Cream Serves: 6 Chef2Chef: Chef June

6 skinless boneless chicken breasts
sea salt and pepper to taste
3 tablespoons unsalted butter
1 tablespoon vegetable oil
1 small onion, chopped
3 cloves garlic, finely chopped
1 chipotle chile in adobo sauce with some of the sauce (canned)
1 pint cream (This is a LOT of cream and makes a thin sauce. Next time I
make it, I will add only 1/2 cup of cream to make it thicker.)

1. Preheat oven to 350F. Divide the chicken breasts and pound them with a
mallet until they are about 1/8-inch thick. Sprinkle with salt and pepper.
2. Melt the butter with the oil in a sauté pan over medium heat. Add onion
and garlic and cook gently until soft. Do not let the garlic burn! 
3. Add chicken breasts and sauté on both sides. Put the chicken and
vegetables into a oven-proof baking dish that will hold the chicken in a single
layer.
4. Purée the chile with its juice, and mix with the cream. Pour over the
chicken breasts. Bake for 20 minutes.

NOTE: LjlDragon suggested adding shredded cheese to the top before baking.
And it's a darned good suggestion!

This is great served with Cole Slaw ... something to "cool" the palette! :-)

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified

Edited by - MsTified on 6/16/2004 8:21:57 AM
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rockswife Posted - 4 February 2006 18:27      

OK gals, I just made up this recipe on the fly the other night when I only
had a few things in the house to cook. This makes for two, so you could
double it.

2 frozen boneless/skinless chicken breasts
1 cup fresh *hot* salsa (strain it if you buy the kind from the produce
section)
2 to 3 cups water
1/4 c grated cheddar or white American cheese

Put 3/4 c of the strained salsa in the bottom of a pressure cooker pan insert.
Place frozen chicken breasts on top of it. Pour remaining 1/4 cup of salsa
over top of chicken. Pour water into pressure cooker. Place pan insert lid on
chicken and put the pan into the pressure cooker metal lifter (into the
water). Lock your pressure lid on top, and cook on high until the
pressure/steam builds and the water boils - all of you who have a pressure
cooker know how this works. Once the water is boiling, reduce the heat to
medium or medium low, and set your timer for 40 minutes. When finished,
lift the pan out of the water with your plastic lifter, and uncover the chicken.
Spoon salsa over top of chicken. Sprinkle shredded cheese on top of the
chicken. Replace the lid and let set until the cheese melts.

Notes:

I served this with a salad and steamed pureed cauliflower mixed with sour
cream and cayenne pepper. I steamed the cauliflower with an insert pan on
top of the chicken insert pan, so they cooked at the same time. The salsa
flavor completely infuses throughout the chicken during this cooking process-
-it's so amazing! Reminds me of the taste at a Mexican restaurant, and will
satisfy your craving for that chicken/spicy salsa/cheese combination that we
all get from time to time. The chicken is FORK tender when you cook it this
way. The only caution I have is if you use frozen chicken breasts, sometimes
the processing plant adds chicken broth or water to the breasts. If that is
the case, your salsa will get watered down during the cooking process. This
recipe is still good, though! For those with milder tastes, use a less spicy
salsa. You could also use Rotel in this recipe, but I really like the fresh salsa
in it more than the Rotel.

Happy eating, and thanks for sharing all of your wonderful recipes here.

RockswifeNoMo

Debbie M. in Atlanta
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Eescapes Posted - 10 February 2008 12:57      

Bronx Firehouse Stuffed Chicken Breasts

4 large boneless chicken breasts
1 small bag fresh spinach
1 cup loosely crumbled feta cheese
2 Tbsp olive oil combined with ¼ tsp garlic powder
2 Tbsp butter

Pound chicken breasts flat. Saute spinach in olive oil and garlic for 4
minutes. Spread spinach equally over chicken breasts. Sprinkle feta cheese
over spinach. Roll chicken breasts closed and seal firmly with toothpicks.
Slightly brown chicken breasts on all sides in butter. Place breasts in an
ungreased baking dish with a tight lid and bake covered for one hour at 350
degrees. (Do not add liquid, it will make it’s own.)
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LisaMama Posted - 13 February 2008 7:40      

I've seen directions somewhere on how to make your own chicken stock. I
have a couple of chicken carcasses and a sick daughter who needs some
good homemade chicken soup. Can someone point me in the right direction?
thanks!
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phoffer Posted - 28 December 2004 16:54      

4 chicken breasts, halved
1/4 t. salt
1/8 t pepper
16 oz can sauerkraut, drained
4 slices swiss cheese
1 1/4 c. Thousand Island Dressing

In a greased pan, place chicken, sprinkle
with salt and pepper. Place sauerkraut over
chicken. Top with cheese, pour dressing over
cheese, cover with foil and bake 325 degrees
for one hour. I also found this on the web
and sounded so good. I need a change from
eating the same old thing, hope you enjoy.
I miss eating a good reuben sandwich so this
will be legal, I make my own legal dressing.

Patricia Hoffer
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mamalaurie Posted - 12 February 2008 7:47      

Aspargus Stuffed Chicken Breasts Recipe #282243

Chicken Breast Stuffed with fresh Asparagus
by Chef Iron B

I found this on www.recipezaar.com. This is Not mine.I've not had a
chance to try it yet.....let me know what you think of it

Level 1 pro/fat/veggie

4 servings
time to make 30 min 20 min prep

1 1/2 lbs boneless skinless chicken breasts
1 lb asparagus, fresh
1/2 cup extra virgin olive oil
1 teaspoon garlic, minced

1. Rinse the fresh asparagus and cut the thick bottoms off the end. You
want them to be a little shorter than the chicken breast.
2. Then place them in a bowl and drizzle Extra virgin olive oil over the
asparagus.
3. Lightly salt and pepper the asparagus.
4. Find a knife in your drawer that is roughly the width of your pointer
and middle finger together.
5. Take a chicken breast and slowly insert the knife horizontally in the
thicker side of the breast. You want it to come out in the middle close to
the end of the other side of the breasts. So go slow and be careful.

6. Take four pieces of asparagus and put them side by side in the whole
you made in the breast. Repeat process for the other breast.
7. In a pan drizzle extra virgin olive oil and heat to medium.
8. Add garlic to the pan.
9. When the garlic starts to pop add the chicken breasts in to the pan
rough side down and cover.
10. Wait 2 minutes and then season with your favorite chicken seasoning.
11. Cook uncovered for 3-4 more minutes and then turn it over. You don't
want to turn it over until the bottoms of the chickens have turned white
and the breasts feel rigid enough to turn without spilling the asparagus.

12. Season back side of breasts and cook for an additional 4-5 minutes.
13. Serve.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie
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mamalaurie Posted - 12 February 2008 7:41      

Xue's Chicken With Celery and Leek 
Recipe #90917

As made by one of my housemates. The original recipe apparently calls for
a two or three spring onions (scallions??), but leeks are cheaper here in
the UK. This also works well with turkey, according to another housemate!
by hels

I found this on www.recipezaar.com. This is Not mine I've not had a
chance to try it yet.....let me know what you think of it.

The Somersize adjustment: Level 1 Serve with Faux Rice (cauliflower
rice). 
For Level 2 Serve with rice(brown)

Level 1 pro/fat/veggie

1 servings
time to make 15 min 5 min prep

1 chicken breast
2 stalks celery
1 inch leeks
soy sauce, to taste
salt, to taste

1. Dice the chicken and celery.
2. The celery should be sliced length-ways and then chopped along the
lengths.
3. This will stop parts of it burning when you stir-fry it.
4. Finely chop the leek.
5. Place the celery in boiling water for a minute.
6. This will reduce the taste slightly.
7. Stir-fry the leek.
8. Then add the chicken and celery.
9. Cook until the chicken is cooked all the way through.
10. Add soy sauce and salt to taste.

11. Level 1: Serve with Faux Rice (cauliflower rice)
12. LEVEL 2 ONLY: Serve with brown rice.

Somersizer since June 1997... Hang in there..I KNOW this really DOES
work !
mamalaurie

Edited by - mamalaurie on 2/18/2008 8:37:10 AM
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Eescapes Posted - 10 February 2008 13:14      

Bleu Cheese Chicken

5 oz Bleu cheese (room temp)
9 Tbsp butter
¾ cup cream cheese
dash of nutmeg
¾ cup grated swiss cheese
3 chicken breasts, split
skinned and boned
2-3 Tbsp dijon mustard
1 egg, lightly beaten
1/2 cup finely ground pork rinds
(you can also use Suzanne's bake and fry mix - finely ground)

Cream together the bleu cheese, 5 Tbsp butter and cream cheese. Add
nutmeg and blend. Form into 6 oval pieces and roll in swiss cheese. Put on
waxed paper and chill 11/2 hours. Flatten the chicken breasts between
waxed paper and spread each lightly with dijon mustard. In the center of
each breast, place a chilled cheese oval and enclosed it with the chicken
breast and secure with a toothpick. Roll each breast in the pork rinds, then
the egg, then the pork rinds again and place on a plate. Chill for at least 1
hour. In a large frying pan, sear the chilled breasts in 4 Tbsp of the butter
for 2-3 minutes, or until they are lightly browned. Transfer to an oblong
baking dish and bake at 400 for 10-12 minutes. Do not over cook or the
cheese will run out.
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sapphire24 Posted - 18 April 2005 16:24      

This is a recipe from Food Tv's Rachel Ray's 30 Minute Meals. The only
change I made to the original recipe was no buns and no carrot sticks. We
had this for supper tonight on lettuce leaves. It was awesome. Even hubby
said it was worth making again(and he is hard to please when it comes to
chicken). Hope you enjoy it.

HOT BUFFALO CHICKEN SANDWICHES
(30 Minutes Meals with Rachel Ray)

4 pieces boneless, skinless chicken breast (6 ounces each) 
Salt and pepper 
1 teaspoon sweet paprika, 1 /3 palm full 
1 teaspoon chili powder, 1/3 palm full 
A drizzle extra-virgin olive oil

Sauce for chicken: 
2 Tablespoons butter 
1/2 cup cayenne pepper sauce (preferred brand Frank's Red Hot)

Blue Cheese Dressing:
2 cups sour cream 
4 scallions, thinly sliced 
1/2 pound blue cheese, crumbled

Small red onion, thinly sliced 
8 ribs celery, cut into sticks 
Bib or leaf lettuce leaves or pro/fat Buns

Heat a large nonstick skillet over medium high heat. Season chicken with
salt, pepper, paprika and chili powder. Drizzle breast with a little extra
virgin olive oil to coat. Pan grill chicken breasts 5 minutes on each side.

Heat a metal or oven safe glass bowl over low heat and melt butter in the
bowl. Add hot sauce to the butter and combine. When the chicken breasts
are done, remove from pan and add to the bowl and coat evenly with hot
sauce mixture.

Place on crisp lettuce leaves or pro/fat bun bottom. Combine sour cream,
scallions and blue cheese and slather bun tops with blue cheese sour
cream. Affix another lettuce leaf or top of pro/fat bun on sandwiches and
serve with remaining sauce for dipping your veggies.

Arrange Buffalo Chicken Sandwiches on dinner plates with red onion,&
celery

Edited by - sapphire24 on 4/18/2005 4:25:38 PM
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beacher39 Posted - 31 January 2008 11:56      

Bought a ton of chicken breasts (bone-in) on sale and have run out of
ideas. Need help!!!!
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miminanny Posted - 18 November 2007 14:12      

I found this recipe on Deb's recipe circus site and it is simply the way I
am going to make pizza. My husband and I had it last night and were so
happpy to have a good pizza recipe.

Pizza is one of the food choices I have been really whiny about while
somersizing. I am going to use the crust for reg pizza also.

I think Julie T was given credit. Deb suggested the Somersized Focaccia
recipe by Gruntle for the crust and it worked perfectly.

I really think it is the best Pizza crust of all the recipe's I have tried. More
like bread instead of eggy custardy.

With the Garlic chicken it is amazing. I sauteed regular onions and the red
pepper so that was different. I always do that for Pizza and think the
flavor is better.

I saw chub chub's recipe for Ranch dressing so will try that next time.

Deb's site also had other recipe's she has tried out and many look really
good. thank you Gruntle, Julie T and chub chub for taking the time to
share. I am usually too lazy to write out the recipes I have made on the
site so I appreciate your time.

Thank you also Deb for your site.

Mimi
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erjen_lower Posted - 10 January 2008 13:51      

I am looking for a recipe for the shredded chicken part. I'd use Deb's
buns.

I think it is usually made with chicken parts and a "cream of" soup.

Jenn

Gastric bypass 10/24/05
265/156.4/130
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knottykitty Posted - 11 February 2004 9:27      

Hello everyone!! I think this is THE best way to cook a whole chicken. If
you are antsy about using beer, please NOTE you don't have to use BEER,
but the CAN is mandatory! Substitute BEER for whatever liquid you like:
wine, water, juice....use your imagination!!! This tastes BETTER than a
store bought roast chicken, and is even better than Swiss Chalet (for those
Canadians who know what I am talking about!!)

BEER CAN CHICKEN

PREHEAT your BBQ to a medium heat.

Take a round cake pan and line with foil (to aid with clean up). Take a can
of beer (or use a pop can if you prefer, any can will do) and empty out 1/2
its contents (or fill an empty can 1/2 way with your preferred liquid). place
in the middle of pie plate.

Take your roasting chicken, and season with your favourite herbs and
spices (we use a bbq seasoning (legal of course). No oils or fats are
necessary).

Now I know this doesnt sound nice, but place the chicken on the beer can
(essentially, put the can up the chicken's butt-end) so it looks like it is
standing in the pan.

DO NOT COVER THE CHICKEN with foil!!

Place pan in your BBQ and close the lid. There will be NO flare-ups as all
the fats will drain into the pie plate-not on the coals, yet not touch the
bird as it is standing up! Cooking time will be approx 1.25 hours, perhaps a
bit shorter or longer depending on the size of your bird. No basting is
necessary! When cooked, remove from heat and alllow to stand "on the
can" for 10 minutes. CAREFULLY remove from can (liquid inside will of
course be hot-discard it). Cut chicken up (however you like) and serve. The
skin will be crispy and delicious, the meat tender and juicy. We do this at
least once a week. Leftovers are great for salads or whatever you like
leftover chicken for.....

Please let me know if you try this (or have tried it) and what you think!! I
have heard that it is good with lemon juice+water in the can and sprinkled
with garlic and rosemary outside..

~Kitty

Edited by - knottykitty on 2/11/2004 9:29:03 AM
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kutegirlly Posted - 3 January 2008 23:23      

i have a cornish hen and do not know what to do with it at all. any
suggestions would be greatly appreciated!
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kutegirlly Posted - 28 December 2007 0:23      

i thought mustard was a carb, so why do i see a lot of chicken recipes with
mustard in them?
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poodleroo Posted - 23 February 2007 11:2      

Here is a great recipe to try!!!

Ingredient's:

2 - 3 Tlbs butter of nonstick spray
3 - 4 boneless chicken breats,cut up
3 - 4 garlic cloves
1/2 cp parmesan cheese
1/2 cp cream cheese,softened
fresh flat leaf spinch,about 1/2 cp
1 bunch or bag fresh spinach
salt & pepper

Direction's:

In nonstick pan , melt butter and add chicken ,season with whatever you
like.Meanwhile,while chicken is cooking ,this all goes in food processor.
Mince the garlic first,then add your cheese's,blend it up until smooth,then
add parsley and spinach.Add a little seasoning to taste,becareful at his
point,because parmesan cheese is salty itself.Blend until smooth about 30
second's more,then add to chicken in pan,this might be the point where you
want to season,if anymore.The heat from the chicken melts the cheese's.
I serve this over pasta and sometimes rice and french bread for my family,I
just eat it on the side with whatever veggie,salad .Hope you enjoy.

Roo
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marie172 Posted - 23 September 2005 20:1      

This is a re-post. I'm sorry, I don't remember who posted it first, but I can't
find it on the boards. We love this and it's so easy!!

One Pan Chicken in Alfredo Sauce

4 boneless skinless chicken breasts (or 6 thighs, whatever part you prefer)
2 tbl olive oil
1 tbl butter
2 cloves crushed garlic
salt & pepper to taste
1 to 2 cups of chopped broccoli, slightly steamed or blanched
1 1/4 c. cream
1/2 c. parmesean cheese 
1/4 c. asiago cheese (or just use more parm cheese)
1/2 tsp. ground nutmeg

1. Cut up chicken into small cubes
2. Heat oil, butter and garlic in large sautee pan over medium high heat. 
3. Add chicken to hot oil mixture, season w/ salt and pepper.
4. When chicken is cooked, remove from pan, let the juices that were
created reduce a little.
5. Add cream bring it to a slight boil and simmer for about 2 minutes to
thicken and slightly reduce. Stir a few times to make sure it's mixed w/ the
pan drippings and to prevent scortching.
6. Add cheeses and mix and continue to simmer, stirring constantly. If you
feel like the sauce is reducing more than you'd like, add more cream and
add more cheese. (It's just a matter of preference for how cheesy/saucey
you want it)
7. Season w/ nutmeg, salt and pepper.
8. Add the broccoli, mix it together and let that cook for about 2 minutes.
Then add chicken and incorporate it all together. 
9. Simmer for just a few minutes more.Serve over sauteed zucchini noodles
or just eat it out of a bowl. Be sure to sprinkle more cheese on top!! Enjoy!

My note: I don’t use the asiago, and the parmesan and cream amounts are
arbitrary, so start with less and add as needed. I also only put a dash of
nutmeg in.
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3M Posted - 21 November 2007 6:36      

I have made this twice and my family really likes it. We have a green salad
with it.

Chicken Chili
1 onion, diced
1 green pepper, diced
2 pounds boneless, skinless chicken breasts or thighs
1 (14.5 oz) can diced tomatoes
1 (26 oz) jar legal spaghetti sauce
1 cup water
chili powder
basil 
salt and pepper
shredded cheese

Cook the chicken and cut into small pieces. Saute the onion and pepper in oil.
Put the chicken and veggies into a large cooking pot. Add the diced tomatoes,
spaghetti sauce and water. Then add the spices to suit your taste. Bring to a
boil, then simmer for 10 to 15 minutes. We top the chili with shredded cheese
in our individual bowls.

Started March 6, 2006
Start 297 ~ Current 186 ~ Goal 150
He who believes and is baptized will be saved; but he who does not believe
will be condemned. Mark 16:16

Edited by - 3M on 11/21/2007 6:39:21 AM
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Katluvr Posted - 8 October 2007 21:24      

Chicken in Basil Sauce

4 Chicken Breasts, boneless & skinless
3 T. Butter
1 c. Whipping Cream
1/2 c. Parmesan Cheese, grated
1/4 c. Basil leaves
1/8 t. Pepper

In a skillet over medium-high heat, cook chicken in butter on both sides until
juices run clear, about 10 min. Stir
in cream; boil and stir for 1 min. Reduce heat. Add Parmesan cheese, basil
and pepper;
cook and stir until heated through. Pour over the chicken. Serves 4.

This is a favorite recipe of mine, made legal. Very good!
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AngiMac Posted - 14 November 2007 8:49      

Ok, I have some turkey cutlets sitting in my freezer & I don't know what to
do with them. Any suggestions?
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myboys Posted - 26 October 2007 8:7      

i can't find this recipe - can someone who has it, post it please.
thanks
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yankeemamma Posted - 20 September 2007 7:24      

Hi to all,

I came up with a tweaked recipie for this dish to share.

1 block of cream cheese (melted)
1 cup of sourcream (daisy)
1 cup of helmans mayo
2 cups of celery
2 cups of waterchestnuts
1 cup of green beans
1 jar of pimentoes
1 package of chicken breasts (poached in water with 2 bay leaves for
a half hour)
2 Tblsp minced garlic
1 tblsp sea salt
First heat up the cream cheese in a microwave safe bowl until soft and
creamy. Then mix in the mayo and the sour cream. Add the rest of
ingredients except the chicken. Cook and cool the chicken. Dice it up
and add to the rest. Place in a 9x13 pan top with cheddar and
parmassan cheese as desired bake at a preheated 350 oven for 35
minutes. 
Hope you like this. ~~ Angel~~
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JulieJafar Posted - 23 August 2007 13:46      

I can't always eat all the dips so I love making salads with them. This is so
easy and flavorful. Remember the SS ones work just fine for the recipe.

SUZANNE™ Chicken Salad
Julie Jafar,

2-4 cups chopped cooked chicken (or turkey)
½-1 cup prepared SUZANNE™ Onion Dip 
½ cup celery, chopped
1-2 boiled eggs, chopped
2-4 T dill relish
1T prepared mustard, optional
Salt and black pepper to taste or 1 t of your favorite SUZANNE™ salt rub

I love using left over chicken and left over SUZANNE™ dips to make a quick
chicken salad. Mix all ingredients adjusting amounts to meet your taste.
Serve over a bed of greens or as a sandwich.

Substitute your favorite SUZANNE™ dip mix.

AR Julie
http://www.suzanne24.com/arjulie
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myboys Posted - 25 September 2007 7:3      

hi laddies.
i have a question - i was wondering if anyone has put a whole chiken in the
slow cooker with any of suzannes simmer sauces and how it came out. also,
do you think a oven stuffer would be to big for the slow cooker?
thanks
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beebee1 Posted - 4 June 2007 11:55      

I just wanted to share a great chicken recipe I made over the weekend. I
would call it BBQ pulled chicken.

I boned about 2 lbs of chicken thighs & browned them in a cast iron skillet
with the skin on. Once they were browned, I took the skin off & put the
pieces in a crock pot. I mopped up the excess grease in the skillet with a
paper towel, added about 1/4 c water to loosen up the browned bits of
chicken & added to the crock pot.

I sprinkled the chicken liberally with a mixture of smoked paprika and a
Penzey's spice mix (called Barbeque of the America's) that included salt,
sweet paprika, allspice, cayenne pepper, nutmeg, black pepper, thyme,
ginger, white pepper, cinnamon.

I put on low for about 4 hours. The chicken fell apart like shredded pork.
Very moist, tender & flavorful without being real sloppy w/bbq sauce. If you
don't have Penzey's mix, I am sure you could make your own. Great to make
when it is too hot to cook.

Edited by - beebee1 on 6/4/2007 11:57:17 AM
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marie172 Posted - 7 September 2007 22:23      

Last year while traveling I was served a very nice breakfast, and this is my
rendition of it. It sounds complicated, but really, truly isn't.

Eggs Benedict with Chicken and Asparagus

Boneless chicken breast, ready for sauteing
Fresh asparagus (I used the real thin, mini ones)
Eggs
Butter for sauteing

Hollandaise sauce

Pan saute chicken in butter in fry pan; season to your liking*. Then saute
the asparagus until cooked but still crunchy, not soggy. Set both aside.

Make Hollandaise sauce.

Fry or poach eggs.

Place asparagus on plate, then a sauted chicken breast (or half, depends on
the size - I actually used 3 chicken tenders), then the egg on top of that.
Pour some of the Hollandaise sauce on top, and you are finished.

For non-SSers, you can put this on a piece of toast, or have toast on the
side.

*I used some Provence sea salt rub because I had some handy. It was quite
tasty, but salt and pepper would be fine too.

The traditional way to make this is with poached eggs and ham with
Hollandaise sauce on it. I fried my eggs because it was easier, fsater, and
only for my family - poached look prettier. However, once the sauce was on,
it looks good anyway!

I used the Hollandaise sauce easy blender recipe from Joy of Cooking. Wow!
How easy! For those that don't have a recipe, here is the one I used:

Easy Blender Hollandaise Sauce

Place in blender:

3 egg yolks
2T lemon juice
pinch of cayenne
1/4t salt

Melt slowly (do not burn, but you still want it hot):

1/2c butter
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Blend on high the first ingredients for about 3 seconds, then slowly pour in
the hot butter while blending, for about 30 more seconds.

That's it! It turned out perfect!

By placing all the asparagus in one direction, then the 3 chicken tenders the
other direction, and egg on top, then some sauce, this looked very pretty.
Definitely something to serve to guests!
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yankeemamma Posted - 20 September 2007 7:31      

How do you make this white rice out of cauliflower you talk about on
here alot?

How do you make mock gravies for hotdishes or casseroles, without
flour?
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ChubChub Posted - 26 January 2007 20:4      

This recipe is from the Food Network's Barefoot Contessa...I halved it and
tweaked it to my liking...it's really chunky and great!

1 medium diced onion
1 Tb.
5 cloves of garlic, minced
3/4's of a red pepper
3/4's of a yellow pepper
1-1/4 tsp. chili powder
1/2 tsp. cumin
1-1/4 tsp. kosher salt
3/4 tsp. dried basil
1 - 28oz. can of diced tomatoes
pinch of black pepper
3 boneless chicken breasts - cooked & cubed

In a large pot, cook onions in oil for about 10 minutes...add garlic and cook
for a few more minutes...add peppers, chili powder, cumin, and k. salt. Stir
and add entire can of tomatoes (juice and all) and the basil...Simmer for a
couple minutes and add chicken...Simmer for up to 20 minutes, stirring
occasionally.

I serve it in a bowl not a plate w/ grated cauliflower white "rice", which I
bake in a glass pan @ 425 for about 25 minutes and season w/ regular
salt, onion powder, and garlic powder (after it's done).

Shredded cheddar would be great on top also, haven't tried it yet, but I
plan to.

I bake and cube the chicken breasts prior to even beginning the rest of the
recipe...I like my peppers diced small, if you prefer bigger chunks, you
probably should use the whole pepper...you can add some chicken stock if
you want more liquid, I like it just the way it's posted above.

A few times I've had to add another 1/2 tsp. of kosher salt to the
completed dish...WAIT till the end and taste before doing this...for some
reason it won't always need it.
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Liz01219 Posted - 27 August 2007 14:11      

1 1/2 lbs. skinless boneless chicken breasts
1 onion, chopped
1/2 tsp. minced garlic
salt and pepper to taste
1 Tbls. dried orgeno leaves
1 (16oz.) can whole tomatoes, crushed with their juices
1/2 lb. mushrooms, sliced
1/4 cup dry red wine, optional

In a large non stick skillet coated with non stick cooking spray, brown the
chicken on both sides over medium heat about 5 minutes in all, cooking in
batches if necessary. Add the onion and garlic and cook 5 minutes more, or
until the vegetables are tender. Sprinkle with salt and pepper and oregano.
Add the tomatoes, mushrooms, and wine. Cover and cook over low heat
about 25 to 30 minutes, or until the chicken is tender. If the sauce gets to
thick add a little water.

TO PREPARE TO EAT IMMEDIATELY
Serve over spaghetti squash ***

TO FREEZE
Cool to room temperature, wrap and label and freeze for up to 3 months.

TO PREPARE AFTER FREEZING
Defrost.
Reheat in non stick skillet over low heat until thoroughly heated, and serve
over spaghetti squash ***

***Recipe actually calls for angel hair pasta which we know is a no no so I
figured I'd put in spaghetti squash as an option
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Liz01219 Posted - 27 August 2007 14:20      

All I had to do to SS this was eliminate the corn.

2 lbs. boneless skinless chicken breasts, cut into strips
pepper to taste
1 cup mild salsa
1 TBLS. mined garlic
1 (10 oz) can diced tomatoes and green chilies
1 1/2 cups shredded monterey jack cheese
1/2 cup chopped green onions (scallions)

Preheat oven to 350.

Place the chicken in a 2 quart oblong casserole dish coated with non-stick
cooking spray and sprinkle with pepper. Add the salsa, garlic, tomatoes and
green chilies, mixing well. Bake, covered, for 1 hour or until chicken is
tender.

TO PREPARE TO EAT NOW
Uncover and sprinkle with cheese and green onions. Continue baking for 5
min or until cheese is melted.

TO FREEZE:
Cool to room temperature, wrap, label and freeze.
Recommende freezing time: 2 to 3 months.

TO PREPARE AFTER FREEZING:
Defrost.
Prheat oven to 350
Bake, covered for about 30 to 35 minutes or until well heated. Uncover and
sprinkle with cheese and green onions. Continue baking about 5 min or until
cheese melts. Alternately, you can reheat in the microwave.
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Liz01219 Posted - 27 August 2007 14:48      

1 1/2 lbs. lean trimmed veal cultets
2 cups sliced fresh mushrooms
1 cup chopped onion
1/2 tsp. minced garlic
1 cup beef broth
1/4 tsp. dry mustard
1/4 tsp. paprika
3/4 cup sour cream
1/4 cup chopped parsley

Coat a large non stick skillet with non stick cooking spray. Add the veal,
cooking over medium heat until browned, about 5 minutes. Remove from
skillet and add the mushrooms, onion, and garlic to the pan and saute until
tender. Gradually add the broth, stirring, and add the mustard and papriks.
Return the veal to the skillet. Cover and simmer over low heat for 20
minutes or until the veal is tender. Gradually add the sourn cream, stirring
over low heat only until thoroughly heated. DO NOT BOIL. Sprinkle with
parsley.

TO FREEZE"
Cool to room temp. then wrap, label and freeze.
Recommended freezing time up to 2 months.

TO PREPARE AFTER FREEZING:
Defrost
Reheat in a non stick pot over a low heat. Alternately, you can reheat in the
microwave.
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tjptaylor Posted - 6 September 2007 4:24      

Here is my first SS created recipe - I must say it did come out tasty. Please
forgive the lack of perfect measurements, as I am a throw together cook!
Hope you like this...

Can crushed or chopped tomatoes
1 pd boneless chicken - I used breasts, may try thighs next time.
1 box frozen spinach
1 - 1 1/2 cups ricotta ( I scooped out almost the whole small container)
1 egg

Season the chicken with salt and pepper - both sides. In a baking dish, spay
with pam then pour in the can of tomatoes covering the bottom. Place the
chicken in one layer over the tomatoes.

In a bowl mix the ricotta, spinach, add salt, pepper and garlic powder (I
sprinkeled each). Mix together well, then add the egg and mix till all
encorporated.

Top each piece of chicken with the ricotta mixture - cover each peice evenly
and use all of the cheese. ( I had no chicken visible).
Bake at 375 for 25-40 minutes - this will vary on how thick the chicken is.
Mine were thin and it took about 30 minutes.

This has been a great lunch. Enjoy!

Paula
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FrozH2O Posted - 5 September 2007 15:41      

This was pretty good. I was trying to find something to eat out of what was
on hand.

Chicken Cacciatore

2 cups chicken, cooked and deboned, diced (I used leftover rotissarie
chicken)
2 cans diced tomatoes (14oz)
1 can tomato sauce (large can)
1/2 onion, thinly sliced 
1 med. bell pepper, diced
2 t. Italian Seasoning (I used Emirls blend, more to your taste)
1/2 t. Garlic Salt (or to taste, I think I really used more.)

Dump into crockpot or stock pot and allow to simmer until onions are
translucent and done.

I served over french style green beans which I cooked with a little butter and
garlic salt.

I was either starving or this was pretty good.
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Liz01219 Posted - 23 August 2007 7:56      

This seems so easy to do.

8 skinless, boneless chicken breasts
salt and pepper to taste
3 ozs. cream cheese
1/2 feta cheese crumbled
1/2 cup baby spinach leaves
8 thin slices of ham

With a knife, make a split along one side of the chicken breast to form a
pockeet. Season chicken breasts with salt and pepper.
In a small bowl, mix together the cream cheese and feta with a fork. Stuff
each breast with the cheese mixture, spinach and ham.

TO PREPARE AND EAT NOW:
Preheat oven to 350. Place the chicken breasts on a baking dish coated with
non stick cooking spray, cover with foil, and bake for 40-45 min until done

TO FREEZE:
DO NOT BAKE BEFORE FREEZING!!!!!!!
After chicken breasts are filled, wrap individually, label, and freeze.
Recommended freezing time up to 4 to 6 months.

TO PREPARE AFTER FREEZING:
Preheat oven to 350
Place frozen chicken breasts in a baking dish coated with non stick cooking
spray, and bake, covered with foil, for one hour or until tender. You can also
defrost the chicken breasts and bake them covered for 45 to 50 minutes or
until tender
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Thank you to whoever came up with this recipe - it is so good...

Creamy Chicken Enchiladas
This is so easy and yummy....You will love it and it will quickly become one
of your families favorites!
3 Chicken Breasts cooked and cut into pieces
1 can Green Chilies, chopped
1/2 onion, chopped
1 8 oz. pkg. Cream Cheese
2 cups grated Cheddar cheese or cheddar cheese/Monterey Jack mix or
Pepper
Jack cheese. (1 cup to top the enchilada mixture in the baking dish and 1
cup to put on after you pour the heavy cream.)
1 pint heavy whipping cream (I DON'T use the whole pint!! It is just used
to cover the enchiladas!) Maybe use about 3/4 cup or less.
Sauté onion in small amount of butter. When transparent, add chicken
pieces and can of green chilies. Mix well and add cream cheese. Cook over
low heat until cheese melts. Put mixture in a 13x9 baking dish, top with 1
cup of grated cheese, then pour the whipping cream over the top and then
put the last cup of grated cheese over that.
Bake at 350 for 35 minutes or so, checking to make sure the cheese gets
bubbly and golden but not burnt.
I absolutely love this! Sometimes I like to add a few more green chilies for
a little more of a snappy flavor. 

147/135 (Goal is 125)
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September's Easy Chicken Enchiladas
Level One Pro/Fats

4 chicken breasts, grilled and chopped or shredded
3 cups of cheddar cheese, shredded
6-8 egg crepes
1 jar Chile Colorado Simmer Sauce

In a 9 x 11 baking dish, pour a few tablespoons of simmer sauce and
spread
to cover pan. Place a line of grilled chicken down the center of each egg
crepe. Top with a couple of tablespoons of cheddar cheese and roll up.
Place
with sides touching in the pan. Cover with the remaining sauce, then the
remaining shredded cheddar. Cover pan with foil. Bake at 350 degrees for
30 minutes.

Serve with a nice big salad! yum!!!

~September~
274/184/160ish
start date: August 1, 2001
Cheat? Why? I already eat the best food in the world!!
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Creamy Chicken Lasagna

4-5 Chicken breasts - cooked and very small dice.
1 tbs butter
1 tbs(ish) EVOO (extra virgin olive oil)
6 garlic cloves minced/crushed
1/2 cup small dice onion
1 cup sour cream 
2 cups cream
salt to taste
pepper to taste
1/2 tsp rosemary (fresh is best of course... go for a sprig or so)
1 cup parmesan cheese

3 cups mozza or your fav cheese... preferably a white cheese

your choice of either zucchini noodles (thin strips of zucchini... preferably
mandolin slice thickness) or egg crepe noodles, or a combo of both (zucchini
noodles tend to let off more liquid so just keep that in mind for the thickness
of the sauce and if you want to use the egg noodles to soak up some of the
liquid... I used a combo and it worked nicely)

After cooking the chicken, in the same skillet remove chicken and add butter,
oil, garlic, and onion saute till cooked and then add sour cream, cream, salt,
pepper, rosemary, and parmesan cheese. once mixed well add chicken and
simmer for a few while. Start assembling the lasagna in a 9x13 pan with a
layer of noodle of choice (the egg is nice on the bottom to soak up liquid)
then layer of 1/2 the chicken, layer of grated cheese, layer of noodle, layer of
the rest of the chicken and then cheese and top layer of noodle then a good
covering of cheese. Cover with foil and bake for 30 mins at 350, then remove
foil and bake till cheese is golden on top.

My mom suggested that mushrooms would be good and I totally agree (I
brought a plate over of this one night for her and she loved it) I would just
saute the mushrooms with the garlic and onions. Hope you all enjoy!!
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Sharbysyd Posted - 9 July 2007 15:21      

I wanted to try making Buffalo Wings without deep frying them. I was lucky
enough to find out how long to bake them from the wrapper of the hot
sauce I purchased. They turned out great. We have them frequently now
because there is no deep frying involed. The reason they come out so
crispy is because they are baked for an hour at 425. It makes a huge
difference.

2.5 lbs wing pieces
1/2 Franks Hot Sauce (or other cayenne pepper sauce)
1/3 cup butter
butter for coating baking dish

Butter 2 baking dishes or use a non-stick pan (you might even be able to
line the pan with foil - I don't use foil for cooking).

Lay wing pieces on butter pans and bake for 1 hour at 425*

When wings are close to being done, put hot sauce and butter to a 4 qt
saucepan. Heat over low heat until butter is melted. Stir to mix them
together.

When wings are done put them into the 4 qt saucepan with the sauce.
Cover and shake to coat the wing pieces. Serve.

Please let me know how you like them if you try them. 

179/179/135

Started Somersizing on 4/23/07
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chatterboX Posted - 16 July 2007 1:14      

Is there a recipe for chicken fried steak with thst wonderful white gravy???
? im so craving it...im back again and I need help...YOU GUYS ARE
GREAT...oh by the way is there still a chatroom??is gridmama still around
and deb?? they were always great....I FELL off the band wagon and now
its either do or die... I have to work hard but its different this time...I
know there's no turning back...Im going to be one of those success
stories....im going to post my picture...thanks everyone...

Julie
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chatterboX Posted - 15 July 2007 17:5      

I would love to find A good chile recipe to use to make a taco salad with
no beans...pro-fat any ideas..thanks so much..
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iwillrejoice Posted - 14 June 2004 16:33      

I thought this was good. The skin especially is delicious, & comes out a
beautiful golden-brown from the glaze.

When I made it, I actually doubled the sauce, because I had a package of
6 VERY large chicken breasts, & that worked out perfect. It just filled my
large lasagna pan, & there was plenty of sauce.

Honey-Baked Chicken

4 bone-in chicken breasts, with skin
1/4 cup sugar-free honey
1/2 stick butter (4 tablespoons), melted
1/8 cup prepared mustard (I used spicy brown mustard - Gulden's)
1/2 teaspoon salt 
1/2 teaspoon curry powder

Place chicken in a shallow baking dish skin side up. 
Pour the other combined ingredients over the chicken. 
Bake at 350F. for 1 1/4 hours, basting every 15 minutes. 

That's it!

Note: Next time I make this, I think I'll cut the salt back just a bit.

Gail
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Proverbs_31_Mom Posted - 9 July 2007 11:44      

THis is a recipe I created from leftover chicken breasts that we had
cut up and marinated to use for making Shish-Ka-Bobs! It is 100%
Level One legal, too!

Enjoy....
LF

3-4 Boneless, Skinless chicken breasts, cut into bit-sized pieces
1 bottle Newman's Own Light Italian Dressing--use enough to
thoroughly coat each piece of the chicken
1 package frozen broccoli
Low Sodium Soy Sauce--either to taste or 2-3 TBLS.

Marinade chicken overnight or at least 2-4 hours. Cook the chicken
in a little EVOO (Extra virgin Olive Oil). Once cooked thoroughly,
add the broccoli and soy sauce. Cook on medium heat until broccoli
is tender and done. Top with fresh grated Parmesan cheese and
serve warm.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=55910')
javascript:openWindow('profile.asp?mode=display&id=16373')
javascript:openWindow('close.asp?topic_id=55910&topic_title=Yummy+Asian+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...28Chicken%2C+Turkey+Entrees%29&topic_title=Yummy+Asian+Chicken&forum_id=86&topic_id=55910[9/8/14, 2:05:45 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Yummy Asian Chicken
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...e=Layered+Chicken+Salad&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:05:47 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Layered Chicken Salad

Send Topic To a Friend

Author Posting

DebB Posted - 19 September 2003 18:45      

Layered Chicken Salad

This has been one of our favorite salads for years. I had to Somersize it by
replacing the original peas with sugar snap peas. It's really easy to make and
tastes so good. I hope you enjoy it as much as we do. *Ü*

3-4 boneless (skinless) chicken breasts

1 head shredded (or chopped) lettuce

1-2 cans diced water chestnuts (I then chop them)

8oz sugar snap peas

1-2 bunches of green onions (scallions)

mayonnaise

grated (powdery) Parmesan cheese

Chop a head of lettuce (head lettuce) and put that in for the bottom layer in
your bowl. For the chicken, I typically use rotisserie chicken meat (it's so
moist and flavorful). You can also simply boil chicken breasts and then shred
them (I pulse them a bit in my food processor - not too much though, you
want 'pieces'). Then add the water chestnuts, chopped scallions and chopped
sugar snap peas. Cover this all a good layer of mayonnaise, then sprinkle on a
generous layer of parmesan. Cover and chill for 24 hours. Stir well and enjoy.

Notes: I have a neat little manual hand chopper that I use for the sugar snap
peas. These peas (if you're not familiar with them) are not the snow peas,
which are flat and typically used in stir fries. These are very plump and
depending how mature they are, will have 'peas' inside.

This recipe is basically "to taste". We use a lot of parmesan cheese - it really
flavors the dish. This will typically last about 2-3 days, then it starts getting
watery.

DebB @ SS site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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monique1964 Posted - 5 July 2007 12:34      

Combine

½ cup of olive oil
½ cup of lemon juice
1 Tbs of chicken concentrate (in Canada it is Bovril, but I don't know in
the States)
2 Tbs of bifteck spices
1 tsp of basilic and oregano
3 garlic cloves

Let marinate the skinless/boneless chicken breast(or beef) for around 3
hours, then cook it on the grill..delicious.

Bon Appetit!
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missy2 Posted - 27 June 2007 4:3      

My version...

Shredded or diced precooked or leftover chicken, or other meat.

Shredded cabbage (the coleslaw mix is perfect for this recipe - remove
carrots)

Onions and other veggies on hand, mushrooms are a must! (I use what's in
my fridge, zuchinni, yellow squash, peppers, bean sprouts)

The key is to carmelize the thinly sliced onions and slaw cabbage for SEVERAL
minutes in oil. Add other diced veggies of choice. Keep med high, and then
add sauce ingred one by one for better flavor. Add shredded chicken on med
high, sautee for a couple of minutes.

Quick sauce...(for serving two)
1 TB brown mustard or legal deli mustard
1 packet SSweet (use less to start)
1 tsp sesame oil
1 tsp preminced garlic (one clove)
Orange peel (1-2 tsp)
2 TBS soy sauce
2 TBS of chick stock or water
S/P to taste and a pinch of red pepper flakes, optional. Add more soy sauce if
needed, too.

Remember, the key to this is to carmelize the onions and shredded cabbage.
This gives it great flavor. Orange peel funky? I still use it on occasion.
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Melsie52 Posted - 18 June 2007 23:47      

Help, anyone have a good fried chicken recipie? I have a new deep fat fryer
with great peanut oil. New to this WOE.

Thanks, Melanie in Colorado

Lifestyle is the name of the game.
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rmh78 Posted - 20 September 2006 19:26      

When brining meat I don't think adding sweetener is necessary, though I like
it for flavor. Does anyone else brine out there? And what is your recipe?
Thanks.
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DTyler Posted - 3 June 2007 15:12      

This is a simple recipe from food network. It does combine fruit and chicken,
so use it if you can now combine the two or occasionally treat yourself. I can
combine the two occasionally without stalling.

1 can UNSWEETENED pineapple slices - drain but keep the juice
Jerk seasoning
chicken - I use chicken tenders
oil - i use olive oil

Heat a grill, brush a little olive oil on both sides of your chicken and season
with the jerk seasoning. Grill till done.

While chicken is cooking, boil the pineapple juice, 1/4 t. jerk seasoning, 1 T
brown sugar substitue until reduced by half.

After chicken is done, sprinkle both sides of pineapple slices with a little jerk
seasoning and grill till warmed through.

When serving, spoon a little juice over your chicken. Simple but fabulous
taste!!!
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Jojomr2 Posted - 9 February 2006 12:6      

This is a recipe I got from a friend of mine and it is soooooo good!

Stuffed Buffalo Chicken Breasts

6 chicken breasts, butterflied (sliced in half, but not cut through all the way)
2 - 4 T. oil
1 - 8 oz. pkg of cream cheese, softened
1 c. ranch dressing 
1/2 c. hot sauce (more or less to taste)
1 c. shredded cheddar cheese

Chicken:
Heat pan on med. high heat. Add oil. Fry chicken breasts 1 or 2 at a time for
2 - 3 minutes (undisturbed). Turn over and fry for an additional 2 - 3
minutes. Put aside.

Stuffing:
With a fork, gradually mix ranch dip into the cream cheese. Put aside.

Assembly:

Take each chicken breast and place a scoop of stuffing onto one side of each
butterflied breast. Fold over and place in a 9x13 pan. After they have all been
assembled, evenly sprinkle hot sauce. Top with grated cheese.

Notes: I used Franks hot sauce and for the Ranch dressing, I made a home
made dip with sourcream and mayo and a dip mix. My kids asked for
seconds, so I know it was good!

Joanna
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ncpharmgirl Posted - 8 October 2005 16:39      

1 Pkg Ground Chicken
1 Egg White
2 Tbsp DebB's Taco Seasoning
1/2 Bunch Fresh Cilantro finely chopped

Combine all ingredients, and form into patties.

heat a nonstick Skillet on Medium High, and add a few tsp of canola oil,
and fry patties until golden brown, and done. This takes about 7-10
minutes, and make sure you flip them often to ensure even browning.

Serve with: sour cream, legal salsa, and if you are really ambitious, mock
spanish rice!

Enjoy!
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SinginSOMERSong Posted - 25 October 2006 20:6      

Oooh LaLa! Words escape me. This was dinner tonight and it was
FANTASTIC! ~~~Singin'
Serves 4-6

Make aheads: 
*one Scrumptious Crockpot Chicken (See my recipe filed under
Fowl Play),reserve broth; chicken deboned, shredded, bagged and
kept in frdge until use. Discard bones and skin.

*cuznvin's pancake/waffle bread(the "YUMplins")...baked ahead in
crown muffin pans and cut into fourths. Store in baggies in fridge
until use later that day. ( These are optional...the chicken is great
on it's own).

What You Need: 
4 cups shredded pre-cooked chicken
1 recipe cuznvin's pancake/waffle bread

1/2 yellow onion,diced
1 stalk celery, (strings removed), diced
2 Tbs butter
1 Cup water
reserved broth from crockpot chicken
2 Cups cream
4 Tbs cream cheese
salt, pepper
yellow food coloring (optional)

What To Do:
Saute'onion and celery in a large skillet with butter 5 mins. Add
water and continue to simmeron medium until veggies are tender.
Add broth,cream, and cream cheese,heating and stirring until
cheese melts and sauce thickens. Add food coloring if desired and
stir to blend in. Add shredded chicken, and heat through. Salt and
pepper to taste. Serve over Cuznvin's pancake/waffle bread
(YUMplins) and Enjoy!

**Egg crepes or other bread recipes should suffice nicely, in place
of cuznvin's recipe.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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Sharbysyd Posted - 2 May 2007 18:42      

I made some turkey burgers today and my fiance thought they were so
good that I figured I'd post the recipe for others to try. I don't measure
ingredients when I'm cooking (unless I'm following a recipe, so I just
guessed at the amounts of spices).

Turkey Burgers

1 lb ground turkey
1/4 large onion (or 1 small), chopped
3 garlic cloves, minced
1/4 tsp dried parsley
1/4 - 1/2 tsp onion powder
1/4 - 1/2 tsp garlic powder
1/8-1/4 tsp cayenne - crushed pepper
salt to taste
pepper to taste
velveeta cut into small chunks (about 2 oz)

Mix all ingredients. Form into 4 patties. Coat pan frying pan in olive oil. Fry
patties on med-high heat until cooked thoroughly. Flip over half way
through.

Serve on large lettuce leaf with mayo, mustard, onion, pickle slices, tomato
slices (or with your favorite fixins).

179/179/135

Started Somersizing on 4/23/07
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ChubChub Posted - 25 April 2007 9:44      

This is a very simple recipe I found on-line and tweaked slightly. I've
actually been calling it Chicken Provencal by mistake.

5 boneless, skinless chicken breasts (the flatter the better)
3/4 tsp. salt
1/4 tsp. black pepper
1 lg. clove of garlic, minced
1 c. of low sodium chicken broth (I use Swanson brand)
1-1/2 tsp. Herbs de Provence seasoning
1 Tb. butter

Season chicken w/ salt & pepper and pan fry until almost done (I don't use
oil or spray, just a non-stick pan and the chicken's own juices). Remove,
add garlic and cook for a minute, then add broth and Herbs de P.
seasoning, bring to a boil scraping bits from bottom of the pan...put chicken
back in, lower temp, let simmer, and reduce. Add butter at any time while
it's reducing.

You won't have alot of sauce left and it's pretty thin too, but it's tasty. I
like to reduce to almost nothing.

I buy a pack of 3 regular, boneless and skinless breasts...there always
seems to be 2 that are alot thicker than the third though, so I slice those
two in half lengthwise.

I serve this chicken w/ the Cauliflower Rice-A-Roni that I posted in Side
Dishes.
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beacher39 Posted - 15 September 2006 9:54      

As Thanksgiving is fast approaching and I am hosting, I am looking for
some good stuffing recipes. Going to try and go 100% legal. Help!

Tried before, now back and need all the help I can get!!!!!
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Posted - 8 September 2006 15:39      

This is a method I learned from a Dutch friend on another web site. You can
use chicken parts or just leg quarters. You can also do this with beef, but you
will have to cook it longer.
Melt one stick of butter in a heavy pot (I have a Le Cruiset(sp) but a cast iron
pan will work just fine) with a lid. The pot should be large enough to hold the
chicken in one layer without crowding the pan. Season the chicken with salt
and pepper. Resist the urge to add any onion, garlic, or any other seasoning.
Brown the chicken slowly over med-low heat. This will probably take 15
minutes. Add a couple of bay leaves and just a litle water - maybe 1/2 cup.
Put the lid on and let braise over low (should be just simmering) heat for
about an hour. Remove the lid and turn chicken over, cook another 10 min.
The resulting gravy will be great over vegetables and the meat will have a
delicious, buttery flavor.

Stop Family Violence
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INGREDIENTS:
4 tablespoons butter
8 ounces sliced mushrooms
4 cups cooked diced turkey
2 T cream cheese for thickening
salt
2 cups chicken broth
Tabasco sauce
1 egg yolk, lightly beaten
1 tablespoon dry sherry
3 tablespoons cream
spaghetti squash cooked and shredded
1/4 cup grated Parmesan cheese
1 teaspoon butter
PREPARATION:
In a skillet heat 3 tablespoons of butter; add mushrooms and saute briefly. 
Melt 4 tablespoons of butter in a saucepan; add cream cheese and stir until
smooth. Whisk in broth and cook until thickened and smooth.

Add salt and Tabasco to taste. Whisk a little of the hot sauce into the beaten
egg yolk, then pour the egg yolk mixture into the rest of the sauce. Add
sherry, cream, turkey, and mushrooms. Cook, stirring, just until heated
through.
Cook spaghetti squash ahead and shred. In a buttered casserole, place
alternate layers of spaghetti squash and sauce. Sprinkle with grated
Parmesan. Brown quickly under a preheated broiler and serve.

* I drain the spaghetti squash after shredding to get rid of extra juices.
Sometimes I get a frozen turkey breast and cook it, then make other things
out of it after. This is just different.

Enjoy

mamabj
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I got this recipe from the e.diet website and Somersized it. It is really really
delish.

8 boneless skinless chicken breast halves
3 pkgs splenda
1 Tbs. ground paprika
1 tsp. salt
1 tsp. dry mustard
1/2 tsp. chili powder
1/4 cup distilled white vinegar
1/4 tsp. cayenne pepper(more if you like hot)
2 Tbs. worcestershire sauce
1 1/2 cups tomato sauce
1/2 cup sugar free ketchup
1/4 cup water 
3 Tbs. sugar free maple syrup
2 cloves garlic, minced

Preheat oven to 350 degrees

Place chicken breats in a single layer in a 9x13 baking dish. In medium bowl
mix together all the other ingredients. Pour this mixture over the breasts.
Bake uncovered for 35-40 minutes. Take from oven and shred the cooked
breasts with fork, place back in the pan with sauce and bake an additional
10 minutes so the chicken soaks up more flavor. I like to serve this with
faux potato salad or DebB's KFC cole slaw.

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=40488')
javascript:openWindow('profile.asp?mode=display&id=8557')
javascript:openWindow('close.asp?topic_id=40488&topic_title=Texas+BBQ+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+%28Chicken%2C+Turkey+Entrees%29&topic_title=Texas+BBQ+Chicken&forum_id=86&topic_id=40488[9/8/14, 2:07:04 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Texas BBQ Chicken
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...%21+Jerked+Turkey+Jerky&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:07:07 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Yah Mon! Jerked
Turkey Jerky

Send Topic To a Friend

Author Posting

mamabj Posted - 15 February 2007 8:19      

Yah Mon! Jerked Turkey Jerky

Not my recipe.

You can make it as hot as you wish. Use pre-sliced (about 1/8"-1/4" thick)
turkey breast meat for this; (if using turkey breast filets or fresh, freeze
slightly and cut into thin strips). Turkey doesn't take nearly as long to
dehydrate as beef, so keep an eye on it! Prep time includes overnight
marinating.
by EdsGirlAngie at recipezaar

6-8 servings ½ day ½ day prep 

1 1/2 lbs turkey breast, sliced about 1/8 inch to 1/4 inch thick and cut into
strips 
4 tablespoons soy sauce or tamari soy sauce 
1 teaspoon lemon juice 
1 teaspoon lime juice 
1 teaspoon brown sugar (WL Gold) 
1/2 teaspoon black pepper 
1/2 teaspoon cayenne pepper 
1/4 teaspoon ground allspice 
1/4 teaspoon garlic powder

Combine marinade ingredients in a plastic zipper bag. 
Add turkey slices and coat thoroughly with marinade; refrigerate overnight. 
If you have a dehydrator, use it. 
I use my oven; it only goes down to 170 degrees F. 
Cover oven rack with aluminum foil then preheat to 170 degrees; place
marinated turkey breast strips on baking racks and place racks in the oven. 
Prop open oven door slightly with an oven mitt to allow humidity to escape. 
Check turkey after about 4 hours; mine takes between 4 and 4-1/2 hours in
a 170 degree F oven.

We made these for Christmas presents. Great carry with you snack. Enjoy.

mamabj
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3M Posted - 23 August 2006 8:9      

Gingered Chicken Breast

1 Tablespoon lemon juice
1 1/2 teaspoons grated fresh ginger or 3/8 teaspoon ground ginger
1/2 teaspoon black pepper
2 cloves garlic or 1/4 teaspoon garlic powder
4 boneless, skinless chicken breasts

Combine lemon juice, ginger, pepper and garlic in a small bowl. Place chicken
in a deep bowl. Pour the ginger mixture over the chicken, turning once to coat
both sides. Cover and refrigerate for 30 minutes to 2 hours.
Pour some cooking oil into a large nonstick skillet. Heat the skillet on medium
high until hot. Add chicken and cook, turning once, until tender.

Started March 6, 2006
Start 297 ~ Current 239 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 8/23/2006 8:10:27 AM
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Title: Tangerine Chicken Wings 
Yield: 4 Servings

Instructions

1 onion; thinly sliced
1 piece ginger; (1-inch),
-peeled, thinly sliced
1 ts sea salt
4 tb dry sherry or rice wine
4 tb soy sauce
16 chicken wings; wing tips - removed
1 lg tangerine
1/3 c vegetable oil
2 fresh hot red chilies; -seeded, chopped
4 scallions; thinly sliced
1 ts fructose or 2 ts sugar substitute 
1 tb white-wine vinegar
1 ts sesame oil
Cilantro sprigs; to garnish

In a large shallow baking dish, combine onion, ginger, salt, 1 tablespoon
of the sherry and 1 tablespoon of the soy sauce. Add chicken wings and toss
to
coat well. Let stand 30 minutes. Remove rind from tangerine and slice
thinly.

Squeeze 2 or 3 tablespoons tangerine juice and reserve. Heat oil in a wok
until hot and swirl to coat wok. Remove chicken from the marinade,
returning
any onion or ginger sticking to it. Working in 2 batches, add chicken wings
to wok.

Fry 3 or 4 minutes or until golden, turning once. Drain on paper towels.

Pour off all but 1 tablespoon oil from wok. Add chilies, scallions and
tangerine rind and stir-fry 30 to 40 seconds. Pour in reserved marinade
with the onion and ginger slices. Add fructose or sugar substitute, vinegar
and remaining sherry, remaining soy sauce and the tangerine juice.

Add the chicken wings and toss to coat well; cook 1 minute or until heated
through. Drizzle with sesame oil and garnish with cilantro sprigs. Serve faux
noodles tossed in sesame oil, riced cauliflower or cauliflower fried rice.

I believe this would be almost level one, but if you are losing well, it should
not hurt.
Enjoy
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mamabj
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Ingredients

1 tablespoon olive oil
4 boneless, skinless chicken breast fillets
8 asparagus spears
4 mozzarella cheese slices
Madeira Sauce
2 tablespoons olive oil
2 cups sliced fresh mushrooms
3 cups madeira wine
2 cups beef stock
1 tablespoon butter
1/4 teaspoon ground black pepper

Procedure

1. Heat up 1 tablespoon olive oil in a large skillet over medium heat. Cover
each chicken breast with plastic wrap then use a mallet to flatten the chicken
to about 1/4-inch thick. Sprinkle each fillet with salt and pepper.
2. Sauté the chicken fillets for 4 to 6 minutes per side, or until the chicken
has browned just a bit. Remove chicken fillets from the pan and wrap them
together in foil to keep the fillets warm while you make the sauce. Don't
clean the pan. You want all that cooked-on goodness to stay in the skillet to
help make the sauce.
3. With the heat still on medium, add two tablespoons of oil to the skillet.
Add the sliced mushrooms and sauté for about two minutes. Add the madeira
wine, beef stock, butter and pepper. Bring sauce to a boil, then reduce heat
and simmer for about 20 minutes or until sauce has reduce to about 1/4 of
its original volume. When the sauce is done it will have thickened and turned
a dark brown color. 
4. As the sauce is simmering, bring a medium saucepan filled about halfway
with water to a boil. Add a little salt to the water. Toss the asparagus into the
water and boil for 3 to 5 minutes, depending on the thickness of your
asparagus spears. Drop the asparagus in a bowl of ice water to halt the
cooking. The asparagus should be slightly tender when done, not mushy.
5. Set oven to broil. Prepare the dish by arranging the cooked chicken fillets
on a baking pan. Cross two asparagus spears over each fillet, then cover each
with a slice of mozzarella cheese. Broil the fillets for 3 to 4 minutes or until
light brown spots begin to appear on the cheese.
6. To serve, arrange two chicken breasts on each plate, then spoon 3 or 4
tablespoons of madeira sauce over the chicken on each plate. 
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Makes 2 to 4 servings.

I found this on msn groups site. I don't know if it is the same as Cheesecake
Factory's original recipe but this would be legal.
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MarineWife Posted - 6 March 2004 5:32      

Hi just wondering if anyone has a good recipe for turkey burgers? Thanks
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Myrna Posted - 9 February 2007 11:53      

Does anyone have a marinade recipe for Souvlaki chicken or pork?

Myrna

-150lb. to 132lb!
Somersizing since 2000!
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tinselbaby Posted - 9 February 2007 7:10      

I am looking for a recipe that was posted a couple years back. It was a top
of the stove recipe, chicken, thinly sliced onion and heavy cream. That's all
I can remember. Browning the onions and chicken, adding cream. Can
anybody help?????? Thanks!!
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toomuch1 Posted - 7 April 2004 7:52      

I found this recipe in an old cook book and made it Somersize friendly. Oh
my god!!! It's so good.

2 T olive oil
1 cup pork rind flour
1/4 cup cream
1 egg
4 turkey cutlets
1 small onion thinly sliced
1 bell pepper thinly sliced
1/2 cup sliced mushrooms
16 oz sugar free spagjetti sauce (use your favorite)*
parmesan cheese 
mozzarella cheese
Heat oil in non-stick skillet over medium heat. Beat egg and cream
together. Dip turkey cutlets in egg mix and then in pork rind flour until
coated. Fry cutlet in oil till brown and tender. Place in a shallow baking dish.
Cook onion, bell pepper and mushroom in hot pan till tender and then place
on top of cutlets. Pour spaghetti sauce over all then sprinkle with parmesan
cheese. Bake at 350 for 20 minutes. Top with as much mozarella as you
like and return to oven until cheese is melted and brown.

***You can also use plain tomato sauce seasoned with basil and oregano in
place of prepared sauce.
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mamabj Posted - 30 January 2007 16:39      

I made this tonight and it was really easy and a big hit!

1 lb ground turkey
Suzanne's Tuscan sea salt rub
1/2 med onion
1/4 riced raw cauliflower
1/2 c shredded cheddar cheese

Garnish: Rotel Mexican Festival

Sweat the onion in pan w/olive oil and butter
Put in ground turkey and brown with onion
sprinkle w/Tuscan salt rub

Shred cauliflower and the little bit of green pepper from the top

Prepare peppers for filling while meat is browning.

When meat is browned, add cauliflower/pepper mixture

Season again with sea salt to taste

Fill peppers 1/2 full w/meat mixture, sprinkle w/shredded cheese, fill rest of
way w/meat mixture. Sprinkle again w/shredded cheese. Bake 350 10-20
minutes, to desired consistency of peppers.

Garnish w/spoonfuls of Rotel.

mamabj

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=54548')
javascript:openWindow('profile.asp?mode=display&id=22024')
javascript:openWindow('close.asp?topic_id=54548&topic_title=Turkey+Stuffed+Bell+Peppers&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...icken%2C+Turkey+Entrees%29&topic_title=Turkey+Stuffed+Bell+Peppers&forum_id=86&topic_id=54548[9/8/14, 2:07:51 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Turkey Stuffed Bell Peppers
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...p%3B+Broccoli+Casserole&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:07:54 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken & Broccoli
Casserole

Send Topic To a Friend

Author Posting

lydiad Posted - 14 February 2004 6:22      

I refuse to measure ingredients unless I'm baking, but I'll try according to
what I made this last time.

Chicken & Broccoli Casserole

4 boneless, skinless chicken breasts
1 bag frozen broccoli
1/2 lb sharp cheddar cheese
1/2 cup mayo
1/2 cup sour cream (may sub. addt'l 1/2 cup mayo)

Pre-heat your oven to about 400 degrees.

Boil the chicken so it is thoroughly cooked and some of the fat has rendered
out. When cool (or if you can stand it hot) shred the chicken into the bottom
of a 9x13 pan. Top with the frozen broccoli. In the meantime, shred the
cheddar cheese and put into a bowl. Stir in the mayo & sour cream until it is
all well mixed. Spread the cheese/mayo mixture on top of the broccoli. It's OK
to see a bit of the broccoli through the topping, but you want a pretty good
layer.

Put in the oven and cook until the cheese is melted and starting to look a bit
golden. I start to check at 30 mins, but usually takes about 50-60 mins.

I've tried this with all mayo, no sour cream, and prefer it that way, but it's a
bit greasier. I've also cubed the chicken frozen and thrown it in - again, it
makes the dish a bit greasier, and the water comes out. The casserole is still
firm, but when you take a spoonfull out, you get liquid in the bottom of the
pan.
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DebB Posted - 15 November 2003 8:41      

I have *not* tried this recipe, but a recipe for orange chicken was requested,
so I'll post this one. This came from the old Top Secret Recipe boards before
they went down. *Ü*

Orange Chicken Stir Fry 
Ingredients:
· 1/2 lb. chicken strips or 2 boneless breasts cut up 
· 1 Tablespoon olive oil 
· 1 cup frozen stir fry vegetables* 
· 1/2 cup water 
· 1/4 cup DaVinci orange syrup 
· 1 teaspoon guar gum powder 
· 1/8 teaspoon salt 
· 1/4 teaspoon ground ginger 
· 1/2 teaspoon soy sauce 
In medium skillet, sauté chicken in olive oil over medium high heat for a few
minutes until almost done. Add vegetables and fry for another two minutes.
Mix all remaining ingredients together well in a glass and be sure to get the
guar gum well dissolved, no lumps. Reduce heat to medium, add sauce mix,
and cover for about 5 minutes. Sauce should be thickened to a nice glaze
when done. 
Serves 2. 3 carbs per serving. 
* Vegetables can be pre-made stir-fry veggie mixes so long as there are no
added sauces or sugars in them and they contain no carrots. Otherwise, use
your own favorite mix of onion, peppers, broccoli, cauliflower, Chinese veggies,
etc.

TSR board

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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Twiggy88 Posted - 20 September 2003 13:55      

Baked Chicken Breasts with Mustard Sauce

4 boneless skinless chicken breasts
1/2 cup sour cream
1/2 cup mayonnaise
2 Tbsp grainy Dijon mustard
1/2 tsp ground ginger
1/2 tsp ground dried tarragon
juice of 1 lemon
freshly ground pepper

Preheat oven to 450F.
Place chicken in dish large enough to hold all pieces in one layer. 
Whisk together sour cream & mayonnaise until smooth. Whisk in mustard,
ginger, and tarragon. Gradually add lemon juice until desired lemony-ness is
reached. The sauce should be quite tangy without the lemon overwhelming
the other flavours. 
Spoon the sauce over the chicken. Roast 15 min or until chicken is cooked
through. 
Remove from heat and grind a little black pepper over each chicken breast
before serving.
Serves 4.

***twiggy88

Edited by - twiggy88 on 10/27/2003 10:14:42 AM

Edited by - twiggy88 on 11/29/2006 4:01:34 PM
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SinginSOMERSong Posted - 17 June 2004 17:15      

Marinade: Mix the following first 3 to 4 ingredients)

1/4 cup soy sauce ( reduced sodium is fine)
1/8 cup sf peach flavoring
2 packets Splenda

1/2 tsp fresh ginger (*optional)

1-2 buttons garlic cut into slivers

Rinse chicken ( I use Butterball brand when possible)...then pat it
dry with a paper towel. Loosen the skin and place the garlic shreds
under the skin on both sides. Wrap twine around legs and then up
and around to the other side, catching the folded back wings and
tie in place. Place on skewers for the rotisserie. Use and injector
and draw the marinade up and then inject deep into the chicken on
all sides. Cook on the rotisserie about 1 hrs and 10 min or until the
juices run clear...depends on the size of your chicken.
Marinating in a large ziplock is effective as well and then roasting in
the oven does just fine. 350 degrees for 1 hr and 10 min...until
juices run clear when pierced. 
Allow to rest 10 minutes before slicing.

SSers Are Happier PPL!
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Cathy Posted - 18 March 2004 16:18      

I'm visiting family and away from my home cookbook. Can someone please
post this recipe for me? I'm bragging about it to my family.
Thanks

Cathy
Maintaining over 9 years. 
My advice may or may not be recommended by Suzanne Somers for Level I.

**No one is perfect....until you fall in love with them.
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ianj9 Posted - 10 August 2004 14:33      

Creamy White Chili
Yield: 7 servings

1 pound boneless skinless chicken breasts, cut into 1/2" cubes
1 medium onion, chopped
1 1/2 teaspoons garlic powder
1 Tbsp. vegetable oil
1 small head of cauliflower cut into small pieces
1 can (14 1/2oz.) chicken broth
2 cans (4oz. each) chipped green chillies
1 tsp. salt
1 tsp. ground cumin
1 tsp. dried oregano
1/2 tsp. pepper
1/4 tsp. cayenne pepper
1 cup (8 oz.) sour cream
1/2 cup whipping cream

In a large saucepan, saute chicken, onion and garlic powder in oil until chicken
is no longer pink. Add cauliflower, broth, chillies and seasonings. Bring to a
boil, reduce heat; simmer, uncovered, for 30 minutes. Remove from the heat;
stir in sour cream and cream. Serve immediately. Recipe adapted from a Taste
of Home recipe by JulieJafar. J9 notes: I like to grate the cauliflower to
resemble rice, I also add a grated zucchini with the cauliflower, and I add
chopped up cilantro at the end.

J9
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Taylyn Posted - 10 July 2006 21:2      

I saw this recipe on here a long time ago
and it was the Somersized version. Could
someone please post it again for me as I love it and I'm dying to make it.
Thanks@!
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atcchick Posted - 27 December 2006 12:56      

I have been off of the Somersize program for quite awhile and am just
getting going again. I was searching for a good recipe for chicken with capers
and came across this on cooks.com. I made it today for lunch and it hit the
spot. So I thought I would go ahead and post it. It was already completely
somersized.

2 tbsp. butter
4 boneless skinless chicken breast halves
3 tbsp. parsley, fresh or dried
2 tbsp. lemon juice
2 tbsp. water
2 tbsp. drained capers
1/2 tsp. pepper
1/2- 1 c. sour cream

Melt butter in skillet. Add chicken (I pounded mine a bit first), saute 6-8
minutes until done, turn once. Remove chicken and keep hot.

Stir in lemon, water, parsley, pepper and capers. Deglaze pan. Remove from
heat. Add sour cream and stir. Spoon over chicken and serve.

I had it with baby spinach prepared my favorite way. I heat up a little olive oil
and then saute some chopped garlic for about 30 seconds or so. Then I add
fresh spinach and saute until good and wilted. I add a little salt as well. Hope
you enjoy!
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therese1888 Posted - 27 December 2006 13:15      

Chilled Turkey Loaf Recipe

Use the slices for sandwiches or eat plain.

4 lbs (about 4 small) turkey drumsticks
6 cups water**
2 chicken bouillon cube**
(**or 6 cups of sugar free chicken broth)
1 bay leaf
1 teaspoon salt
1 Tbsp lemon juice
1 teaspoon Thyme
1 teaspoon sage
2 cloves of garlic, minced or pressed
1/2 cup chopped green onions
1/2 cup chopped parsley
1 small jar (2 oz) diced pimento
1/4 teaspoon freshly ground black pepper

1 In a 6-quart kettle, combine the turkey, water, bouillon, bay leaf, and
salt. Cover and simmer until meat is very tender and begins to fall away
from the bone, about 2 1/2 hours. Lift out meat and set aside to cool.
Add lemon juice to cooking liquid and boil, uncovered, until reduced to 3
cups.

2 Remove meat from the bones, discarding skin, tendons, and bones.
Tear meat into fine shreds and combine with the thyme, sage, garlic,
onion, parsley, pimento (drained), and black pepper. Pack meat mixture
into a 5x9-inch loaf pan, then pour in the cooking liquid. Cover and chill
until set, at least 6 hours.

3 Run a knife around the pan sides to loosen. Dip pan into hot water for
5 seconds, then invert onto a serving plate and slice.

Serve with DebB bread, lettuce, and condiments for sandwiches, or serve
plain. Serves 6.

Adapted from a recipe in a very old issue of Sunset Magazine.

"I will spend my heaven doing good on earth. I will let fall a shower of
roses."
~Saint Therese of Lisieux

Edited by - therese1888 on 12/27/2006 1:18:44 PM
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Egg Foo Young

3 teaspoons vegetable oil, (divided 2+1) 
1 slice fresh ginger root, minced 
6 green onions, chopped 
1 stalk celery, sliced 
2 cups bean sprouts 
2 mushrooms, sliced 
1 green bell pepper, chopped 
1/4 cup chopped cooked chicken/meat/or fish
1 teaspoon salt 
6 eggs, beaten 

A Heat 2 teaspoons oil in a large skillet over medium-high heat. Saute
ginger, green onions, celery, bean sprouts, mushrooms, green pepper, ham
and salt until vegetables are tender. 
B In a large bowl combine beaten eggs and vegetable mixture. 
C Heat 1 teaspoon oil in a medium skillet over medium heat. Pour in egg
mixture to form a small omelet. Cook until golden brown on each side.
Repeat with remaining egg mixture.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:36:30 AM

Edited by - twiggy88 on 11/29/2006 3:51:21 PM
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luvmy2boyz Posted - 14 December 2006 9:16      

I made this recipe up last night and it was delicious, hope you like it too?

I buy the chicken tenderloins from Sam's Club (flash frozen, so no
defrosting)

In a skillet pan over med heat, I add about 2 tbls of olive oil, and about 2
tbls butter to cook chicken in. I season to my liking with Salt, pepper,
italian seasoning, and paprika. I let it cook till lightly brown.

In another pan at the same time, I add about 4 TBLS of butter, 1/4 block
of cream cheese, 1 tsp of crushed garlic, and about 1-2 cups of fresh
mushrooms. Keep it on med-low heat and stir constantly so the cream
cheese doesn't burn, but you want it to melt. Once it melts down, add
about 1- 1/2 cups of heavy cream (I'm guessing on the exact amount cuz
I just pour it in until it looks like enough sauce to cover my pre-cooked
chicken with). You should know by looking at it. I also add a couple
dashes of paprika, chopped parsley, and salt & pepper to taste. Let it
simmer on low heat for about 5 min, keep stirring. Then add about 1/4
cup of (bagged) shredded parm cheese (not the shaker kind), and let the
flavors meld for another min or two.

Cut up your chicken in bite sized pieces, and pour sauce over it. Cook
broccoli and add to sauce and chicken. Enjoy!

This recipe has such a creamy alfredo/mushroom taste, I love it and so
does my family. They request it at least once a week. You can use canned
mushrooms but it tastes much better with the fresh sliced ones. Note:
I've also used steamed asparagus instead of the cooked brocolli and it's
equally as yummy.

God Bless and I hope you like it.
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3M Posted - 4 December 2006 8:31      

This is from Linda's Low Carb Menus & Recipes. Some of the recipes are not
legal for SSing but here's the link if you're interested
http://www.genaw.com/lowcarb/index.html

PIZZA CHICKEN 
1 boneless chicken breast, pounded flat if thick 
Salt, pepper, garlic powder and Italian seasoning, to taste 
1 tablespoon pizza sauce 
4 slices pepperoni 
1 teaspoon butter or oil 
2 fresh mushrooms, sliced 
2 thin green pepper rings 
1 ounce mozzarella cheese, shredded

Season chicken with salt and other seasonings; grill. Meanwhile, sauté the
mushrooms and pepper rings in butter or oil until slightly tender, but not
mushy; set aside. Spread pizza sauce over chicken, then top with the
pepperoni, the pepper rings, mushrooms and then finally, the cheese. Sprinkle
with a little additional Italian seasoning, if desired. Bake at 350º about 10-15
minutes or until hot and cheese is melted. Serve at once.

Makes 1 serving.

Started March 6, 2006
Start 297 ~ Current 214 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13

Edited by - 3M on 12/4/2006 8:54:41 AM
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PennyLovesDarren Posted - 2 January 2006 17:21      

Abeem & CapecodChris,

Here is how I cook my turkey breast in crockpot. I can't remember
where I got this recipe but it is easy and delicious! Probably here
from one of the many fabulous cooks!

4-5lb. turkey breast
1 med. onion, chopped
3 celery stalks, chopped
1/4 c. melted butter
salt, poultry seasoning
1 1/2 c. chicken broth

Wash turkey, pat dry. Put onion & celery in cavity. Place in slow
cooker. Pour butter over turkey & season. Pour broth around
turkey. Cover & cook on high for 6 hrs. Check after 5 because mine
usually get done sooner.

Edited by - pennylovesdarren on 1/2/2006 5:23:23 PM
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DebB Posted - 23 October 2004 22:43      

We love hot wings and have them about every 2 weeks. We buy the big 10#
bag of frozen wings (1st and 2nd joint - no tips) at Costco and we make 5#
at a time.

Stu's Hot Sauce

1/2 stick butter (4 tablespoons)
1 (12 oz) bottle of Frank's Original Red Hot Sauce
1/4 cup lemon juice
1/4 cup white vinegar
* 1 tablespoon habanero sauce

* This is important - We use only Yucatan Sunshine Habanero Pepper Sauce.
You can buy some that are SO hot they'll about kill ya!
You'll want to adjust the heat of the recipe with this sauce. Now, my husband
puts in 4 tablespoons and we wouldn't want it any hotter. If you don't like hot,
cut way back or don't add any at all (cry baby!)

Directions: Place all ingredients in a pan and heat until all the butter is melter.
Mix well with a wire whisk. Heat it longer if it does not appear to be a uniform
mixture - you want it to mix together well.

The sauce will not stick very well if it is very hot, so don't get it too hot prior
to dipping the wings. After the sauce has cooled somewhat it will stick very
well. A quick dip in the sauce will work fine. Don't leave the wings soaking in
the sauce or they'll get soggy.

Baking the wings: We've tried deep frying the wings (mercy what a mess to
do that!), but much prefer baking them. I line 2 cookie sheets with the Easy
Release aluminum foil and divide the 5# of wings between the 2 sheets. You
can make any amount of wings you like, as we dump the leftover hot sauce
back into a container and store it in the fridge until next time.

We bake the thawed wings for about 1 hour at 450° - or until they start to
get crispy and 'dry' out. We like them on the drier side vs. baking them for a
shorter period of time. We've even stuck them in completely frozen, just
adjust your baking time.

When the wings are done baking, we take a pair of tongs and simply dip each
wing into the hot sauce, tap the tongs a big to get off the excess sauce and
start piling them on a platter.

The next time you make the wings, and get the sauce out of the fridge,
there's no need to heat it up - just dip the wings into the cold sauce.

That's it! We like to cut up celery sticks to have along with them. Hope you
enjoy these as much as we do. *Ü*

Started Somersizing 3-01
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270/175/175
sdbruce@amerion.com

Edited by - DebB on 10/23/2004 10:48:23 PM
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Twiggy88 Posted - 17 September 2003 15:47      

Put chicken breast in a pan. Sprinkle with seasoned lemon-pepper, garlic
salt, and paprika. Add 2 TBSP or so of lemon juice. Cover and cook on
stovetop med/high, oven 350F, or microwave 60%.
***twiggy88

Edited by - twiggy88 on 2/20/2004 10:22:21 PM
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myboys Posted - 2 November 2006 13:47      

hello ladies,
i was wondering if anyone had some recipes for the crock pot with chicken
cutlets. my family loves the boneless breast, not the chicken thighs and i
know that many recipes call for the chicken thighs because the breast gets
dry (I think). anyway, i would really appreciate if you have any recipes using
the breast.
thankns!!
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Pat
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(This one's for you Cleirz)
Ingredients:
Boneless Skinless chicken breasts
Prosciutto (1 slice for each breast plus a slice to top each breast)
Provolone Cheese ( 1 slice for each breast) 
1 cup marsala Wine 
1 cup of mushrooms
1 Tbsp. Butter
1/4cup Extra virgin olive oil

To prepare the chicken breasts, I first pound them thin. Lay the chicken
breast out flat, place a slice of prosciutto on top, next top with a thick slice of
provolone cheese. Next roll the stuffed chicken breast into a bundle, secure
with a toothpick and set aside. do the same to remainder breasts. 
In a saute pan, heat the butter & olive oil. Place the prepared breasts in the
pan and saute, turning till cooked golden brown. Remove the cooked breasts,
place in a baking dish and top with an aditional sice of prociutto. Pop under
broiler and cook just till the prociutto is slightly crisp. Remove from broiler and
set aside. Next add 1 cup of marsala wine to the saute pan you cooked your
chicken in. Continue cooking the wine till reduced to half. Next add 1 cup of
sliced mushrooms. Continue cooking till your mushroom are tender. (If you
want a thicker sauce you may add thickenThin not/starch thickener). Remove
from heat, pour your sauce over the chicken breasts in baking dish and serve.
Enjoy! 

SisterPat

Edited by - Pat Polito on 6/8/2005 1:23:17 PM
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Lissiegirl39 Posted - 1 November 2006 9:46      

Hi Everybody,

I'm a returning SS, here is a recipe that my whole family loves its quick,
simple and versatile.
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SinginSOMERSong Posted - 25 October 2006 20:26      

I use this recipe to produce the shredded chicken for Southern
Chicken and *YUMplins*. The broth isdeliciously rich and flavorful!

What You Need:
preheated crockpot
a plump roasting hen
2 Tbs butter, softened
1/2 yellow onion, 1 bay leaf
1 tsp each: rosemary and thyme 
(crushed these by rubbing between fingers)
2 buttons garlic, thinly sliced
1 tsp each: salt, pepper

What To Do:

Rinse chicken in cool water; pat dry with paper towels. Rub salt
and pepper in cavity and all over outside of bird. Slip fingers (or
spoon face down )under skin to loosen on breast side. Rub butter
all over outside of bird and place some under the skin. Rub the
crushed herbs all over outside and under skin. Place bay leave
under skin and onion in the cavity. Place breast side up in
preheated crockpot. Roast on high for 30 mins, then set to medium
for 8 hrs. Turn off and allow to cool until easy to handle. Debone
bird and discard bones and skin. Either shred chicken and bag to
store in fridge until needed, or slice and serve with side for a lovely
dinner. The broth should be stored in the fridge until used OR
heated in a saucepan with cream added to achieve a nice
sauce(gravy). Either cook it down to thicken ...or add cream cheese
over medium heat and stir steadily. ( Make sure it doesn't boil or
the cream will seperate).

I hope you enjoy this ScRuMpTiOuS Crockpot Chicken! ( Even if you
never MAKE it, reading it to a cook for a bedtime story would be a
delight!) teehee ~~`Singin'

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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SinginSOMERSong Posted - 27 October 2006 12:57      

Turkey time is approaching (along with great prices in the stores) in
the US, but those of you who already had your Thanksgiving may
enjoy exploring this recipe too.

Capers, for anyone looking quizical.... are the teensy greenish berry
shaped thingies with a salty flavor that you will see in several
Italian dishes. For a more *formal* description: Capers are the
unopened green flower buds of the Capparis spinosa
(Capparidaceae - caper family - closely related to the cabbage
family), a wild and cultivated bush that is grown mainly in
Mediterranean countries (southern France, Italy, and Algeria) and
also in California. (http://whatscookingamerica.net/capers.htm)

Give them a try and see if you like them! You may find they add a
little something to your faux potato salad, etc. ~~`Singin'

What you need:
A large non-stick skillet ( try not to over crowd your pan and add
each cutlet slowly to keep the temp hot). You can also use a lb of
skinless chicken thighs or boneless pork chops instead of the
turkey.

1 lb boneless turkey breast cutlets
1 egg white
3/4-1 cup parm cheese
1 tsp white pepper
3 Tbs butter, divided
2 Tbs olive oil
1/2 cup dry white wine or chciken broth
1/3 cup fresh lemon juice
1 Tbs drained capers
6 lemon slices, halved
1 Tbs chopped fresh flat-leaf parsley
*Optional: Add 2 Tbs cream cheese to final sauce to thicken before
pouring over turkey.

How To's:
1) Place turkey between 2 sheets of heavy duty plastic wrap or
waxed paper. Flatten to 1/4 inch thickness, using a rolling pin or
bottom of a saucepan. ( get all your frustrations out as you POUND
away!)
2) Place egg white in a shallow dish. Combine parm & pepper in
another shallow dish. Dredge the cutlets through the egg white and
then in the parm mixture.
3) Melt 1 Tbs butter with 1 Tbs olive oil in the large non-stick
skillet over med heat. Add half the turkey, cook 2-3 mins on each
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side or until slightly brown. Remove turkey from skillet, and place
on a wire rack in a jelly roll pan (or baking sheet w/ an edge on it)
in a 200 degree oven to keep warm. Repeat with reamining turkey.
Add 1 Tbs butter and 1 Tbs oil as needed.
4) Stir in wine (or broth) and next 3 ingreds into skillet drippings,
cooking over med heat 2 mins. ( See option note about cream
chese). Remove from heat and stir in remaining butter to melt.
Place turkey on a serving platter; pour sauce over turkey and
sprinkle evenly with parsley.

Edited by - singinSOMERSong on 10/27/2006 9:28:10 PM
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SinginSOMERSong Posted - 24 October 2006 12:1      

What You Need:

1 lb chicken tenders
1/2 C sour cream
1 Tbs ff Ranch Dip mix
1 C pork rind flour
1/4 C parmesean
1/4 tsp dried thyme
1/4 tsp dried rosemary
1/8 tsp garlic powder
1/4 tsp red pepper flakes (optional)
Pam Spray

What To DO:

* pork rind flour can easily be made by putting plain pork rinds in a
food processor and grinding to a fine texture.

In wide flat dish, combine sour cream and Ranch dip mix. Mix with
a fork. Set aside.

In a bowl, combine all the dry ingredients. Set aside.

Wash the tenders in cold water & remove the tendon on the end of
each ( I use kitchen shears). Pat tenders dry with paper towels and
add the chicken to the dish with the sour cream. Roll them around
until they are covered with the sour cream. Place on a silicone bake
sheet which is on a cookie sheet or spray your pan with Pam Spray
OR apply oil so the chicken won't stick. Scrape all the sour cream
onto the tenders Once the chicken is on the bake sheet, sprinkle
them well with the seasoned pork rind flour. Spray the tops lightly
with Pam Spray.

Bake at 350 degrees for 25 mins. Remove and serve with extra
sour cream and dip mix , if desired...( NOT the same the raw
chicken was in contact with).

Enjoy!

* NOTE: Any chciken pieces can be coated and baked in this way,
but the larger the pieces or if bone is in...additional 10-15 mins
bake time will be needed.

Everyone Power UP for a Straight SSed week ...no room for GUILT!
( where's my water?)
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mamabj Posted - 17 October 2006 11:19      

4 lg chicken breasts
4T butter
4 cloves crushed garlic (adjust to taste)
a couple of dashes of dried parsley

2 eggs
1/2 c heavy cream

Breading:
1 c Suzanne's bake 'n fry mix
1 c parmesan cheese

Preheat oven to 350. Pound yur chicken until it is the same thickness
throughout the breast.

Then place the butter, the garlic and the parsley in the center. Roll the
chicken up tight and seal with tooth picks.

Mix the eggs and the cream until smooth. Mix the bake 'n fry mix and
parmesan cheese. Dip the chicken in the milk/cream mixture and roll in the
breading mixture. Bake for about 15-20 minutes or until they are golden
brown and firm to the touch.

I've been wanting some chicken kievs so I found a few recipes and
somersized it. This is great. I hope you enjoy it.

mamabj
250/189
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missy2 Posted - 16 October 2006 9:45      

a chicken and traditionally used potatoes in the roast pan. I really miss
roasting chicken with potatoes. It was such a comfort food but I can't think of
what veggies to use that would be similar to that texture and taste of roasted
potato.

So, a turnip or what??? What have any of you used to roast along with your
chicken.
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DebB Posted - 19 September 2003 18:47      

Smothered Chicken

2 pounds of boneless skinless chicken breast (I usually use those bagged
frozen ones, and use enough to fill the pan) 
1/3 C sour cream 
1/3 C Mayo 
1/2 packet of dry hidden valley dip mix (not dressing mix - it’s funky) (I’m
going to try this next time with the Uncle Dan’s - available at fred meyer)
1-2 T heavy cream (optional) 
3-4 cans of sliced mushrooms, or fresh 
1/4 C (or more) grated parmesan cheese (I actually use the parm/romano
blend - but you want grated, not shredded)

Place thawed (a little frozen yet still works) chicken breasts in a single layer
baking dish. Spread mushrooms over the chicken, trying to keep them on the
chicken. Mix together sour cream, mayo, HV mix, and cream until blended.
Place large dollops of the mixture on each breast, then spread it out so that it
covers all meat and mushrooms. Sprinkle grated cheese on top until covered
(the more cheese, the more "crusty" it gets). Bake at 375 until top is starting
to get orange-brown and crusty - about 45-60 minutes.

Using a metal spatula, serve onto a plate, trying to keep the yummy stuff on
top of each breast intact. The chicken will be very juicy and the stuff on top is
very yummy, hence our name for it!

Things not to do: 
I once tried to make this into a casserole by dicing up the chicken first. I
ended up with tough little pieces of chicken that were not very juicy. The
shredded (fancy) parmesan cheese, instead of the grated, turns to little hard
shards when browned that stab you as you try to eat it, or if not as browned,
are still too "crunchy"."

Protein Power site

Started Somersizing 3-01
270/175/165
sdbruce@amerion.com
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phoffer Posted - 4 November 2004 15:12      

1 cup sliced celery
1/2 c chopped onion
3 tb butter
1 1/2 c mayonaise
1 1/2 c heavy cream
2 tb lemon juice
salt and pepper to taste
5 chicken breasts, cooked and chopped
2 cans water chestnuts, opt.
2 cups cheddar cheese, shredded
Saute the celery and onion in the butter.
Pour into large mixing bowl. Add remaining
ingredients, mix well, pour into 9x13 inch
casserole. Bake at 350 degrees for 45
minutes.

Patricia Hoffer
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rowdyinwi Posted - 27 June 2006 9:12      

Grilled chix breast - cubed
Helmann's mayo
fine chopped celery, onion, waterchestnuts and multi-colored
peppers(whatever I have around)
small cubed zucchini
Season w/garlic powder, salt, pepper.
A dash of horseradish gives it a little kick!
Serve in romaine cups

RowdyinWI
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brittmarie Posted - 22 September 2006 16:29      

My Mom gave me this recipe and it's so easy and fantastic!

2 boneless skinless chicken breasts
1 cup of salsa or picante sauce (I use med. picante)
3/4 cup of sour cream

Place all in crockpot for 4-5 hours on High or 6-7 hours on low. If I'm
home, I pull it apart with a fork after about 3 hours to let all the flavors
combine. I eat it next to a pile of veggies, but for level 2 you could roll it in
a wholegrain tortilla.

PS--It tastes better than it looks ;)
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IWedRich Posted - 15 September 2006 12:27      

Make it every time this way and the raving never stops.

Wash and pat dry the bird, inside and out. Rub butter all over inside and out
and lightly sprinkle with salt (I use Garlic Salt) and pepper.

Orange - halved
Onion - halved
Celery stalks (leafy part and all)

Stuff your turkey with the above ingredients until cavity is full (I even stuff
the other end as full as I can)

I just bake in the oven the old traditional way (although I did Nesco one
year and didn't like as well, the skin didn't crisp).

If skin (especially wings) starts to get too dark you can tent a piece of foil
over. I baste throughout the cooking. DON'T overcook and DON'T POKE!! I
usually don't cook quite as long as the bag says. It will continue to cook
after removing it from the oven while preparing other foods. This is the
BEST turkey I have ever had. Even the breast meat is juicy.

Happy Holidays Coming SO SOON!!!

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/15/2006 12:28:01 PM

Edited by - IWedRich on 9/15/2006 12:29:10 PM
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erjen_lower Posted - 15 September 2006 14:26      

AL1 Chicken and Berry salad

Chicken breasts or tenders
strawberries, slices
red raspberries
mayonnaise
cream
pepper
salt
Splenda- 1-2 packets

Poach chicken in water seasoned with pepper and salt. When done, chunk
up and cool in the fridge. When cool place in a bowl and add sliced
strawberries and whole red raspberries.

In a second bowl mix some mayo, pepper and 1-2 packets of splenda.
Add cream to thin.

Pour dressing over chicken and berries and mix well. Eat immediately or
chill for later.

I am sorry there are no measurements. I just throw it in until it looks
right.

You could also use celery in this if you'd like.

Jenn
Gastric bypass 10/24/05
265/145.6/145

Some people are like slinkys, not good for much, but it sure puts a smile
on your face when you see one tumble down the steps.
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loveTOsomersize Posted - 17 November 2004 9:47      

Im having company over and I usually make ham for dinner but
everyone wants turkey.
How do I cook this bird? what are good spices? What makes a tinder
bird?

Thanks everyone

Karissa
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IWedRich Posted - 11 September 2006 18:23      

I could eat Mexican Food EVERY DAY. So I have had to develop my own SS
recipes to include Mexican Food! This is one of my favorites!

Carne Asada
4 T. Olive Oil
2 lb. Skirt Steak, tenderized
2 –4 T. Chili Powder
1 t. Garlic Salt
2 Jalapeno Peppers
2 Long Yellow Peppers
1 Bunch Green Onions, trimmed
1 med. Onion, cut into thick rings
4-5 Cloves Garlic, sliced thin
½ C. Fresh Cilantro, chopped
1 Pro/Fat Crepe Recipe

Set burner to medium-high. Heat oil in a large heavy skillet. Begin to brown
the meat, sprinkling on the Chili Powder, Annatto Powder and the Garlic
Salt. Under the meat in the pan, place the peppers, onions and garlic.
Reduce temperature to low. Add cilantro to top of meat (it will turn in as
you turn the veggies and meat. Cover, but leave the lid slightly askew. Lift
meat and turn vegetables often, also turning meat for even cooking. Cook
about 1 hour, until peppers are falling apart. Turn burner off and let sit
about 10 minutes. Serve with Pro/Fat Crepes, sour cream and Pico de Gallo.

Lovin' Jesus and Lovin' Life!
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IWedRich Posted - 11 September 2006 18:21      

Chicken Baked Italiano
Preheat Oven to 400°
8 Chicken Breasts, boneless/skinless
3 Eggs, beaten
2 C. Pork Rinds, finely crushed
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
¼ C. Olive Oil
8 oz. Marinara Sauce, (Hunt’s makes a delicious no-sugar added sauce) 
8 oz. Mozzarella Cheese, grated
8 oz. Parmesan Cheese, grated

Wash chicken pieces and pat dry. With meat mallet pound the chicken until
about ¼ inch thick. Coat chicken with egg and roll in pork rind flour, coating
evenly. Heat olive oil in skillet and carefully brown chicken pieces. Place
chicken into a baking dish, sprinkle with garlic salt, salt and pepper. Top
each piece of chicken with 1 oz. each mozzarella and Parmesan. Spoon 1 oz.
sauce over each piece. Bake for 30 – 40 minutes. 

Lovin' Jesus and Lovin' Life!

Edited by - IWedRich on 9/13/2006 11:16:53 AM
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My friend from Guatamala introduced this recipe to me. Hers called for rice,
you can use Crepes, Noodles or Riced Cauliflower.

Jocon - (Chicken in a Tomatillo-Cilantro Sauce)
1 Whole Chicken, cut up, loose skin and fat discarded
4 C. Water
1 t. Salt
4 T. Olive Oil
10 Tomatillos, sliced
1 lg. Green Bell Pepper, chopped
1 lg. Onion, chopped
2 Garlic Cloves, chopped
1 Bunch Cilantro, washed and trimmed
1 Jalapeno Pepper, chopped
½ C. Toasted Sesame Seeds, (optional)
1 Pro/Fat Crepe Recipe

Cook the chicken in salted water in a covered pot, about 30 minutes.
Remove the chicken and set aside. Reserve broth. Meanwhile in a skillet,
sauté the tomatillos, bell pepper, onion and garlic in 2 T. olive oil.

Prepare sauce in food processor: First grind the sesame seeds. Add the
cilantro, onions, garlic, tomatillos, bell pepper, jalapeno and 1 cup of the
reserved broth.

Brown the chicken pieces in remaining 2 T. olive oil over moderate heat for
5 minutes. Add the green sauce and the balance of the broth, about 2 cups.
Simmer over low heat for 15 minutes, until the sauce is reduced to a thick,
rich, green consistency. Serve with Crepes or Pro/Fat Noodles Noodles.

Lovin' Jesus and Lovin' Life!
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Chicken-Spinach Parmesan with Crepes
2-3 T. Olive Oil
4-6 pcs. Chicken, cooked, skinned, de-boned and cut into chunks
1 pkg. Fresh Spinach
1 sm. Onion, thinly sliced
3 Garlic Cloves, sliced

Sauce:
1 C. Heavy Cream
1 C. Fresh Grated Parmesan

1 Pro/Fat Crepe Recipe
2 T. Parsley, finely chopped

In a skillet sauté the onion and garlic. Add the chicken and cook until the
meat begins to brown slightly. Add the spinach and cook just long enough
to wilt. Meanwhile, in a saucepan combine the cream and cheese. Heat on
medium-low heat stirring often, until smooth. Wrap each crepe with a
portion of the chicken mixture, roll up and spoon the hot Parmesan sauce
over the wrap. Sprinkle with fresh chopped parsley.

Lovin' Jesus and Lovin' Life!
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Dumbo Chicken Bake
Preheat Oven to 400°

1 Whole Chicken, cut up
1/2 C. Olive Oil
½ C. Marsala Cooking Wine 
4 Elephant Garlic Cloves
1 T. Sea Salt
2 T. Watkins Garlic and Spice Seasoning (or your favorite brand)

Wash and pat dry chicken pieces. Pour olive oil into the bottom of a large
glass baking dish, such as a lasagna pan. Roll the chicken pieces in the oil,
sprinkle topside of chicken with salt and spice. Lay spiced side down in dish.
Sprinkle the underside of the chicken pieces with the salt and spice.

Cut the garlic cloves lengthwise in about ¼ inch slices. Place these slices
between pieces of chicken, or on top.

Bake chicken at 400° for 15 minutes. Turn chicken over and baste with
juices. Bake another 30 minutes, until skin is crispy and brown. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes before serving.

Lovin' Jesus and Lovin' Life!
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Preheat Oven to 400° / Broil Setting.

1 Whole Chicken, cut up
1 C. Olive Oil
½ C. Tarragon White Wine Vinegar 
3 T. Tarragon, fresh or dried 
1 t. Garlic Salt
1 t. Salt
1 t. Pepper
1 t. Paprika

Wash and pat dry chicken pieces. Mix all other ingredients in a locking style
baggie. Add the chicken and marinade overnight.

Place chicken pieces on a cookie sheet, bottom facing up. Broil at 400° for
30 minutes, basting about every 10 minutes with leftover marinade. Turn
chicken over and continue basting and broiling for 30 more minutes. If skin
starts to burn, lower temperature of oven to 350°. Turn oven off and let
chicken sit in oven for about 10 minutes. 

Lovin' Jesus and Lovin' Life!
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beacher39 Posted - 10 September 2006 5:42      

This recipe is from an old Chatelaine magazine. It gives you options of how
to make it, going to tell you how I did.

Peppery chicken wings

2lbs chicken wings
1 tbsp ground black pepper
1 1/2 tsp cayenne 
1 tsp paprika
1 tsp garlic powder
1 tsp salt
1 tbsp tabasco sauce
1 tbsp apple cider vinegar
1 tbsp vegetable oil

Preheat oven to 450. Line baking sheet with foil (for crispier wings, place
chicken on a wire rack on sheet). It says to cut off and discard wing tips,
but I didn't really care if they tend to burn or not have much meat on
them. Place wings in a big bowl, sprinkle with the mixture and drizzle with
tabasco, vinegar and oil. Toss to evenly coat. Spread wings on rack. Roast
in preheated oven until skin is crispy and brown, 40-50 minutes. Don't turn
the wings over during roasting. Remove from oven.

We had them last night with veggies and blue cheese dip. Nice and spicy. A
definate keeper!!!!

Enjoy :)

Tried before, now back and need all the help I can get!!!!!
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Twiggy88 Posted - 17 April 2005 5:15      

CROCK POT CHICKEN

1 (4 lb.) roasting chicken (or parts)
salt and pepper to taste
onion salt to taste
3 Tbsp. butter, melted
1 tsp. dried tarragon
3 Tbsp. chopped parsley
1/3 c. dry white wine

Wash and dry chicken and sprinkle inside and out with
salt, pepper and onion salt. Put chicken in cooker, breast
side up; brush with butter and sprinkle with parsley and
tarragon. Add wine. Cover the slow cooker. Cook on high for
about an hour, then turn to low and continue cooking for 8 to
10 hours until chicken is done. Makes 6 servings.

***twiggy88
lowfat

Edited by - twiggy88 on 2/2/2006 11:45:08 AM

Edited by - twiggy88 on 11/29/2006 4:02:56 PM
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beacher39 Posted - 24 August 2006 10:56      

Just picked up a whack of chicken legs and looking for some interesting
recipes. Any suggestions welcome :)
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Pass
the
'taters

Posted - 15 August 2006 16:50      

I just made this tonight and it was yummy. Hope everyone enjoys it. It's from
the Southern Living magazine, 2003 (don't know the month):

Creamy Tomato-Stuffed Chicken

1 lb boneless chicken breasts
salt & pepper
4 oz cream cheese
3 garlic cloves, divided
1/4 c chopped sundried tomatoes
1/2 c chopped fresh basil, divided
1/4 c shredded Parmesan cheese
6 plum tomatoes, chopped
2 tsp olive oil
2 tsp red wine vinegar

Place chicken between 2 sheets of heavy duty plastic wrap and flatten to 1/4
inch thickness using a meat mallet or rolling pin. Sprinkle with salt and
pepper, to taste.

Stir together cream cheese, two-thirds of minced garlic, and dried tomatoes.
Spread cream cheese mixture evenly over one side of each chicken breast,
leaaving a 1/4-inch border. Sprinkle 1/4 c basil and Parmesan cheese evenly
over breasts; roll up, jellyroll fashion, and secure with wooden toothpicks if
necessary. Arrange in a greased 8 inch square baking pan.

Bake at 350 for 30 to 45 min or until chicken is done. Remove from oven and
let stand 10 minutes.

Stir together plum tomatoes, olive oil, vinegar, salt & pepper to taste,
remaining one-third minced garlic, and remaining 1/4 c basil.

Cut chicken into slices. Serve with tomato mixture.

Makes 4 servings. For anyone interested in carb count, it's 9.5 g carb per
serving.
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db1944 Posted - 1 August 2006 14:25      

I am looking for a great chicken wing recipe. Can anyone help? What is your
favorite????
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Sarahw Posted - 4 December 2003 14:24      

Does anyone have a recipe for hot wings. I have one but cant figure out how
you would somersize -sugar, honey, orange juice, ketchup. With the pepper
flakes, its hot/spicy and delicious. But it is too funky and too much sugar.
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3M Posted - 4 August 2006 10:1      

This is from one of my cookbooks and it already fits this WOE. My family
enjoyed this even before SSing.

Lemon-Mustard Chicken
2 - 2 1/2 pounds meaty chicken pieces (breasts, thighs, and drumsticks)
2 tablespoons cooking oil
1 tablespoon Dijon-style mustard
1 tablespoon lemon juice
1 1/2 teaspoons lemon-pepper seasoning
1 teaspoon dried oregano or basil, crushed
1/8 teaspoon ground red pepper

Skin chicken. Rinse chicken; pat dry. Place chicken pieces, bone sides up, on
the unheated rack of a broiler pan. Broil 4 to 5 inches from the heat about 20
minutes or till lightly browned.
Meanwhile, for glaze, in a bowl stir together oil, mustard, lemon juice, lemon-
pepper seasoning, oregano or basil, and red pepper. Brush chicken with glaze.
Turn chicken; brush with remaining glaze. Broil for 5 to 15 minutes more or
till chicken is tender and no longer pink.

*I use a big skillet with a lid to cook the chicken. I start with about 1/2 cup of
water in the skillet and check every 5 minutes, adding more water and turning
chicken as needed. When the chicken is done and the water is gone, I add
some oil to the skillet. Then, pour about half of the glaze on the chicken and
flip it over and do the other side. I fry it a few minutes on each side to cook
the glaze onto the chicken.

Started March 6, 2006
Start 297 ~ Current 240 ~ Goal 150
Fear God, and keep His commandments: for this is the whole duty of man.
Ecclesiastes 12:13
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Lisa
Sayers13

Posted - 2 August 2006 4:40      

This has got to be one of our favorite chicken recipes...even before starting
SS.

Artichoke Chicken

1 15 ounce can artichoke hearts, drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayo
1 pinch garlic peper
4 skinless, boneless chicken breast halves

Preheat over to 375 degrees
Mix together the artichoke hearst, parmesan cheese, mayo and garlic
pepper. Place chicken in a greased baking dish and cover evenly with
artichoke mixture.
Bake unocvered for 30-45 minutes. 
Enjoy!

Lisa Sayers

Lisa A Sayers
www.botanicalyou.com
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Canadiansweetpea Posted - 17 August 2005 20:47      

OK, I admit it. I love spicy foods but really hot stuff I don't enjoy. I
am not into pain. I can't take the time to taste something which is
turning my tonsils to charcoal! So, I admit I am a wuss! My DD
told me to try Frank's Hot Sauce. She said 'try it on wings, it's
incredible' [This must come from her father's side of the
family!]BUT..I did deep fry wings tonight and mixed up a really
delicious dipping sauce:

the bottled liquid fire, 
.25 lb of butter
2 tsp lemon juice
1 packet of artificial sweetner
a dash of garlic powder

Sorry I can't be precise on the amount of hot sauce I used because
I just kept adding it until it tasted hot enough for me. It was the
best way I have ever eaten wings!

I never met a chocolate I didn't like.

Edited by - Canadiansweetpea on 8/17/2005 8:50:08 PM
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Cindi Posted - 1 October 2003 12:39      

This is from the old boards. I can't remember the original poster, but these
are very good.
The ** indicate my personal notes.
Cindi

****************************************
"SWEET & SPICY BUFFALO WINGS"

Marinade 3 lbs chicken wings for at least 30 minutes in:
1 tsp salt
1 tsp garlic powder
1 tsp onion powder
1 tsp black pepper
1 tsp cayenne powder

After marinating, deep fry the wings in oil till done...or grill them on the BBQ.

**I prefer to bake the wings on a foil-lined cookie sheet at 375 degrees for
45 minutes to 1 hour(depending on your oven). Turn the wings over once
during baking.

Make sauce while wings are baking:
1/4 cup butter melted in a small saucepan over low heat.
To the butter add ½ garlic powder
½ tsp onion powder.

In another saucepan, mix:
1/4 cup tomato sauce
1/4 tsp salt
1 tbs. hot pepper sauce
2 tsp. somersweet (or equivalent sweetener)
1/8 cup vinegar.

Simmer the above ingredients for about 5 minutes and then add the melted
butter, garlic powder, onion powder mixture.

Put cooked chicken in a large bowl or pan and pour sauce over chicken wings.

Toss wings until well coated. This is also a great sauce for grilled spareribs.

**You can serve the wings at this point--but I prefer to put them back on the
cookie sheet and bake them again for another 30 minutes to crisp up the
sauce. I turn them once while they crisp up.

Edited by - Cindi on 10/1/2003 12:45:26 PM
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Tammy1970 Posted - 13 October 2004 10:17      

These are so great! Just fry or bake some wings plain. Til they are ready
to your liking-then melt a stick of butter & add garlic powder. Pour this
over the wings & then sprinkle on grated parmesan! 
Talk about good! These are so good! Be sure & make a lot everyone will
love them!
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Cindi Posted - 22 July 2006 14:56      

I made this the other night, and it was really good. Cindi
-------------------------------

Chicken Saltimbocca

Yield: 6 servings

6 (3-ounce) chicken cutlets, pounded to evenly flatten
Salt and freshly ground black pepper
6 paper-thin slices prosciutto
1 (10-ounce) box frozen chopped spinach, thawed
3 tablespoons olive oil
1/4 cup grated Parmesan
1 (14-ounce) can low-salt chicken broth
2 tablespoons fresh lemon juice

Place the chicken cutlets flat on the work surface. Sprinkle the chicken with
salt and pepper. Lay 1 slice of prosciutto atop each chicken cutlet.

Squeeze the frozen spinach to remove the excess water. Season the spinach
with salt and pepper. In a small bowl, toss the spinach with 1 tablespoon of
oil to coat.

Arrange an even, thin layer of spinach atop the prosciutto slices. Sprinkle the
Parmesan evenly over each. Beginning at the short tapered end, roll up each
chicken cutlet as for a jellyroll. Secure with a toothpick.

Heat the remaining 2 tablespoons of oil in a heavy large skillet over high heat.
Add the chicken and cook just until golden brown, about 2 minutes per side.
Add the chicken broth and lemon juice, and scrape the browned bits off the
bottom of the pan with a wooden spoon. Bring the liquid to a boil. Reduce the
heat to medium. Cover and simmer until the chicken is just cooked through,
about 8 to 10 minutes. Transfer the chicken to a platter. Simmer the cooking
liquid over high heat until it is reduced to about 2/3 cup, about 5 minutes.
Season the cooking liquid with salt and pepper, to taste. Remove toothpicks
from the chicken. Drizzle the reduced cooking liquid over the chicken and
serve immediately.
Cindi's note: After reducing the sauce, I added about 3 tbsp of heavy cream.
It thickened the sauce a bit, and added some richness.

Edited by - Cindi on 7/23/2006 10:15:08 PM
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mjlibbey Posted - 12 July 2006 7:44      

I made this over the weekend and loved it. Hope you do also. Mary

JALAPENO CHICKEN (mjlibbey)

Pound boneless/skinless chicken thighs(larger thighs are easiler to use). Make
them all the same thickness. Sprinkle both sides with cajun seasoning.
Prepare jalapeno peppers; cut top off, slit on one side and clean out the
inside. (Wear plastic gloves if you want to.) Fill peppers with cheddar cheese
or cream cheese. Place one pepper on each thigh and roll up. Wrap thigh
with a slice of bacon and use toothpicks to hold together. You may need
several toothpicks. (The pepper tends to slide out of the chicken.) Cook on a
preheated grill. The chicken is tender, the pepper still has a crunch and the
cheese is all melted. It is delicious!
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DesertChick Posted - 7 July 2006 18:41      

4 Chicken Breasts
1 1/2 TBS Tex-Mex Seasoning
3/4 C Water

(cooking time is 2 hours)

Put your chicken in the dutch oven. Sprinkle on the Tex-Mex Seasoning,
and add 3/4 C water to the pan.

Cook on HI until boiling, then turn heat to LOW, and cover pan w/ dutch
oven lid.

Cook it on LOW for 2 hours.

Comes out really tender!!

I serve mine with either green beans, or steamed broccoli or cauliflower.

enjoy!!!!

-the journey of a thousand miles begins with one step-
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MsTified Posted - 7 June 2004 10:59      

Baked Turkey Chiles Rellenos 
You could use chicken or shrimp or beef or pork in these, too. I just
happened to have leftover turkey tenderloin so that's what I used. MsTified

4 cans (7 oz. each) whole green chiles, drained and seeds removed*
Vegetable cooking spray
Leftover turkey cut into thin strips or shredded**
4 ounces shredded Queso Fresca***
1/2 cup Protein Powder
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup cream
3 eggs
3/4 cup shredded cheddar cheese

* Or - you can roast fresh Pablano or Pasilla chilies, then remove skin and
seeds and then stuff. I prefer this way, but not always practical since I have
to plan ahead! 
1. Preheat oven to 450oF.
2. Spray an 11x8-inch baking dish lightly with cooking spray. 
3. Carefully make a slit down the chile and remove membrane and seeds.
4. Place one chile at a time in the baking dish. Fill the chile cavity with some
turkey then the Queso Fresca. Carefully squeeze sides of chili together to
partially close. You can use a couple of toothpicks to hold it together if you
must. Place seam side down in your baking dish. Repeat until all chiles are
filled and placed in baking dish. 
5. In medium bowl, combine protein powder, baking powder and salt. 
6. In small bowl, whisk cream and eggs. Slowly add egg mixture to dry
mixture, beating until smooth. (It will be slightly thick.) Spread this over the
chiles. 
6. Bake for about 15 minutes. Remove from oven and turn off heat. Sprinkle
the cheddar cheese over the top and return to oven for about a couple of
minutes, or until the cheese melts. Serve immediately.

Okay, now for those pesky ****!
* - I used canned, but next time I think I will roast my own Pablanos if I
have the time.
** - I just cut the turkey into strips, but think next time I would cook the
chicken or turkey long enough so that I could "shred" it. It was good this
way, just prefer shredded meats in my Mexican dishes.
*** - Queso Fresco is a Mexican cheese sometimes found somewhere in the
refrigerated cheese section of your market. Or, you could use Monterey Jack,
Pepper Jack - whatever or even Fresh Mozzerella.

Bumping this for 1GoodFriend.
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~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified 
05/2001 - 148/126/132/126!

Edited by - Mstified on 6/7/2004 11:02:53 AM

Edited by - Mstified on 6/7/2004 11:03:32 AM

Edited by - MsTified on 5/20/2005 3:46:50 PM
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Cmenow Posted - 14 May 2005 15:22      

I found this on Top Secret Recipes, SSed it a bit for me and served it to my
dad who was visiting. He doesn't do Mexican food but he liked this! Here it is
with my changes. Hope you like it.

Tequila Lime Chicken

Marinade:
1c. water
1/3 c. teriyaki sauce (I used 1/3c. soy sauce, 1T vinegar and 3T fructose)
2T lime juice
2t minced garlic
1t mesquite liquid smoke flavoring
1/2t salt
1/4t ground ginger
1/4t tequila

4 chicken breast fillets

Mexi-Ranch Dressing:
1/4c. mayo
1/4c. sour cream
1 1/2t cream
1 1/2t water
2t minced tomato
1 1/2t white vinegar
1t minced canned jalapenos slices
1t minced dry onion 
1/4t dried parsley
1/4t Tabasco sauce
1/8t salt
1/8t dried dill weed
1/8t paprika
1/8 cayenne pepper
1/8t cumin
1/8t chili powder
dash garlic powder
dash black pepper

1 c. shredded cheddar/monterey jack cheese blend.

Combine marinade ingredients in a zip lock bag. Add chicken and chill for 2-3
hours. Don't marinade for longer as the chicken may become tough.

Prepare Mexi-Ranch dressing. Toss all in bowl and stir well. Cover and chill.

Preheat oven to HI broil. You're suppose dot cook the chicken on a grill or
barbecue for 3 to 5 minues per side, but since I don't have one yet, I just
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cooked mine using the broiler until done.

Put cooked chicken in a baking dish. Spread Mexi-Ranch dressing over each
piece of chicken (there might be more than you need, yumm). Cover chicken
with cheese blend. Broil for 2 to 3 mintues, or until cheese has melted.

They suggested eating the chicken over tortilla chips. YIKES!!So not SSing.
We ate it with a nice side dish of vegies. I think this would be great on a
salad with some salsa as dressing. Might have to make a double batch and
try that later this week as my dh is begging for me to make this again.
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MsTified Posted - 17 June 2006 10:23      

Achiote-Grilled Chicken Serves: 4 Bon Appétit (with MsTified's changes)

1/4 cup achiote paste *
3 garlic cloves
1 tablespoon olive oil
2 tablespoons fresh-squeezed lime juice
1 teaspoon oregano
1 tablespoon water
1 teaspoon salt
1 teaspoon pepper
4 boneless, skinless chicken breast halves

* A paste made from achiote seeds, available in Latin markets (or some local
supermarkets, if you’re lucky)
1. Blend first 8 ingredients in food processor to paste. Place chicken in a large
glass baking dish. Coat with paste and marinate at least 30 minutes. May be
made 1 day ahead. Cover and chill.
2. Prepare barbecue (medium heat). Grill chicken until browned, about 2-3
minutes per side. Cover grill and continue to cook chicken until cooked
through, maybe another 4-5 minutes.
NOTE: One could use chicken thighs and/or drumsticks instead of the breasts.
The chicken would have to cook longer because of the bone, maybe 20-25
minutes total.

This is excellent. The Achiote is sometimes found in the Latin section of your
local market and comes in a small box. If you are REALLY lucky, you can find
the Achiote Sauce in a bottle (like say a hot-sauce-type bottle), but that
could probably only be found in a Latin market. I get mine in Mexico.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
"MsTified (Kate)
05/2001: 148/126 (reached goal)
Back Again: 136/133/126
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tracey
k.

Posted - 20 November 2003 20:56      

1 (28 oz.) can crushed tomatoes
1 onion, chopped
1 garlic clove, crushed
1 green pepper, chopped
2 Tbsp. olive oil
1 Tbsp. chili powder 
1/2 tsp. cumin
1/2 tsp. Italian seasoning
pepper to taste
1 (8 oz.) can tomato sauce
1/2 c. picante sauce (no sugar)
assorted chicken pieces, skinned and rinsed
1 c. shredded cheddar cheese

Saute onion, peppers and garlic in olive oil. Add remaining ingredients except
chicken and simmer 10 min. Brown chicken. Place chicken in casserole dish.
Top with sauce
Bake 1 hour at 350 (covered). Remove from oven, uncover and sprinkle with
cheese and bake just until cheese melts.
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2bkchk Posted - 24 April 2006 18:26      

I love portabellas and had a taste for mexican food. The quesadilla inspired
this, hope you like it.

Portabella mushrooms(as many as you'd like to make) 4 inch diameter worked
well.
Shredded Chicken
Salsa 
Cheddar or cojack cheese
Sour Cream
Gucamole(Adding this would make these level 2, it can easily be omitted for
level 1)
Chopped fresh tomatoe

Wash the mushrooms and let dry. Break off stem, leaving just the cap. I
scrape out the fins using a spoon. Spray bottom of mushroom with olive oil.
Place mushroom on a 12" square of foil. Pour salsa into cap and spread
evenly. Next top with shredded chix(I used leftover crockpot jamaican jerk
chix). Next place cheese on top of chicken(shredded cheese or cubes work
equally well). Bring sides of foil together and roll ends to make a foil envelope.
Place on baking sheet and put in preheated 400 oven for 40 minutes. Remove
and open top of foil. Place back in oven to get the cheese bubbly(another 15
minutes or so. You need to cook the mushroom until tender. If you use a
smaller mushroom it will take less time). Remove from oven and place
mushroom on plate. Pour juices from foil over mushroom. Now top with sour
cream, guacamole(if using), even chopped scallions would work. These could
easily be a totally veggie dish or work with a carbo meal if you omit the chix.
My family gobbled these up for dinner tonight. Enjoy!
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mountain_momma Posted - 22 April 2006 23:5      

I am looking for a recipe from one of suzannes books and I can't
find it. I was one with chicken cooked in the pressure cooker with
rosemary. I loved it so if anyone has that book and can post it in
here I will love you forever!!!
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Mur239 Posted - 16 April 2006 5:18      

I made this the other night with things I had in my pantry. I have never used
chipolte's before, but I had a can sitting in my pantry for a while. So I decided
to give it a try. They are spicy with a wonderful smokey flavor. Now I know
what they use at the mexican places that makes the food taste wonderful. It
was so easy and I enjoyed it so much I decided to share it.

Makes 2 servings

2 Chicken Cutlets
2 cloves garlic - minced
1 plum tomatoe - diced
1 small onion - diced
2 tbls of fresh celantro - chopped fine
1 chipolte pepper in adobo sauce - chopped 
1 tsp of no cal sweetener (i used splenda)
2 tbls of sour cream
1 tbls Olive Oil
1 cup tomatoe sauce
Salt and Pepper

Preheat oven to 200 degrees. Preheat a medium size skillet over medium
heat.
Coat chicken with olive oil, salt and pepper to taste. Add chicken to skillet and
cook until almost done. Remove and place in oven to keep warm.(in an oven
proof dish) In the same skillet add garlic and onions - saute about 1 min. Now
add the chopped tomatoe, chipolte, splenda and cook for another 2 mins until
tomatoes are soft. Add the tomatoe sauce and celantro. Cook until the sauce
starts to thicken. Add the chicken back and continue cooking until the chicken
is done. 
Remove the chicken and place on serving dish. Stir the sour cream to the
sauce. Pour sauce over chicken and serve immediately.

Enjoy.
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Debits2000 Posted - 13 March 2006 16:25      

Try this...we thought it was super easy and good!
Ingredients:
1 T. butter
2T. unsalted butter
4 boneless chicken breast halves [6 oz.ea]
1/4 t. salt
1/4 t. fresh ground black pepper
1/3 cup chopped shallots
1 cup diced white mushrooms
1/4 cup balsamic vinegar
1 T. sugar free ketchup
1/2 cup water
1 T. chopped fresh chives

Directions:
Heat oven to 180 degrees. Heat the olive oil and 1 T. of butter over high
heat in a heavy skillet [large enough to hold all the chicken in 1 layer].
Add the chicken breasts, sprinkle them with salt & pepper. Saute,
uncovered, for about 3 minutes per side. Transfer the chicken to an
ovenproof dish, reserving the drippings in the pan and place the breasts in
the oven. Continue cooking for at least 10 minutes, until the meat is firm
and juicy but not pink inside.

Add the shallots and mushrooms to the drippings in the pan and cook for
about 1 minute over high heat. Add the vinegar and ketchup and cook for
another minute on high. Add the water and cook until the liquid is reduced
by half. Add the remaining 1 T of butter and stir until mixed thoroughly. If
you want a creamy sauce, add some heavy cream.

Recipe from Jadques Pepin, adapted by me to SS.

Debi
"Everything is better the second time around!"
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Debits2000 Posted - 17 March 2006 19:44      

Ingredients: 
4 boneless skinless chicken breasts 
4 thin slices of boiled ham 
4 thin slices Swiss cheese
1 Tablespoon melted butter
1T. poultry seasoning 
1 Large egg; beaten 
3/4 cup Parmesan cheese {green can} w/ 1 T. Italian Seasoning mixed
into it

DIRECTIONS:
Pound chicken breasts to about 1/3" thick. Sprinkle the breasts with
Poultry Seasoning. Place ham on breast then slice of swiss cheese. Roll up;
securing with a toothpick. Dip each breast-roll into the beaten egg and
then roll in the parmesan cheese mixture. Melt the butter in baking dish
and place breasts in dish, rolling them in the melted butter. Bake at 350ºF
for 30 to 35 minutes or until browned and tender.
Serves 4.

Debi
"Everything is better the second time around!"
~~6 weeks later and 9.5 pounds lighter~~

Edited by - Debits2000 on 3/18/2006 5:24:06 PM
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iwillrejoice Posted - 9 March 2006 22:45      

I made this the other night, & thought it was good! It was quick & easy, &
made a nice change. From The Tennessean.

Cajun Chicken & Sausage Kabobs

8 ounces of boneless, skinless chicken breasts (1 or 2, depending on size)
8 ounces fully cooked smoked sausage (I used chicken andouille)
4 tablespoons olive oil
4 teaspoons chili powder
1/4 teaspoon dried thyme, crushed
1/4 teaspoon cayenne pepper
1/4 teaspoon minced garlic
1/4 teaspoon ground white OR black pepper

6 12-inch bamboo skewers

(This recipe called for the kabobs to be grilled outdoors, but I was late
getting started, so I did it on my SS indoor x-tra large contact grill. Cooked
in half the time, & came out great. I'm sure outside would have been even
better, tho)

Prepare grill: Either preheat gas grill 10 minutes, or light charcoal & allow
to burn down to a gray ash on top.
Soak bamboo skewers in water until ready to use. (30 minutes is
suggested.)
Remove fat from chicken, & cut diagonally into 1/2-by-2-inch strips. Slice
thicker areas in half horizontally so strips are uniform in thickness.
Cut sausage into 1-inch chunks.
In small saucepan, heat olive oil, chili powder, thyme, cayenne, garlic, &
white pepper over very low heat about 2 minutes, or until fragrant.
Cool slightly.
Dip chicken & sausage pieces into spice mixture. (Or, do it like I did, & just
thread the meats on skewers, & then pour the oil mixture over.)
Thread, alternating chicken & sausage, onto bamboo skewers that have
been soaked in water.
Grill over medium heat about 8 minutes, or until chicken is done & juices
run clear. (4 minutes on inside grill, after 10 minutes preheating.)

Makes 3 servings, of 2 skewers each

Note: When threading chicken strips on, puncture the strip at the bottom,
fold it in half, & then puncture it again at the top, so that strip is folded
double.

These are good, & fun to eat!
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Gail

...minus 43 and counting...

Edited by - iwillrejoice on 3/9/2006 10:51:02 PM
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Debits2000 Posted - 15 March 2006 7:21      

This is great on a cold night or when you are in a mood for something
"south of the border"

Ingredients:

2 lbs. boneless chicken breasts, simmered for 15-20 minutes and cubed
1 T. olive oil 
2 medium onions, chopped
4 cloves garlic, minced
2- 4 oz. cans of mild green chilies [mild or use jalapenos for hotter
version]
2 t. ground cumin
1 1/2 t. oregano, crushed
1/4 t. ground cloves
1/4 t. cayenne pepper
1 14 oz can chicken stock
3 cup grated monterey jack cheese [12 oz]
sour cream for thickening and also for serving 
salsa for serving

Directions:
Heat oil , add onions and saute until translucent[about 10 minutes].
Stir in: garlic, chilies, cumin, oregano, cloves and cayenne and ssaute 2
minutes. {Heating the seasonings intensifies the flavor}
Put the stock in a large pot, add the onion mix and bring to a boil.
{Normally 1 lb of great northern soaked beans would be added at this
point and cooked for 2 hours in 6 cups of stock.}
Add chicken and heat through. Add 1 cup of cheese to chili and stir til
melted. Add sour cream if needed to thicken.

Ladle into bowls, serve with remaining cheese, sour cream and salsa.

Debi
"Everything is better the second time around!"
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jimmac86 Posted - 7 January 2005 16:24      

4 boneless chicken breast
Tex-mex seasoning (from Fast & Easy)
3 Bell Peppers-julienned
1 onion-sliced
butter
1 cup cream
1 cup drained salsa
4 slices of Cheddar cheese
Sour Cream to garnish

1st fry your peppers and onion in butter till still a little crisp tender. Then I
put in the bottom of a glass pie plate. Then season your chicken breast with
the tex-mex seasoning (I have also used Suzanne's southwest salt rub) and
fry in butter, using same pan you fried your vegies. Once chicken is
browned on both sides, place on top of the vegies in sigle layer. Then put
the cream and drained salsa in the pan and cook, while stiring till very
thick. Pour this mixture over the chicken, top each chicken breast with a
layer of cheese and bake for 20 to 30 minutes at 350 degrees till cheese is
melted and a nice golden brown. Serve with a dollop of sour cream.

This is very similar to Suzanne's Creamy Tex-Mex Pork chops, but I had a
chicken dish at TGIF's of chicken breast over vegi's and decided to create a
similar dish. This is one of my favorite meals, your meat and vegies in one.
Great if your craving mexican.

Hope you all like it.
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cubbiegal Posted - 7 December 2004 18:26      

4 Chicken breasts
1/4 c butter
2 T white wine vinegar
1 t lemon juice
1/4 t salt
Dash pepper
1 cup cream
1/3 cup grated parm cheese
1 cup sliced mushrooms

in parge frying pan, melt margarine over medium heat. Add chicken and
saute til chicken is brown and fork tender. Remove chicken to broiler pan.
Drain butter from frying pan and add the vinegar and lemon juice. Cook 1
minute and add salt and pepper. Pour in cream stirring constantly, and
heat...but do not boil. Pour sauce over chicken, sprinkle with cheese and
mushrooms. Set oven temp at Broil with rack 6 inches from heat. Broil til
chicken is lightly browned. Can garnish with lemon wedges and parsley. I
like even more lemon on this, so i just twist more lemon on it.

Good eats!!
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Twinkle Posted - 2 March 2006 13:54      

This recipe is from my great gram and is so flavourful and easy.
i love one pot recipes!
Its great because the ingred are simple and probably already in your kitchen
:)

Stewed Chicken

various bone-in chicken pieces(i used 6 thighs and 6 drumsticks)
1 bunch celery-sliced in 3in pieces
1 sweet onion-sliced how you like
1 can peeled whole tomatoes(i like roma)
1 orange,green, OR yellow pepper-sliced lenghtwise
6 TBLS stick butter
1/4 cup olive oil
4 bay leaf
1 tsp thyme
1 tsp poultry seasoning
10 peppercorns
salt & pepper to taste
dash of crushed red pepper flakes(optional)

Place chicken and all other ingred in stock pot. (i used my 5 quart)
Add enough water just to cover.
Bring to a boil. Do not cover.
Cook for 1 hour or until liquid is evaporated.
ENJOY!!!!!!!

Twinkle, Twinkle little star how I wonder what you are...
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marie172 Posted - 20 January 2006 16:51      

This would be almost level 1 because of the wine, I believe:

Chicken Marsala

4 skinless, boneless chicken breast halves
1-1/2c sliced fresh mushrooms
2T sliced green onions
2T water
1/4t salt
1/4c dry sherry or dry Marsala (I have just used a white wine I have had on
hand)

Flatten chicken breasts by either pounding, or butterfly them,then flatten
with the side of the knife to make even.
Saute in butter; brown until no pink remains.
Remove breasts and set aside.
Add mushrooms, onion, water and salt to skillet.
Cook until mushrooms are tender and most of water has evaporated.
Add wine; heat through. Spoon sauce over chicken.

Serve with veggies (green beans sauted with garlic is nice) and a salad.
Bread for those that can eat it.
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Debits2000 Posted - 15 February 2006 18:6      

Living here in the southwest, tortillas are a regular part of our diet. So I
needed to find a way to do without...this worked well.

1 rotisserie chicken from supermarket
4 green onions
fresh cilantro
cobly/jack cheese
green enchalada sauce - medium {or mild}
chopped jalapeno - optional
toppings:
sour cream; diced fresh tomatoes and shredded lettuce.

Pick off all of the chicken tearing it into shreds. Snip green onions and
cilantro. Shred up some colby/jack cheese.

To assemble: in a bowl mix the chicken, green onions, cilantro. Pour green
enchalada sauce over. Sprinkle with shredded cheese and jalapenos.

Place in microwave until cheese is melted. Serve with toppings.
NOTE: If you have a non SSer...roll the mix in a tortilla, cover with sauce
and extra cheese and continue.
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artgirl67 Posted - 19 January 2006 22:53      

I got this from the kraftcanada.com site:
Very easy to prepare and so yummy to eat! :o)

1 chicken (3-1/2 lbs.)
Salt and black pepper
1 medium lemon, washed and halved
1/2 cup Kraft Signature Greek with Feta and Oregano Dressing (I know this
has sugar, but SS herself said it's okay to have dressings in moderation. It
would be handy to develop a legal recipe for this dressing, though.)

Rinse chicken, pat dry with paper towel. Sprinkle inside and out with salt and
pepper. Place in a 13x9-inch baking dish.

Squeeze the juice from lemon and mix with dressing in a small bowl. Place
the squeezed lemon halves inside the cavity of the chicken. Drizzle dressing
mixture over chicken. Insert meat thermometer into the thickest part of one
of the chicken's thighs.

Bake at 350F for 1-1/2 hours or until chicken is cooked through (reaches an
internal temperature of about 180F), basting occasionally with pan drippings
during roasting.

VARIATION:

Instead of using a whole chicken, use 4 boneless chicken breasts (about
2lbs.), cut in half, so you have a total of 8 pieces. Prepare dressing mixture
as directed. Discard lemon halves. Pour dressing mixture over chicken in a
13x9-inch baking dish. Bake at 350F for 45 to 55 minutes, or until chicken is
cooked through (180F), basting occasionally.

~*~Wendy~*~
Starting again: Jan.2/06
Final goal weight: 130 lbs.

"The journey of a thousand miles begins with a single step."
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julsiefritz Posted - 11 February 2006 12:2      

When I discoverd this recipe on the website it was postled by someone of
the name mlc1970 back in 01. mlc1970 know where it was found or who
was the origional poster. Well now that I am back to Somersizing I thought I
would post it again. It is wonderful!

3 T butter
4 chicken breasts cubed ( I use an entire bage of frozed breasts)
1-1 1/2 cup of mushrooms
2T parsley
1-1/4 T dill weed
3/4 cup chicken broth
1 cup sour cream
heavy cream needed to thicken about 1/2-1 cup

melt butter add chicken, cook till browned . remove chicken add mushrooms
parsley and dill. Cook till mushrooms are soft. Stir in heavy cream simmer
till thick. Season with salt and pepper add the chicken back to the sauce.
Serve over green beans or zuchini noodles.

To make it like a soup add more chicken broth. That is very good as well.
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welk Posted - 7 February 2006 10:35      

Well, it isn't potatoes, of course. But I accidently "invented" a great and easy
dish I can carry to work w/me and whip up really quickly.

I take some turkey (or chicken) that is leftover and add celery, mooshed
cauliflower (mashed if you prefer), and a low carb chicken or turkey gravy.
It's really simple and pretty good.
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CSUSTAR Posted - 26 June 2005 12:50      

One of the best recipes ever!
----------------------------------
ROAST STICKY CHICKEN
From Mimi Hiller at www.cyber-kitchen.com 
4 tsp. salt 
2 tsp. paprika 
1 tsp. cayenne pepper 
1 tsp. onion powder 
1 tsp. thyme 
1 tsp. white pepper 
1/2 tsp. garlic powder 
1/2 tsp. black pepper 
1 large roasting chicken* (I think it helps to remove some of the skin or it's
too fatty.)
1 C chopped onion

In small bowl, thoroughly combine all the spices. Remove skin and giblets
from the chicken; clean the cavity well and pat dry with paper towels. Rub
the spice mixture into the chicken, both inside and out, making sure it is
evenly distributed and rubbed deep down into the skin. Place in a re-sealable
plastic bag; seal and refrigerate overnight. When ready to cook chicken, put
it in a crock pot and do not add any liquid. As the cooking process goes on,
it will produce its own juices. Cook on low, 8 to 10 hours, and it will be
falling off the bone tender.
*Also good with chicken parts.

I personally cut down on the cayenne and peppers, but if you like spicy
leave as is.

CSUSTAR
291/271.4/150
Success: Rise up each time you fall
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DebB Posted - 24 January 2006 14:18      

I was watching Sarah's Secrets today on Food Network and learned this. I'll
definitely try this next time. She said the main reason folks don't like to poach
chicken breasts is because they come out dry. Well, she said that's because
they're overcooked (I totally agree! But I have had trouble getting them
right).

To Poach Chicken Breasts:

Bring 5 cups water to a simmer in a 2-quart saucepan, then simmer chicken,
uncovered, 6 minutes.

Remove pan from heat and cover, then let stand until chicken is cooked
through, about 15 minutes.

Transfer the chicken to a cutting board and cool completely.

Deb's notes: She said it was important to have the breasts completely covered
with water.

Depending what I'm using the breasts in after poaching, personally I like using
some chicken broth and spices too. I like throwing in the stems from cilantro
too. They give the chicken a nice flavor and they're typically something that
would just get thrown away. I freeze mine to use for this.

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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matantej Posted - 26 January 2006 4:24      

Baked lime chicken
4 - 6 chicken thighs or chicken breasts
1 Tbsp. grated lime peel 
One third cup fresh lime juice
2 Tbsp. garlic salt 
2 tsp. seasoned pepper 
Put lime peel and lime juice in a resealable plastic bag and place chicken in
the bag and shake to coat. Remove chicken and place in a baking dish.
Combine garlic salt and seasoned pepper and sprinkle over chicken. Bake at
350 degrees for about 45 - 60 minutes or until juices run clear.

Janet
started over again 1-1-05
286/263/?
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almaalisa Posted - 27 January 2006 6:3      

I am sure I am not the first to think of this...

BNut spread pesto on chicken breats then bake in the oven at 375 for 40
minutes(depending on size of breats)

Broil last 10 minutes to crisp the skin

Excellent the next dat on a salad as well!
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matantej Posted - 11 January 2006 14:59      

The New Chicken Cordon Bleu 
This updated version of the classic French dish is coated with fresh herbs
instead of the usual breading. The result is a fresh-tasting chicken dish with
a savory center of melted cheese and smoky ham. From meals.com.
Estimated Times: Preparation Time: 25 mins Cook Time: 10 mins Servings: 4

4 boneless, skinless chicken breasts 
4 (2x4-inch) thin slices Westphalian or other smoky dry ham 
4 (2x4-inch) slices Gruyère cheese 
1/2 cup chopped fresh parsley 
1/2 cup chopped fresh rosemary 
1/2 cup chopped fresh sage 
2 tablespoons olive oil 
Gently pound chicken breasts, one at a time, between sheets of waxed paper
or parchment paper until they're ¼-inch thick, 5 inches wide and 7 inches
long. Season the top of each piece of chicken with salt and pepper. Lay a
slice of ham and a slice of cheese horizontally along the bottom half of each
breast, fold a ½-inch strip of each side inward and then fold the top over to
enclose the filling completely. Mix the parsley, rosemary and sage together in
a wide shallow bowl or pie plate. One at a time, put a filled chicken breast in
the herb mixture, press to adhere as many herbs as you can, then turn and
coat the other side with herbs. Coat all the breasts with herbs and set them
on a plate until ready to cook. At this point they can be covered with plastic
wrap and stored in the refrigerator for up to 24 hours. Heat oil in a large
skillet over medium-high heat. Season the herbed, stuffed breasts with salt
and pepper. When oil is hot, carefully lower chicken into pan, reduce heat to
medium and cook, uncovered, until the underside is a deep brown color,
about 5 to 6 minutes. Turn the chicken over and cook on the other side until
well browned and the chicken is cooked through, another 5 to 6 minutes.
Transfer the chicken to a warm platter and serve hot. Season to taste with
salt and pepper.

Janet
started over again 1-1-05
286/263/?
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daisyjane43 Posted - 20 January 2006 18:36      

Recipe says bake chicken "375 degrees for only 18 minutes - until
brown." Is this correct? Do I need to raise the temp? My checken isn't
anywhere near done! Help! Anyone? Thank you!
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Deb K Posted - 30 March 2005 7:1      

I haven't tried this yet, but I'm looking forward to doing so. The original
recipe called for margarine, so I changed it to butter. Otherwise, it was
already SS legal.

ANCHOR BAR BUFFALO WINGS (The Original!!!)

Sauce 
6 tablespoons Louisiana Hot Sauce
1/4 cup butter
1 tablespoon white vinegar
1/8 teaspoon celery seed
1/8 to 1/4 teaspoon cayenne pepper
1/8 teaspoon garlic salt
Dash of black pepper
1/4 teaspoon Worcestershire Sauce
1 to 2 teaspoons Tabasco sauce
Carrot and celery sticks
Blue cheese dressing

The Sauce: This makes enough for about 30 "wingettes." Mix all the
ingredients in a small sauce pan over low heat until the margarine is
completely melted. Stir occasionally.

The Wings: Fry the wings in a deep fryer set at 375 degrees F using vegetable
or peanut oil. Fry 15 wings at a time for 12 to 15 minutes. Drain the wings
for a few minutes then put them in a bowl. After all the wings have been fried,
pour the sauce over them, cover the bowl, and shake to completely coat the
wings.

They can be eaten now, or you can put them on a baking sheet and bake
them for a few minutes to get an extra-crispy coating.

Serve with carrot and celery sticks and Blue Cheese Dressing. 
Source: Ladies Home Journal - August 1991 - This is supposed to be the REAL
Buffalo Wing recipe from the Anchor Bar in Buffalo. 
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grandypa Posted - 13 January 2006 11:17      

Does anyone have this recipe? I can't find it and I would like to make the
boursin cheese sauce - apparently this recipe is great. thanks
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matantej Posted - 11 January 2006 14:52      

This sounds good!

RECIPE: Baked chicken a-la Marzee 
INGREDIENTS: 
1 Whole Chicken, cut up 
1 tablespoon olive oil 
1 onion, chopped 
1 red bell pepper, chopped 
1 green bell pepper, chopped 
2 garlic cloves, minced 
1/2 pound sliced mushrooms 
2 cups Ketchup SF
2 cups chicken broth 
1 tablespoon Worcestershire sauce 
1 tablespoon black pepper 
salt to taste 
DIRECTIONS: 
Preheat oven to 350 degrees. Place chicken in a baking dish and set aside.
In a medium skillet, heat olive oil. Sauté onion, bell pepper, garlic, and
mushrooms until golden brown. In a medium bowl, combine ketchup, chicken
broth, Worcestershire sauce, and pepper. Pour the ketchup mixture over the
sautéed vegetables in the skillet. Bring the vegetable mixture to a boil, then
pour over the chicken. Place dish in the oven and bake 1 1/2 hours or until
no longer pink inside and juices run clear. Best when served over rice. Yield:
6 Servings ezine@gophercentral.com 

Janet
started over again 1-1-05
286/263/?
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ncpharmgirl Posted - 27 December 2005 17:5      

1 Pkg of Ground Turkey
3 Links of Turkey Sausage, hot or mild, with casings removed
2 tbsp Garlic powder
2 tbsp Onion Powder
2 tbsp Italian Seasoning
1/2 cup FRESH grated romano and parmesan cheese ( cut hunks of each
and pulse in a food processor or blender)
1 egg

Combine all of the above, and season with a little salt and pepper if
desired, carefully mix all together, and shape into meatballs. In a large
pot, pour about 1/4 cup olive oil until very hot, and brown meatballs and
remove to a plate. Chop a few cloves of fresh garlic, and brown in the oil,
and remove.

Sauce:
1 28 oz can of crushed tomatoes
1 Jar of Roasted red bell peppers, that have been 1/2 drained, and pureed
in a food processor till smooth.
1 small onion chopped.
more italian seasonings to taste, as well as grated cheese.

Place the meatballs back into the pot, ( you may want to drain a little of
the oil first), add the onion and brown for a minute or two, put tomatoes,
peppers and seasonings in, and stir to combine, reduce heat to low, and
simmer till done. ( about 20 to 30 minutes. )

Serve this with spaghetti squash, or zucchini noodles or on their own with
more cheese to garnish-

Enjoy!
Pharmgirl
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iwillrejoice Posted - 22 December 2005 21:6      

I never used to use a recipe for gravy, until I found this one that I adapted
from one from the Mount View Hotel in Calistoga, CA. It's really, really
good!

Turkey Gravy

Pan juices
1/4 cup skimmed turkey fat
1 tablespoon ThickenThin
1 cup chicken broth
1/2 cup light cream
Few drops LorAnn brandy oil, to taste (optional)

Measure juices from turkey roasting pan, scraping up brown bits.
Skim off fat - reserve 1/4 cup.
Measure pan juices, adding water if necessary to make 1 cup. Set aside.
In saucepan, combine 1/4 cup reserved turkey fat & the ThickenThin, &
whisk to combine.
Add the 1 cup reserved pan juices & the chicken broth.
Stir in the light cream.
Cook & stir until thickened & bubbly.
Cook & stir 1 minute more.
Stir in brandy oil, if desired.
Serve with turkey.

Gail

...minus 38 and counting...

Edited by - iwillrejoice on 12/22/2005 9:37:20 PM
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glassart Posted - 15 December 2005 22:48      

OK, I can no longer cook my chicken in coconut milk to get it tender....so how
do I get nice chicken.... I hate tough stringy, chewy, chicken.....
I am so used to the way I have precooked my chicken.. it gets so tender I
can cut it with the fork.
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marie172 Posted - 18 October 2005 21:45      

Honey Dipt Chicken

1 cut up chicken

1/4c butter
1T mustard
1/2c honey (I use the fake honey that's legal)

Place chicken in a 13x9 baking pan.

In a sauce pan, melt butter, stir in mustard and honey. Cook and stir just
until blended. Pour over the chicken.

Bake an hour (or until done), turning chicken every 20 minutes, if you want.

A few notes from me, just suggestions:

I stir the mustard into the honey first so it doesn't cook in the butter and
clump.

I baste the chicken pieces with the sauce when I turn them.

I like the chicken to get brown and a little crispy, so I leave it alone towards
the end.

We like to reserve the sauce to pour over whatever veggies we are eating
(it used to be carrots, but now I do mashed cauliflower for me) But the
family still gets the biscuits and carrots.
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Little
Sharon

Posted - 5 November 2005 9:49      

I found this recipe in the August 2005 Chatelaine Magazine. I haven't tried it
yet but it looks amazing.

Grilled Balsamic Chicken & Tomato Salad
3 tbsp balsamic vinegar
1/4 cup olive oil
1 tsp dried basil or oregano leaves
1/2 tsp salt
2 skinless, boneless chicken breasts
1 pint cherry tomatoes, pref a mix of colors
1/2 lb green beans, about 4 cups
4 cups arugula or baby spinach
1/3 cup crumbled feta or goat cheese

1. Lightly oil grill and preheat bbq to medium. Partially fill a large frying pan
with water and set over high heat to bring to a boil. In a small bowl, whisk
balsamic vinegar with oil, basil and salt. place chicken on a plate. Drizzle 2
tbsp of balsamic dressing over chicken and turn to evenly coat.
2. Slice tomatoes in half and place in a large bowl. Taste tomatoes; if they are
not particularly sweet, sprinkle with a little sweetener of choice and stir to
mix. Add balsamic vinegar mixture and stir to coat. Trim ends from green
beans and add to boiling water. Boil until tender-crisp, 2 to 3 minutes. Drain,
then immediately rinse with cold running water or place in a bowl of cold
water to quickly cool. Drain again and add to tomatoes.
3. Place chicken on grill. Bbq with lid closed until chicken feels sprigy when
pressed, 12 to 14 minutes, turning halfway through. Slice hot chicken into
strips and add to tomatoes with arugula and feta. Toss to evenly mix.

Will be trying this soon, but thought I would post it so everyone can try, and
post results or substitution ideas. ENJOY!

Healthy Eating,
Sharon

Why Little Sharon?
Because that is what I want to be. A little Sharon! :)
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Twinkle Posted - 1 December 2005 9:17      

Thanks to DebB, i found this very lovely recipe. Accompany this wonderful
dish with a nice Caeser Salad-YUM!

Chicken with Herbed Tomato Sauce

INGREDIENTS:
4 pounds chicken pieces
1 teaspoon salt
1/8 teaspoon pepper
1/4 cup olive oil
1/2 cup chopped onion
1 clove garlic, minced
2 cans (14.5 ounces each) diced tomatoes
1 can (8 ounces) tomato sauce
1 can (6 ounces) tomato paste
2 tablespoons snipped parsley
1 1/2 teaspoons salt 
1 teaspoon dried leaf basil
1/4 teaspoon ground black pepper 
dash ground red pepper, optional .
1 medium spaghetti squash, cooked and drained, buttered, s&p 
grated Parmesan cheese

PREPARATION: 
Wash chicken pieces; pat dry. Season chicken with 1 teaspoon salt and 1/8
teaspoon ground black pepper. Heat 3 tablespoons oil in a large skillet or
Dutch oven; brown chicken on all sides. Remove chicken.

Pour off all but 2 tablespoons of oil. Add onion; cook and stir until onion is
tender. Stir in minced garlic, browned chicken, tomatoes, tomato sauce and
paste, parsley, 1 1/2 teaspoons salt, basil, 1/4 teaspoon pepper, and red
pepper, if using.

Cover and cook over lowest heat for 1 to 1 1/2 hours, or until chicken is
tender. Stir occasionally and add a little water if needed. Skim off excess fat
and serve with hot cooked spaghetti squash topped with Parmesan cheese.

Chicken recipe serves 4. 
Recipes of the Month
Chicken- w/herbed sauce:
This chicken is browned then cooked with a tomato sauce with garlic,
tomatoes, basil, and other ingredients.

ENJOY!!!

Twinkle, Twinkle little star how I wonder what you are...
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SarahMI Posted - 11 November 2005 10:5      

Hey, we are on vacation in Texas and I forgot my Suzanne Somers book at
home, can someone email me the chicken parmesan ingredients? If thats
against the rules then nevermind. inmansarah1@hotmail.com
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off4good Posted - 13 November 2005 18:44      

Hi, I'm a newbie, and wanted to post this recipe- I've enjoyed looking at your
recipes, hope you enjoy this one. It's ceredited at the bottom.

Frango Na Pucara ( Portuguese Chicken)

1/4 lb Prosciutto cut into 1/4' cubes 
4 med Tomatoes, peeled, seeded and chopped 
1 x 3-lb chicken, cut in 8 
Salt and pepper, to taste 
2 x Cloves garlic, crushed 
12 x Pearl onions, peeled 
4 tbl Very cold butter, diced 
1/2 cup Port or Madera wine 
2 tbl Cognac 
1 cup Dry white wine 
2 tbl Mustard

Method : 
1. Season chicken pieces with salt and pepper. Chill 1 hour
2. Soak ham in cold water to remove some of the salt. Drain
3. Pre heat oven to 375
4. Place chicken in a baking dish, one with a lid. Add the ham, the tomatoes,
the garlic and the onions
5. Spread chilled pieces of butter on top.
6. Pour the wines and the cognac.
7. Add the mustard , cover and bake for about 50 minutes until cooked.
8. Remove lid and bake further 30 minutes to brown. Serve with potatoes
NOTES : From the book": As Melhores Receitas da Cozinha
Portuguesa",Editora Globo

off4good
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We made this when I visited my SIL and in this girl's opinion is totally TDF!

4ish Chicken breasts
1-2 onions, sliced thin (I use 2)
1 recipe SS'ed BBQ sauce (recipe on pg 277 of Fast & Easy book) - warmed.
Brie
salt/pepper

Carmelize onions over med heat in sauté pan with some olive oil (will take
about 25 mins - don't rush. You need to cook these slow to get them lightly
brown and sweet.)

Grill chicken to taste with a little s/p.

To serve top chicken with brie, carmelized onions, and bbq sauce. (You want
the brie to melt a bit so heat if needed.) Then lick plate clean. :-)
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SkinnyMinnie2B Posted - 6 November 2005 16:35      

Can I use water instead of egg to bind the bake 'n' fry to the chicken?

Also, what's the easiest way to cook bone-in chicken legs and thighs?
Baking? Can I fry them in a pan?
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Little
Sharon

Posted - 30 October 2005 13:23      

Just thought I would share something I tried. I had some boneless, skinless
chicken thighs that I had to use up. I put them in a bowl, minced some garlic
over it (use as much or as little as you like) added some crushed red pepper
flakes (again as much or little) and then covered it all with naturally brewed
soya sauce. I let it marinate in the fridge for a couple hours stirring every half
hour or so. I then threaded them onto wooden skewers and cooked them on
my indoor grill. They were quite good, and the bite of the pepper was very
nice. I ate it with a green salad. So good!
Healthy Eating,
Sharon
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Timeforachange Posted - 13 October 2005 22:55      

How do you flatten chicken? Do you use a meat tenderizer? I hope
this question belongs here. If not, I am sorry.
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Southwestern Lime Chicken with Ancho Chili Sauce

Makes 8 servings

1/2 cup fresh lime juice
6 tablespoons soy sauce (I always use low salt)
1/4 cup vegetable oil
2 tablespoons Splenda
2 tablespoons chopped fresh oregano
1 tablespoon chopped fresh rosemary or cilantro depending on your tastes
and mood
1 tablespoon minced garlic
1 1/2 teaspoons chili powder
1/2 teaspoon cayenne pepper
8 skinless boneless chicken breast halves
8 slices Monterey Jack cheese (if you want extra spicy use pepper jack)
Ancho Chili Sauce

Combine first 9 ingredients in medium bowl; whisk to blend. Place chicken in
13 x 9 x 2-inch glass baking dish. Pour marinade over. Cover and refrigerate
overnight, turning occasionally. (FYI - don't over marinade when using citrus
or the acids can start cooking the meat.)

Prepare barbecue (medium-high heat). Remove chicken breasts from
marinade. Grill chicken until just cooked through, turning occasionally, about
10 minutes. Place 1 cheese slice atop each chicken breast half; cover
barbecue and cook until cheese melts, about 2 minutes. Transfer chicken
breasts to plates. Serve with Ancho Chili Sauce.

Note: To pan fry use a bit of the marinade in the pan to bump up the flavor.

ANCHO CHILI SAUCE

3 dried ancho chilies, stemmed, seeded, torn into pieces (chipolte's sub well
here too)
2 tablespoons fresh lime juice
1/2 cup mayonnaise
1 1/2 teaspoons SomerSweet (or 2 T Splenda orginal recipe calls for 2 T
brown sugar so tweek to you taste)
1 tablespoon chopped fresh oregano
1 teaspoon chopped fresh rosemary
1/2 teaspoon ground cumin

Place chilies in medium metal bowl. Pour enough boiling water over chilies to
cover. Let stand until chilies are soft, about 30 minutes. Drain, reserving 1/2
cup soaking liquid.
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Puree chilies, 3 tablespoons soaking liquid and lime juice in blender until
smooth. Transfer to small bowl. Whisk in mayonnaise, SomerSweet, oregano,
rosemary and cumin. Season to taste with salt and pepper. (Can be prepared
3 days ahead. Cover and refrigerate. Bring to room temperature before using,
adding water by tablespoonfuls and stirring if very thick.)

Makes about 1 1/4 cups.

Sparkles Notes: The chicken marinade is great for making fajitas and the
like. Leftover chicken works great on a salad the next day and the sauce is
great on eggs in the morning, on fish, or drizzed over grilled vegetables. I
have also mixed it with with legal ranch dressing or sour cream to make a
dressing. I've even boiled down the marinade for a dipping sauce (maybe
even as a salad dressing?) Experiment! :-)

Edited by - Sparkles on 9/22/2005 2:45:08 PM
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Spinach and Ricotta-Stuffed Chicken Breasts with Lemony White Wine Sauce

This is easier than it sounds and was sooo good it's going in my keeper file so
I thought I'd share :-) Most of these items I keep on hand except maybe the
cheese so it's a quick cook that when you cut into pretty spiral slices make
for either a special meal or great weeknight dinner.

Prep Time: 30 minutes 
Cook Time: 10 minutes 
Yield: 2 servings

Stuffing: 
1 cup cooked, chopped, and drained fresh spinach (I've even used canned for
speed/ease and it was still yummy.)
1/2 cup ricotta 
1/2 cup Gorgonzola 
4 slices cooked bacon, crumbled (I make extra @ breakfast)
salt and pepper 
1 large egg 

Sauce: 
1/2 cup dry white wine 
1/2 cup homemade/legal chicken stock 
1 tablespoon Dijon mustard 
1 lemon, juiced 
salt and pepper 
Chopped parsley leaves (optional) 

Chicken: 
2 (8-ounce) boneless, skinless chicken breast halves (I always have these in
freezer)
salt and pepper 
2 tablespoons oil

Make the Stuffing: In a bowl, combine the spinach, ricotta, Gorgonzola, and
bacon - mix well. Season with salt and pepper. Add the egg, mix well, and
set aside. 

Make the Sauce: Combine the wine and stock in a non-reactive saucepan.
Bring to a boil and reduce to a sauce-like consistency. Whisk in the mustard,
lemon juice, and season with salt and pepper, to taste. Set aside. 

Make the Chicken: Place each chicken breast between 2 doubled-up sheets of
plastic wrap, and pound to an even 1/4-inch thickness with a meat-pounder
or rolling pin. Divide the stuffing between the breasts, mounding it along the
center of each. Fold the bottom edge of each breast over the stuffing, fold in
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the sides, and roll forward until completely wrapped, to form a tight rolled
package. Secure each flap with a toothpick. Season the chicken all over with
salt and pepper, to taste. 

Heat the oil in a large skillet over medium heat. Add the chicken and cook,
turning occasionally, until browned, about 2 minutes per side. Cover the
skillet, turn the heat down to low, and cook until just cooked through, about
5 minutes more. 

Transfer the chicken to a cutting board and let rest for 5 minutes.
Meanwhile, pour the sauce into the skillet over high heat and cook, stirring
and scraping the bottom with a wooden spoon. Slice the chicken into
medallions, divide among plates, and spoon some of the sauce over each.
Garnish with parsley and serve immediately.
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Chicken & Mushroom Marsala

3 whole boneless/skinless chicken breasts (about 2 1/2 pounds), halved
1 1/2 T olive oil
3 1/2 T unsalted butter
1 onion, sliced thin (sometimes I use 2)
3/4 pound mushrooms, sliced thin
1 c Marsala
2 c chicken broth 
2 T minced fresh flat leaf parsley (optional)

Rinse and dry chicken then season with salt and pepper.

In a large heavy skillet heat oil and 1 1/2 tablespoons butter over moderately
high heat until hot but not smoking and brown chicken, transferring to a large
plate as browned.

Discard all but 1 tablespoon fat from skillet and sauté onion and mushrooms, 
stirring occasionally, until liquid the mushrooms give off is evaporated. Add 
Marsala and cook mixture, stirring, until Marsala is almost evaporated. Add 
broth and chicken with any juices that have accumulated on plate and
simmer, turning chicken once, until cooked through, about 15 minutes.
Transfer chicken to a platter.

Simmer mushroom sauce until liquid is reduced to about 1/2 - 1 cup (I like it
saucy). Remove skillet from heat and stir in the remaining 2 tablespoons
butter and add salt/pepper to taste, stirring until butter is just incorporated.
Spoon mushroom sauce around chicken and garnish with parsley for a pretty
presentation.

Serves 6.

Sparkles Note: We love this as it's quick, easy, and good enough for
company. Hope you like it!

Edited by - Sparkles on 9/16/2005 11:09:36 AM
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Sweet
Dream

Posted - 3 March 2005 10:42      

Mmm, this recipe sounds yummy. It was rated 5 stars on Meals.com. Let me
know if you like it.

4 (4-6oz.) fresh boneless, skinless chicken breasts
1/2 cup sliced mushrooms
1/2 cup chopped green onions
2 tbls. butter
1/8 tsp. garlic salt
1 can (8 oz.) artichoke hearts, drained
3/4 cup mayo
1/2 cup sour cream
1/2 cup white wine
1/4 tsp. salt
1/8 tsp. ground black pepper
1 cup grated parmesan cheese

Boil chicken breasts until tender and no longer pink inside. When cool enough
to handle, shred chicken; set aside.

Preheat oven to 350 degrees F.

In a skillet over medium-high heat, saute mushrooms and green onions in
butter until soft, 3 to 5 minutes. Remove from heat and sprinkle with garlic
salt.

Combine chicken, artichoke hearts and mushroom mixture in a large bowl.

In a medium bowl, combine mayo, sour cream, white wine, salt and pepper.
Fold into chicken mixture; mix well. Spoon mixture into a 2-quart casserole
and sprinkle with Parmesan cheese. Bake for 30 minutes; serve with extra
Parmesan cheese.
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artgirl67 Posted - 10 September 2005 20:51      

I didn't really keep track of how much I used of all the ingredients of this,
because I was just throwing a recipe together when wanting to use up some
chicken breasts that DH and I had thawed. This is the creation I came up
with, and it was amazing! ~LOL~ I'll try to guess on how much of everything
I used! Hope you like it!

WENDY'S PARMESAN CHICKEN

4 boneless, skinless chicken breasts
3/4 to 1 cup mayonnaise
1 cup parmesan cheese
1 teaspoon paprika
1/2 teaspoon each salt and pepper
1 tablespoon McCormick No Salt Added Garlic & Herb seasoning (ingredients
of this are: dehydrated vegetables [garlic, onion, parsley, celery], spice
[including red pepper], dehydrated orange peel)

Preheat the oven to 350F. Cover both sides of each chicken breast with a
good coating of mayonnaise. I have found that doing this keeps the chicken
meat really moist in cooking, plus it works well for adhering a coating to the
chicken.

Next, in a bowl or on a large plate, mix the dry ingredients together, then dip
the chicken breasts into the coating mixture, making sure to cover them
evenly and thickly with the coating.

To cook the chicken, I prepared a cookie sheet by covering it with aluminum
foil, then placing a small baking/cooling rack lightly coated with some Pam
cooking spray on the cookie sheet. Arrange the chicken breasts on the rack,
and slip into the oven. Bake for about 25-30 minutes, until golden crisp, then
remove from oven. Flip the breasts over, then bake another 10 minutes.

Let stand 5 minutes before eating. Serve with your favourite salad. YUMMY!
:o)

~hugs~

~*~Wendy~*~
5'5" ~ 262 / 234 / 130
28 lbs. lost since Jan.3/05

"The journey of a thousand miles begins with a single step."

Edited by - artgirl67 on 9/10/2005 8:53:05 PM
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DebB Posted - 2 September 2005 13:49      

Hi Janice ~ This is one from my files - from one of the "clone" sites. I don't
recall if I've made this one or not - but it looks like a good spicy mix to me.

Taco Bell Chicken Fajita Seasoning Mix
Pro/Fat ~ Level 1

2 t chili powder
1 t salt
1 t paprika
1 t sugar (use equivalent)
3/4 t crushed chicken bullion cube
1/2 t onion powder
1/4 t garlic powder
1/4 t cayenne pepper
1/4 t cumin

Combine all of the ingredients in a small bowl. Prepare fajitas using the
following ingredients:

4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips

2 T oil
1/3 cup water
1 green bell pepper, cut into strips
1 medium onion, sliced

Cook and stir chicken in hot oil in a large nonstick skillet 5 minutes on
medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir
on medium heat 5 minutes or until chicken is cooked through and the veggies
are tender.
===========================================
Now here's one that we LOVE! I've made them quite often. I use chicken
instead of turkey because that's what I have on hand.
I'll have more tweak notes at the end!

Turkey Fajita Wraps
(Pro/Fat Level 1 - the guacamole addition would be Level 2)

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=48584')
javascript:openWindow('profile.asp?mode=display&id=850')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tle=Chicken+Fajita+recipes&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:16:13 PM]

2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic
and cook, stirring, until slightly softened. Add the turkey, cumin, chili powder,
salt, pepper, and cayenne and cook, stirring, until cooked through, about 5
minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce
leaf, top with a tablespoon of cheese and a dollop of sour cream, and roll up
like a burrito. Close with toothpicks. Repeat to make 6 wraps total.

Serve with salsa picante and guacamole (level 2), if desired.

George Stella, "Low Carb and Lovin' It"
http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_30091,00.html

Deb's notes: I like to slice the peppers very thin. I've also used boneless,
skinless chicken thighs - they're good too.

Then, I double the spices - we like things spicy!! I don't bother trying to roll
these in lettuce leaves, it's just too big of a mess. I simply pile it on a plate
and eat it. *Ü*

Started Somersizing 2-01
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/
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rriggs Posted - 1 September 2005 6:19      

Last year when I was Somersizing, I think I got a recipe off this site for
Chicken Cacciatori that had artichokes in it. Do any of you remember or have
it? I am told that I am Type II diabetes and I am going back on SS way of
eating. So, I am trying to collect several of the great recipes I found on this
site. Many thanks for your help.
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finallyfoundit Posted - 18 August 2005 21:10      

Try these for a chicken dish with POW! You can make it as spicy or not
as your palate desires.

6 egg creaps
12 oz of shredded chicken breast
3t of Suzanes Taco seasoning 
1 1/2 cup of fried onions (like you 
do for Alan's eggs in onion nests)
1 finely chopped green pepper
1 finely chopped red pepper
1 cup of freshly graded extra sharp
cheddar cheese
1 cup of freshly graded Monaray Jack
cheese 
1 1/2 cups of cream boiled to half
1 small jar of PACE legal salsa

Mix taco seasoning and chicken together, then in a large skillet and
saute chicken, onions and peppers in a little olive oil until peppers are
tender,be careful not to burn it and set aside. Lightly spray a baking pan
(I use a 9x13) with cooking spray. Starting on one end of the pan, take
one of your egg crapes and spoon 1/6th of you chicken mixture down the
middle of the crape, top with the two different cheeses. Fold it over and
roll it so the the seam is on the bottom of the pan. Do likewise with the
rest of your crapes until the bottom of your dish is end to end. Mix the
reduced cream and small jar of salsa together and pour this mixture over
your egg "enchiladas". Bake in a preheated oven at 350 degrees until
heated through. Top with extra cheese and serve with sour cream.
I also serve raw veggies with lemon and lime squeezed over the veggies
as my side dish. My family goes nuts on this! Enjoy!!

Jesus is coming, r u ready? Love, Linda
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inreno Posted - 15 August 2005 9:38      

CHINESE ROASTED CHICKEN

INGREDIENTS:

1 stalk celery, cut into 1" pieces
4" piece ginger root, minced
3 green onions
4-5 lb. roasting chicken
1 Tbsp. soy sauce
2 tsp. Chinese five spice powder

Place trivet or steamer basket in 4-5 quart crock-pot. Rinse chicken and drain
well, then pat dry with paper towels. Place celery, gingerroot, and green
onions inside chicken. In small bowl, combine soy sauce and five spice powder
to make a paste. 
Rub this mixture over the chicken. Place chicken on trivet inside crock-pot.
Cover crock-pot and cook on LOW for 6-7 hours, until chicken is tender and
juices run clear when pricked with fork and internal temperature of the white
meat registers 180 degrees F. Discard vegetables inside chicken; carve to
serve. Serves 4

Deb in Reno
229/148
Started again 8-12-05
inreno@go.com
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matantej Posted - 9 August 2005 15:32      

RECIPE: CHEATERS CHICKEN CACCITORE

INGREDIENTS: 
6 skinless, boneless chicken breast halves 
1 (28 ounce) jar spaghetti sauce 
2 green bell pepper, seeded and cubed 
8 ounces fresh mushrooms, sliced 
1 onion, finely diced 
2 tablespoons minced garlic 

DIRECTIONS: 
Put the chicken in the slow cooker. Top with the spaghetti 
sauce, green bell peppers, mushrooms, onion and garlic. Cook 
on low for 7 to 9 hours. Serve! 

Yield: 5 Servings 

Janet
started over again 1-1-05
286/263/?
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FrozH2O Posted - 25 September 2004 7:55      

The other day I bought 3 pounds of tenders. cut into nuggets and washed
them. I then dipped them in a mixture of egg and a little cream and rolled in
canned no filler parmasan. Once prepared this is what I did.

1 1/2 pounds I cooked in oil. Half of that we ate for dinner and the other 3/4
pound of cooked nuggets I put in a baggie and into the freezer.

The other 1 1/2 pounds I placed in a single layer on a large plate ( actually
took several plates) and put in the freezer. They were frozen in about 30
min. Then I stuck them in a zip baggie.

Results:

Frozen Cooked nuggets microwaved: It took about 1 1/2 min. on high to do
about 10. They were still moist in the inside. Definately not crispy, but very
edible. Just like ones from the store. I forgot to save some to bake in oven
to see if they crisped up. Will try later and post update.

Frozen non-cooked nugget - Baked: I took 3/4 Pound and baked at 350.
These were not crispy and were as dry as a bone. I probably won't do that
again. These do well fresh and into the oven fine but frozen I just had to dip
into a lot of sauce so that I didn't choke on them going down.

Frying from a frozen state: I took the second 3/4 pound of frozen uncooked
nuggets and fried them in oil. These were great. They were very moist. Took
only minutes once the oil heated up and this was very convienent. I will
definately do this again.

All in all I would microwave precooked frozen tenders for the kids or fry the
uncooked frozen ones for dinner. Since I did so much at once it made it very
nice not to have to do all the dipping and rolling in parmasan everytime we
wanted nuggets. It kept the kitchen cleaner and not such a bad clean up
afterward.

Hope this helps.

Edited by - FrozH2O on 9/25/2004 8:07:26 AM
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Morgonn Posted - 4 August 2005 17:4      

Tonight I made chicken tenders with Suzanne's Shake It and Bake It coating.
You're supposed to bake with it, but I thought it'd be OK to fry with it.
WRONG. The coating gets burnt. But I know how you can fry with it though.

First, poach your chicken breasts. Just get them in some boiling water until
they are barely cooked. Then take them out, dry them off, and dip them in
the eggs and then in the coating and fry. Since you don't have to cook the
chicken through, the coating won't burn. Just cook enough to get the coating
cooked.

I haven't tried it yet, so I'm not 100% sure it works, but I've done it with
other chicken tenders, just with a flour coating. I'll post back after I've tried
it, too.
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carolannb Posted - 31 July 2005 16:19      

Feta Chicken

4 Boneless, skinless chicken breasts
3/4 c Feta cheese, crumbled
1 tsp Oregano, crushed
Olive Oil

Make a pocket in each breast (cut a slice in the thickest part of the breast
but not all the way through). Mix feta cheese and oregano together and
stuff into each breast. Heat pan (before adding oil) over med low heat, add
oil and when hot add chicken to pan. Raise heat to med and cook on each
side 6-7 min until browned. Continue cooking until done and remove from
pan. At this point if you want a sauce you can add some chicken stock,
fresh lemon juice and it looked like 1-1 T of butter. Scrape the browned bits
at bottom of pan, add stock,juice and butter and gently stir until sauce has
thickened slightly. Pour over chicken.

I saw this made on Martha Stewart's Everyday Cooking show and it really
looked tasty and easy to make. Hope I got everything right. I'm going to
make this as soon as I get some Feta cheese.
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sapphire24 Posted - 9 March 2005 16:23      

I made this twice this week. My daughter and a friend gave this a thumbs
up!!! The flavors are better if you pan sear it and then let if finish cooking
in the good stuff that sticks to the pan. I also did not measure my
ingredients except for the white wine, the oils and chicken pieces.

My Marinated Chicken Recipe

8 to 10 chicken thighs, drumsticks or combination of both
Dried Basil
Dried Oregano
Dry Mustard
Garlic Powder
Onion Powder
Thyme Leaves
Dried Rosemary
Paprika
White Pepper 
Salt
Parsley
1/8 cup Olive Oil (you may want to use more or less)
1/8 cup Canola Oil (you may want to use more or less)
1/4 cup dry white wine

Combine marinade ingredients in resealable plastic bag; add chicken and
mariniate in refrigerator for at least 1 hour or longer (next time I will let
marinate overnight to see if flavors are better), turning bag occasionally.
Remove chicken from marinade, discarding marinade. Sear chicken in large
skillet without any additional oil until browned and cripy on the outside.
Scrape "crusty" bits from bottom of pan and continue cooking chicken
partially covered until no longer pink inside. The flavors went all the way
through and tasted great. Serve with sides of your choice. Hope you enjoy!
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artgirl67 Posted - 5 February 2005 16:27      

This recipe was originally posted by Peter Neuman, and it's become one of
my favourites, SSing or not! :o)

CHICKEN MONTELLERO

1 egg, beaten
6 boneless, skinless chicken breasts
1-1/2 cup mozzarella cheese, shredded

Seasoned Breading:
1/8 teaspoon garlic powder
1/8 teaspoon coriander seed
1/4 teaspoon ground cumin
1/2 teaspoon dill weed
1/4 teaspoon chili powder
1/4 teaspoon paprika
1/8 teaspoon sage
1/8 teaspoon rosemary
1 teaspoon dried oregano
1/8 teaspoon white pepper
3/4 cup pork rinds, crushed
1/4 cup Parmesan cheese

Dill and Mozzarella Cream Sauce
1/4 cup butter
1 cup cream
1 cup mozzarella, shredded
3/4 teaspoon dill weed
1/4 teaspoon chili powder
1/8 teaspoon salt
1/4 teaspoon oregano
1/2 teaspoon ground black pepper
1 teaspoon lemon juice

Preheat oven to 325F then prepare cream sauce. Melt butter in saucepan
over medium heat on stovetop. Add cream and let heat for 2-3 minutes. Add
cheese, spices and lemon juice. Stir continuously until cheese has melted and
has been fully incorporated into the cream. Bring to a steady boil over
medium heat, stirring constantly to prevent cheese from burning onto bottom
of saucepan and allow to simmer 15-20 minutes, until reduced by half.
Cream sauce should coat the back of a spoon and be fairly thick.

Next, measure seasonings for breading and put in a large plastic bag. Add
crushed pork rinds and Parmesan cheese to the bag and mix thoroughly by
shaking the bag vigourously for a few seconds. Set aside. Beat egg in small
bowl and dip chicken breasts, one at a time, in egg. Place chicken breasts,
one at a time, in the plastic bag with breading and shake until coated all
over. Place in a shallow glass baking dish or roasting pan and bake in oven
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for 20 minutes. Take chicken out of the oven and spoon half of the cream
sauce over it. Sprinkle with half of the mozza then put back in the oven and
bake an additional 20 minutes. Take chicken back out of the oven, and turn
breasts over, spooning remaining half of cream sauce over them and
sprinkling the remaining mozzarella over them. Return to oven for 15
minutes, until cheese has melted and is bubbly. Allow to cool 5 minutes and
serve.

Absolutely YUMMY! :o)

~*~Wendy~*~
Re-started this WOE Jan.3/05
262 / 254.5 / 125

"If you take the leap, you may be taught how to fly."
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Alyneem Posted - 15 May 2005 21:52      

We had these tonight and they are fantastic! Recipe is from Low Carb and
Lovin' It (George Stella).

Rachel brought these outrageously different burgers to me one afternoon
while I was hard at work on this book. Turkey is an especially lean meat, so
you really have to add some moisture to it; Rachel's done that here by using
veggies. She made a lot of these, like we always do, to be sure we have
leftovers ? and I couldn't stop eating them for the next 2 days! Now, 5 years
after we were introduced to eating low carb, I've all but forgotten that
burgers once came with a bun!

Burgers: 
2 1/2 pounds ground turkey 
1 cup shredded sharp Cheddar 
1/2 cup finely chopped red bell pepper 
1/4 cup finely chopped red onion 
1 tablespoon Quick and Easy Sugar-Free Ketchup, recipe follows 
1 tablespoon chili powder 
1 teaspoon salt 
1/4 teaspoon black pepper 
Pinch cayenne pepper 
1 large egg, beaten 
2 tablespoons vegetable oil 
Garnish: 
10 tablespoons mayonnaise 
10 red leaf lettuce leaves 
10 tomato slices 
10 onion slices 
10 pickle spears

Make the Burgers: Mix all the ingredients together with your hands, except
the oil, in a bowl. 
Divide the meat mixture into 10 equal-sized patties.

Heat the oil in a large skillet over medium-high heat. Working in batches,
cook the burgers, turning once, until lightly browned and cooked through,
about 7 minutes per side.(A instant-read thermometer inserted in the center
of the thickest burger should read at least 165 degrees F.)

Divide the burgers among plates--2 to a plate. Dollop each serving with
mayonnaise and stack lettuce, tomato, onion, and pickle on top.

Quick and Easy Sugar-Free Ketchup: 
8 ounces no-sugar-added tomato sauce 
6 ounces no-sugar-added tomato paste 
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2 tablespoons white vinegar 
1/4 cup sugar substitute (recommended: Splenda)

Mix all ingredients together in a small bowl. Refrigerate until ready to serve. 
Yield: 1 1/2 cups

Nutritional Analysis per serving of ketchup: 
Calories: 10 
Total Fat: 0 
Saturated Fat: 0 
Carbohydrates: 2 
Fiber: 0.5
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Elcarim Posted - 13 June 2004 13:28      

I threw this together last night, served it with cole slaw, and realized quickly
that I didn't make enough to feed my bunch! The drummies were divine!

As many drummies (the meaty half of a wing)as you care to fix

Marinade/Sauce:

1 cup Carb Options or Somersize BBQ sauce
1/4 cup soy sauce
4-5 T. Splenda (to your taste for sweetness)
2 cloves minced garlic

Pour sauce into gallon freezer bag and add chicken. Marinate 1 hour or more,
shaking chicken around a few times every 15 min or so. Remove chicken,
saving sauce in bag, and bake chicken on 375 degrees for about 45 min.
Baste with more sauce and bake another 15 min. The finished product will be
a deep, rich burgundy color. Watch them the last few minutes in the oven so
you don't burn the fresh sauce, as all oven temps vary.

These were absolutely delicious and would make a perfect appetizer or party
tray.

Healthy eating~Healthy life!

Elcarim
279/256!/130

Living and becoming...all for His glory!
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MsTified Posted - 5 June 2004 15:15      

Grilled Chicken Satays Emeril Lagasse
(The Peanut Sauce usually served with Chicken Satays is TOTALLY ILLEGAL so
I'm not posting it.) But, this chicken is delicious on it's own and doesn't need
that gooey sauce! :-)

1/4 cup soy sauce 
3 tablespoons vegetable oil 
2 tablespoons fish sauce* 
2 teaspoons chopped fresh ginger 
2 teaspoons chopped fresh garlic 
1 teaspoon ground coriander 
1/2 teaspoon red pepper flakes 
2 pounds boneless, skinless chicken breasts, trimmed and cut into thin strips
about 3 by 1/4-inch each 
35-45 medium (7-inch) bamboo skewers, soaked in water for 15 to 30
minutes

1. In a medium bowl, combine the soy, oil, fish sauce, ginger, garlic,
coriander, and pepper flakes. Add the chicken and toss to coat. Let marinate
in the refrigerator for 2-4 hours, turning occasionally. (Do NOT marinate
overnight - chicken gets very mushy.)
2. Preheat the grill to medium-high. (Or preheat the broiler.) 
3. Remove the chicken from the marinade and thread 1 strip of chicken down
the middle of each skewer. 
4. In batches, cook the satays on the grill (or on a broiler pan under the
broiler) until the chicken is cooked through and the meat is browned, 2 to 3
minutes per side, watching carefully and turning so the meat does not burn. 
5. To serve, arrange the skewers on a platter. 
NOTE: This can be served hot or at room temperature.

*Fish sauce can be found in the Asian section of your favorite market. I buy
the stuff called "Oyster Sauce". I know, I know - if you don't like oysters --
like me -- this sounds awful, but the flavor it imparts in Asian foods is
fabulous! Don't leave it out.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified
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DebB Posted - 20 October 2004 20:59      

Oh Mama Mia!! If you like chicken enchiladas, then you'll probably love this
recipe. I made it tonight and it was SO good! My notes are at the end (as
usual!). We didn't miss the tortillas one bit. The recipe I use for "taco
seasoning" will follow this post.

GREEN "ENCHILADA" CHICKEN CASSEROLE

4 cups cubed cooked chicken or turkey 
2 teaspoons Seasoning for Tacos 
8 ounces cream cheese 
1 tablespoon minced chives (optional) 
7 ounce can Green Mexican Salsa (I use La Costeña brand)* 
4 ounce can chopped green chiles 
6 ounces Monterey jack cheese, shredded 
4 green onions, chopped

Grease an 11x7" baking pan. Put chicken in pan and toss with taco seasoning
to coat. Soften cream cheese and whisk well with the chives and green sauce
in a medium bowl. Stir in the chiles. Pour sauce evenly over chicken; top with
cheese. Bake at 350º 25 minutes, until hot and bubbly. Remove from oven
and immediately sprinkle with green onions. 
Makes 6-8 servings

I decided to turn my Green Enchilada Chicken into a casserole and it was a
hit. My husband raved about it and said it was nice and spicy.

* If you can't find that brand, it contains tomatillos, jalapeños, onion, salt,
coriander (cilantro) and garlic. There are 10 carbs per 7 ounce can. A word of
warning: I found what looked like the same La Costeña Green Mexican Salsa
in a 16 ounce bottle, but when I read the label, I found that it contains
modified starch. The same thing in small cans does not have any starch.
Pretty much any green salsa or green enchilada sauce will work for this recipe,
but some enchilada sauces contain starch and sugar.

http://users3.ev1.net/~fontlady/recipes.html
---------------------------------
Deb’s notes: The author of this recipe is Linda Sue and I recommend looking
at her site! Her recipes get RAVE reviews. Please know though that she follows
Atkins, so not all of her recipes are legal for Somersizing. The only thing I did
differently on this recipe was increased the cheese on top to 2 cups (you
definitely don’t “need” that much though) and I covered it with foil while it
baked to keep the cheese on top from getting dried out. I used a shredded
Cheddar blend that I buy at Costco. I made it with chicken. What I like to do
is get a couple rotisserie chickens at Costco and remove all the meat while still
warm (comes off a lot easier than letting the chicken cool). Then I freeze
packs of this meat to use in recipes like this. Please know though that Costco
rotisserie chickens do contain some sugar - but we've been eating them since
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day 1 and they didn't hinder our weight loss. I called Kirkland and was told
that the amount of sugar is small, although they couldn't give me numbers.

This was delicious!

Started Somersizing 3-01
270/175/175
sdbruce@amerion.com
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NikiRowe Posted - 24 June 2005 11:50      

Have I got a super good and easy recipe for you!

4-6 Chicken Breasts - however many you want really
Salsa - any kind and hotness
Shredded Cheese - any kind - I use Medium Cheddar or Monterey Jack

Heat the oven to 350 degrees. Take either frozen or fresh chicken breasts
and put them in a baking dish. Cover with Salsa. Sprinkle cheese over top -
as much as you want. Bake for 40-45 minutes until chicken is done.

My husband loves this recipe so much that he requests it by name. And he
doesn't do that much - especially when he knows I am watching what I eat
because he is rail thin and loves fatty foods! Enjoy and let me know what
you think!
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winter-
3

Posted - 4 October 2003 5:2      

Chicken Marsala

This recipe is based on three to four boneless chicken breasts

Brown chicken breast in skillet in olive oil and pat of butter until done.
Remove from pan and set aside and add to drippings:

1 sliced onion
1 sliced red, green,orange,any color bell pepper you wish 
1 ½ to 2 cups mushrooms sliced ( I used sliced portabellas, but any would do)
Allow these to sweat and then add:
½ cup white wine (can be omitted)
pat of butter
splash of cream ( I don’t’ measure but just pour about ¼ cup or little
more,,,depends on how many breast you are using)
salt and pepper,,
Add chicken back in and
Cover and let this simmer until thickens slightly 
Sprinkle chopped parsley on top to serve..

Enjoy! I don’t measure so use own judgment on amounts used,,depending on
how many chicken breast you use…it is not a precise recipe and is adaptable.

Edited by - ForumModerator on 10/10/2003 6:50:40 AM
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honeymonster Posted - 7 June 2005 2:10      

Thought I would post this chicken kebab recipe.(Can never have enough
chicken recipes!) My family loves them. This will feed between 4 and 6

You will need between 4 or 8 chicken breasts (depends on the size and
how many kebabs you wish to make)cut these into cubes

For the Marinade:
1 large sprig of tarragon
1 red chilli, deseeded 
2 to 4 garlic cloves, peeled
Salt and freshly ground black pepper
1 tsp smoked paprika (spanish is the best)
1 dessertspoon tomato puree
2 tbsp balasmic vinegar
6 tbsp olive oil

Put all the marinade ingredients into a small food processor bowl and
whizz until chopped and amalgamated. 
Put the chicken into a bowl and pour over marinade, mix well, cover
and refrigerate until needed. Leave to marinade for at least one hour.
(I do this in the morning ready for the evening meal)

When ready to cook, thread the chicken onto skewers and grill, bake or
bbq (I bake oven temp 180oC) until the chicken is cooked through.

Serve with a large mixed salad or courgette noodles, or for level two
Pine Nut brown rice.

Enjoy x
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karma Posted - 4 October 2003 21:6      

Enough raw chicken tenders to cover skillet
2 cans tomato sauce
2 cans El Pato sauce (yellow can in mexican 
isle of supermarket)
bunch of cilantro or to taste
1-2 onions (I like onions, so I use 2)
Dice onions and cook in a little olive oil til opaque and tender, almost brown.
Add chicken and cook til almost cooked. 
Add 1 can of tomato sauce and 1 can of El Pato sauce and cook til it reduces
and permeates the chicken. When chicken is almost dry, add other 2 cans of
tomato and El Pato sauce and simmer til hot, may reduce again to make it not
so wet if you like. Add cilantro and stir. I like to serve this over Mexican
"Rice".
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SS
Sheila

Posted - 24 October 2003 14:21      

Use your favorite recipe for the sauce (hot wings, BBQ wings, etc.) and grill
these wings.

From BBQ U on PBS TV:
1)chop off the wing tip leaving the jointed "meatier" pieces intact. 
2)skewer the chicken wing so that it is straight on the skewer instead of bent.
3)put foil down on your BBQ grill to protect the wooden skewers from the
heat
4)line up the skewered wings and turn as needed. 
It just looks so festive to have a tray or bowl full of skewered wings - and this
way they have wooden handles for people to hold while eating. 

Sheila
SS since 9/15/03
242/225/165
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wired_foxterror Posted - 27 January 2005 16:32      

Looking for an easy, fingerlicking good Super Bowl Party takealong?
This is it!

CROCKPOT HONEY CHICKEN WINGS.

3 pounds chicken wings (16 wings)
salt and pepper to taste
2 cups sugar free honey
1 cup soy sauce
1/2 cup sugar free ketchup
1/4 cup oil
2 cloves garlic, minced

Rinse chicken and pat dry. 
Cut off and discard wing tips. 
Cut each wing at joint to make two sections. 
Sprinkle wing parts with salt and pepper. 
Place wing parts on broiler pan. 
Broil 5-4 inches from heat 20 minutes, 10 minutesper side till chicken
is brown.
Transfer chicken to crockpot. 
For Sauce combine honey, soy sauce, ketchup, oil and garlic in bowl. 
Pour over chicken wings.
Cover and cook on low 4-5 hours or on high 2-2 /2 hours.

Enjoy!

wiredfoxterror

Losing-Losing-Gone!
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MsTified Posted - 22 November 2004 8:52      

SLOPPY JOSÉ SANDWICHES Serves: 4
By MsTified

1 whole chicken breast, skinless, boneless
2 dried ancho chiles, stemmed
2 T. beef broth
1 celery stalk, diced 
1/2 yellow onion, chopped
1 garlic clove, minced
1 t. chili powder
1/2 cup beef broth
1 4-oz. can diced green chiles
2 t. legal brown sugar
2 t. paprika
1 T. ground cumin
1/2 t. salt
1 16-oz. can whole tomatoes, undrained
4 Pro/Fat Buns

1. Poach chicken. Cool and shred. Set aside.
2. Remove seeds and membranes from dried chiles. Cover chiles in hot water
and soak until softened, about 30 minutes.
3. Meanwhile, heat 2 T. beef broth in heavy skillet over medium-low heat.
Add celery, onion and garlic. Cover and cook until tender, about 5 minutes.
Reduce heat to low. Mix in chili powder; cover and cook 10 minutes, stirring
occasionally.
4. Drain ancho chiles, reserving soaking liquid. In blender, puree chiles, 3
tablespoons soaking liquid and tomatoes with some of their liquid. Stir into
vegetable mixture. 
4. Add beef broth, diced green chiles, brown sugar, paprika, cumin and salt.
Stir to blend. Add meat; simmer until sauce thickens, stirring occasionally.
Thin with additional chili soaking liquid, if necessary.
5. Spoon mixture over open-face toasted buns.
NOTE: This is so good you may never fix Sloppy Jo Sandwiches again.

~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~
MsTified (Kate)
05/2001 - 148/126/132 (oops, going the wrong way!)

Edited by - MsTified on 5/25/2005 8:41:19 PM
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mjlibbey Posted - 21 May 2005 14:40      

RESTRAUNT CHICKEN SALAD(mjlibbey)

2 cups dark meat
1/3 cup chopped celery
1/4 teaspoon salt
1/8 teaspoon SomerSweet (1/2 teaspoon sugar)
1/4 teaspoon black pepper
1/3 cup sf sweet pickle relish
2/3 cup of mayonnaise 
Combine all ingredients and chill.
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Sprague Posted - 21 May 2005 21:7      

There was once a recipe for this casserole that called for El Pato enchilada
sauce. I cannot find that recipe now, can someone please list it again. Thanks
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LeahMarie Posted - 5 May 2005 13:2      

Any recipes for chicken parm? Thanks! :)
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Zafire Posted - 2 May 2005 6:34      

Its BBQ season again and this is one of my favorite recipes for the summer (I
also made it in the oven at Christmas for a party).

2 Chicken Breasts
4 large slices of Prosciutto (more if small--I always get extra anyway because
we love prosciutto)
Bunch of Basil
Olive Oil
Pepper
Mushrooms (I use Cremini)
Zucchini
Cherry tomatoes

Special equipment: Skewers if using bamboo ones, soak them in water for a
couple of hours.

In a food processor make a basil paste with Basil leaves, pepper, olive oil.
Start with 1/4 cup olive oil -- add more slowly if you need more. You want
this fairly thick or the next step gets very messy. Set aside.

Prepare vegetables.
I use mushrooms and cherry tomatoes whole.
Cut zucchini into grill sized chunks.

Cut the chicken breasts in half and pound flat (1/4 inch thickness)
On a board, lay down a slice of prosciutto
Place a flattened chicken breast half on top, cut side up.
Brush with basil paste
On long side, roll up prosciutto and chicken 
Cut into 4 pieces.
Make skewers:
zucchini chunk
chicken/prosciutto chunk
mushroom
chicken/prosciutto chunk
tomato

Repeat until all chicken is used up. I usually make some extra vegetable
skewers to go with this.

Put on platter to take outside. Put an extra basil in a bowl.

Now grill on BBQ about 5 minutes a side--you can brush a little extra basil
sauce on the outside if you want or use it as a dipping sauce. You could also
use a cramy ranch dressing for a dip if people want it too. Nice with Suzanne's
vanilla ice cream for a dessert.

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=46388')
javascript:openWindow('profile.asp?mode=display&id=18841')


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...+%28Level+1+Pro%2FFat&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:18:18 PM]

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=46388&topic_title=Chicken+Prosciutto+Brochettes+%28Level+1+Pro%2FFat&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...%29&topic_title=Chicken+Prosciutto+Brochettes+%28Level+1+Pro%2FFat&forum_id=86&topic_id=46388[9/8/14, 2:18:21 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Chicken Prosciutto Brochettes (Level 1 Pro/Fat
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...26&topic_title=POTLUCK&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:18:24 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:POTLUCK

Send Topic To a Friend

Author Posting

LilLooLoo Posted - 24 April 2005 20:49      

this is really really good. And a lot easier to put together than it looks. It is
a meat mixture and a sauce.

Meat mixture:
1/2 medium onion, choppped
1 clove garlic, crushed
1 lb. ground turkey
3/4 tsp ground cinnamon
1/8 tsp ground nutmeg
1 cup ricotta cheese
1/4 cup chopped fresh parsley
1/4 tsp. salt or vege-sal
1/8 tsp. pepper

Sauce:
2 TBS. butter, softened
1/2 tsp. salt or vege-sal
1 & 1/2 cup heavy cream (I used Nestles Table Cream)
1/2 cup Parmesan cheese

2 cups cooked spaghetti squash

Preheat the oven to 350 degrees.

In a large skillet combine the onions and garlic, place the turkey on top and
cook ground turkey and onions until cooked through, making sure to
crumble the turkey. Drain off the fat. Stir in the cinnamon and nutmeg and
cook for a minute or 2 more to blend the flavors.

In a separate bowl, combine the ricotta cheese, parlsey and salt and pepper.

In yet another bowl combine the butter, salt, cream and cheese to make the
sauce.

Spray a casserole dish with nonstick cooking spray. In the dish layer half the
spaghetti squash, then half the turkey misture, then half the ricotta mixture,
then half the sauce. Repeat the layers, ending with the sauce. Bake about
20 to 25 minutes until it's bubbly and hot clear through. Let it sit about 5
minutes then serve.

Yum Yum Good. Enjoy!
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leener3boys Posted - 22 February 2005 6:43      

I saw this on FoodTV's Everyday Italian this past weekend and thought I'd
try it. Made it last night and it was a BIG hit!
The original recipe called for the mixture to be served over fettuccini-
which I omitted. It was wonderful and I think legal w/o the pasta. Just
wanted to share!

Chicken with Mustard Mascarpone Marsala Sauce

1 1/2 pounds boneless skinless chicken breasts, each breast cut crosswise
into 3 pieces 
Salt and freshly ground black pepper 
2 tablespoons olive oil 
5 tablespoons butter, divided 
3/4 cup chopped onion 
1 pound cremini mushrooms, sliced 
2 tablespoons minced garlic 
1 cup dry Marsala wine 
1 cup (8 ounces) mascarpone cheese 
2 tablespoons Dijon mustard 
2 tablespoons chopped fresh Italian parsley leaves, plus whole sprigs, for
garnish

Sprinkle the chicken with salt and pepper. Heat the oil in a heavy large
skillet over high heat. Add the chicken and cook just until brown, about 4
minutes per side. Transfer the chicken to a plate and cool slightly.

While the chicken cools, melt 2 tablespoons of butter to the same skillet
over medium-high heat, then add the onion and saute until tender, about
2 minutes. Add the mushrooms and garlic and saute until the mushrooms
are tender and the juices evaporate, about 12 minutes. Add the wine and
simmer until it is reduced by half, about 4 minutes. Stir in the
mascarpone and mustard. Cut the chicken breasts crosswise into 1/3-
inch-thick slices. Return the chicken and any accumulated juices to the
skillet. Simmer, uncovered, over medium-low heat until the chicken is just
cooked through and the sauce thickens slightly, about 2 minutes. Stir in
the chopped parsley. Season the sauce, to taste, with salt and pepper.

Spoon the chicken mixture on to plates. Garnish with parsley sprigs and
serve.
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Future
Grandma

Posted - 19 April 2005 15:26      

About 3-4 years ago someone posted a awesome recipe for chicken
enchiladas made with crepes and a white sauce. Do any of you have this
recipe?
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almostskinny Posted - 17 April 2005 13:28      

Hey Deb!
You posted a recipe a while back for chicken fajitas- it was all in a skillet,
very quick and very good and I make it all the time - But now, I have
lost the card I had for that-if you still have that recipe, would you post it
again please?
Thanks!
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novalh Posted - 29 December 2004 10:35      

I tried someone's (sorry I can't remember who) smothered chicken recipe and
it gave me the idea for this. Everyone that has tasted it had loved it and it is
really easy.

Chicken tenders (or boneless skinless breasts cut in strips)
1 jar or 2 cans Herdez Salsa Verde
1 heaping tablespoon Philadelphia cream cheese
2 heaping tablespoons sour cream
grated 
pepper-jack cheese

Cook chicken in a little olive oil.

Blend Salsa Verde, cream cheese and sour cream in blender.

Put chicken in baking dish and pour blended sauce over all. Top with shredded
pepper-jack cheese and bake at 350 until cheese melts.

I have also made this with shredded chicken and mixing the sauce and
chicken and covering with the pepper jack cheese.

started 3/13/04
211/165.5/130
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DebB Posted - 27 February 2005 14:38      

I made these for our lunch today and are they good! My notes are at the end, as I
improvised a wee bit. This is from "Low Carb and Lovin' It" (George Stella) on Food
Network ~ here's the address
:
http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30091,00.html

Level 1 Pro/Fats & Veggies
(*Note* I've copied it as written on the site, the guacamole would be a Level 2
addition, I simply omitted it).

Turkey Fajita Wraps

3 tablespoons canola oil 
1 small red onion, thinly sliced 
1 red bell pepper, cored, seeded, and thinly sliced 
1 green bell pepper, cored, seeded, and thinly sliced 
1 clove garlic, minced 
1 pound skinless, boneless turkey breast, cut into thin strips 
1/2 tablespoon ground cumin 
1/2 tablespoon chili powder 
1/2 teaspoon kosher salt 
1/4 teaspoon freshly ground black pepper 
2 dashes cayenne pepper 
6 large red leaf lettuce leaves 
2 tablespoons finely chopped cilantro leaves 
4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 
1/4 cup sour cream 
Equipment: toothpicks

Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic and
cook, stirring, until slightly softened. Add the turkey, cumin, chili powder, salt,
pepper, and cayenne and cook, stirring, until cooked through, about 5 minutes. 
Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce leaf, top
with a tablespoon of cheese and a dollop of sour cream, and roll up like a burrito.
Close with toothpicks. Repeat to make 6 wraps total. Serve with salsa picante and
guacamole (* this is a level 2 item), if desired.

George Stella
-------------------------
Deb's notes: I didn't have fresh turkey, so I used some Louis Rich grilled Chicken
strips from Costco (these contain a trace amount of dextrose, but I use them often).

I used 2 large peppers (yellow, red or orange - I don't care for green) and 1 large
sweet onion. After these sauteed a while, I threw in the chicken strips and spices. I
sauteed them until the peppers were done.

I'll actually 'up' the spices next time. I rolled them up in the lettuce and we really
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loved these! So quick and easy to make also. *Ü*

Started Somersizing 2-01
270/175/175
Our favorite Tried & True SS recipes:
http://recipecircus.com/recipes/SomersizinDebB/

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('close.asp?topic_id=45252&topic_title=Turkey%2FChicken+Fajita+Wraps&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...n%2C+Turkey+Entrees%29&topic_title=Turkey%2FChicken+Fajita+Wraps&forum_id=86&topic_id=45252[9/8/14, 2:18:53 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Turkey/Chicken Fajita Wraps
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...tisserie+style+chicken%21&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:18:56 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Melt in your mouth
rotisserie style chicken!

Send Topic To a Friend

Author Posting

Amethyst
One

Posted - 10 April 2005 15:58      

This is soooo good I just had to post it, I tried it tonight. Had it with salad
greens, cucumbers and tomatoes as the side. Everyone loved it. I got it from
allrecipes.com

Roast Sticky Chicken-Rotisserie Style
Ever wish you could get that restaurant style rotisserie
chicken at home? Well, with minimal preparation and about 5
hours cooking time (great for the weekends!) you can! I
don't bother to baste the bird, though some like to for the
first hour. The pan juices always caramelize at the bottom,
and the chicken will turn golden brown...fall-off-the-bone
good! Prep Time: approx. 10 Minutes. Cook Time: approx. 5
Hours . Ready in: approx. 5 Hours 10 Minutes. Makes 2 whole
(4 pound) chickens (8 servings).
Printed from Allrecipes, Submitted by Sue Rogers
4 teaspoons salt
2 teaspoons paprika
1 teaspoon onion powder
1 teaspoon dried thyme
1 teaspoon white pepper
1/2 teaspoon cayenne pepper
1/2 teaspoon black pepper
1/2 teaspoon garlic powder
2 onions, quartered
2 (4 pound) whole chickens

Directions
1 In a small bowl, mix together salt, paprika, onion
powder, thyme, white pepper, black pepper, cayenne pepper, and
garlic powder. Remove and discard giblets from chicken. Rinse
chicken cavity, and pat dry with paper towel. Rub each chicken
inside and out with spice mixture. Place 1 onion into the
cavity of each chicken. Place chickens in a resealable bag or
double wrap with plastic wrap. Refrigerate overnight, or at
least 4 to 6 hours.
2 Preheat oven to 250 degrees F (120 degrees C).
3 Place chickens in a roasting pan. Bake uncovered for 5
hours, to a minimum internal temperature of 180 degrees F (85
degrees C). Let the chickens stand for 10 minutes before carving.
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JCnmyheart Posted - 4 April 2005 8:30      

Here is a recipe I made out of desperation for a quick dinner.

Chicken breasts
drizzle of olive oil
1 package of Uncle Dan's Mediterranean Garlic dressing
So simple, drizzle olive oil over chicken, sprinkle the package over the
chicken and on the under side:) Bake at 350 till done:) My dh really liked
this and the dressing is legal:)

JCnmyheart <><
There is no key to happiness. The door is always open.
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zookeeper Posted - 5 April 2005 12:21      

Here's a lunch I make on a regular basis that is quick and delicious.

In a skillet add a splash of olive oil, heat at med. Add 1 zuchinni sliced, one
can of green beans(can use fresh)lunch meat, sliced. Cook until soft, take
off heat and add cut tomato and fresh parmesean cheese(if desired)
scrumptious!!!
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kidsmom Posted - 10 January 2005 9:35      

This is absolutely fabulous. It is already test proven. My husband told me to
make it again SOON and to double the receipe because it is even better the
next day!

3 lbs. boneless chicken breasts
1/2 sweet onion
1 cup chicken broth
1 teasp. pepper
2 teasp. garlic salt
2 teasp. Adobo seasoning
1 14 oz can diced tomatoes w/green chiles (drained)
2 c. shredded cheddar cheese
4 oz cream cheese
1 c. sour cream

Simmer chicken breasts in chicken broth, onion and seasonings. Cook until
tender and no longer pink. Remove chicken and let cool for 5 minutes.
Strain broth mixture. Cut chicken into bite size pieces, return to pan with
strained onions and tomatoes. Mix well. Spray an 9x13 pan with cooking
spray and put chicken into pan. Cover with a layer of cheddar cheese. Dot
cream cheese on top and then add a layer of sour cream. Bake in 350
degree oven covered for 15-20 minutes. Uncover, spread remaining cheddar
cheese and cook for 5 minutes longer or until cheese melts. Delicious!!

Serve with a salad or favorite veggies.

Edited by - kidsmom on 1/10/2005 9:36:12 AM

Edited by - kidsmom on 3/17/2005 5:43:40 AM
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ianj9 Posted - 11 March 2004 14:41      

Lightly Spiced Indian Chicken

4 boneless, skinless chicken breasts*
1 tsp cumin seeds, coarsely ground**
1 tsp coriander seeds, coarsely ground**
1 tsp salt
3-4 cloves garlic, minced
1"piece of ginger, finely chopped
2 small Serrano peppers, finely chopped
1 can tomato sauce
4 Tbsp sour cream
2 Tbsp oil

Cut chicken in pieces. Heat oil and sauté cumin and coriander. After 1 min,
add ginger, garlic, and pepper. After 1 more min, add tomato sauce and heat
through. Then add sour cream. Whisk to incorporate, then add chicken.
Simmer until chicken is done. May bake for 1 hr at 350*F if you want-
sometimes, the sauce is thicker: when you add chicken, simmer until it loses
fleshy color(about 10-15 min), then put in oven. Serve over Indian "Rice". * I
use Foster Farms chicken tenders that I buy from Costco. ** I just give it a
few turns in my coffee grinder or I put it between 2 sheets of wax paper and
crush slightly with rolling pin-you don't want a powder. Posted by Carma
originally.

J9
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phoffer Posted - 20 March 2005 15:59      

1 1/2 lb boneless skinless chicken breasts,
each breast cut crosswise into 3 pieces.
Salt and fresh ground pepper
2 Tb olive oil
5 Tb butter, divided
3/4 c chopped onion
1 lb. cremini mushrooms, sliced
2 Tb minced garlic
1 c dry marsala wine
1 c ( 8 oz.) mascarpone cheese
2 Tb Dijon mustard
2 Tb chopped fresh Italian parsley leaves.

Sprinkle chicken with salt and pepper. Heat
the oil in a heavy large skillet over high
heat. Add the chicken and cook just until
brown, about 4 minutes per side. Transfer
the chicken to a plate and cool slightly.

While the chicken cools, melt 2 Tb butter
to the same skillet over medium-high heat,
then add the onion and saute until tender
about 2 minutes. Add the mushrooms and garlic
and saute til mushrooms are tender and the
juices evaporate, about 12 minutes. Add the
wine and simmer until it is reduced by half,
about 4 minutes. Stir in the mascarpone
and mustard ( mix these two together first)
Cut the chicken breasts cross wise into 1/3
inch thick slices, Return the chicken and
any accumulated juices to the skillet. Simmer
uncovered over medium-low heat until the
chicken is just cooked thr and the sauce
thickens slightly, about 2 minutes. Stir
in the chopped parsley. season the sauce to
taste with salt and pepper. I just made
this recipe from Everyday Italian on the
foodtv.com She made it and it looked so
delicious and guess what it was fantastic,
Enjoy!!!!!!!!!! DH went wild over it and
so did DD.. I just posted this and didn't realize it was already posted LOL !!

Patricia Hoffer

Edited by - phoffer on 3/20/2005 4:00:45 PM
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Deb K Posted - 7 March 2005 12:32      

I made this for dinner last night and it was yummy. My hubby and 12 year
old son loved it too. It originally called for yogurt, but I used sour cream
instead. I also omitted the 2/3 cup water as I didn't think it needed it.

Elaichi Murgh (Cardamom-Flavoured Chicken)

Recipe By :
Serving Size : 4 Preparation Time :0:00
Categories : 

Amount Measure Ingredient -- Preparation Method
-------- ------------ --------------------------------
3 tablespoons sunflower oil
1 teaspoon ground cardamom
600 grams boneless chicken -- cubed
salt -- to taste
1 teaspoon cayenne
1 teaspoon turmeric
2 teaspoons tomato paste
2/3 cup full-fat sour cream

Heat the oil and lightly fry all but a pinch of the ground cardamom.

Add the chicken and salt and stir until the meat is sealed on all sides.

Tip in the spices and tomato paste and mix well.

Pour in the sour cream and 2/3 cup water. Bring to a bubble and cook over a
low heat until chicken is tender.

Serve hot, sprinkled with the reserved cardamom with rice or rotis.

From "Stylish Indian in Minutes" by Monisha Bharadwaj.

Description:
"Cardamom-Flavoured Chicken"
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matantej Posted - 5 March 2005 7:7      

I received an email from Arcamax.com. This was one of the recipes and it
sounds good. Thought I would share it with you. Janet :)

Stuffed Chicken Breasts
6 to 8 boneless chicken breasts 
1/4 cup olive oil 
Salt and pepper 
8 oz. goat cheese 
1 Tbsp. marjoram 
1 clove garlic, minced 
8 oz. thin slices of Smithfield ham or Prosciutto 
8 oz. Monterrey Jack Cheese, sliced into 15 to 20 slices. 
Slice each chicken breast in half diagonally, nearly all the way through, and
open to form two even halves. It is easier to cut the chicken if it is partially
frozen. Place the breasts in a shallow baking dish and cover with olive oil.
Add salt and pepper to taste and allow marinating for 30 minutes.
Meanwhile, combine goat cheese, marjoram and garlic and mix well to make
a paste. It is easier to do this if the goat cheese is at room temperature.
Pour some of the olive oil from the baking dish into a frying pan and heat to
medium/high. Preheat the oven to 375 degrees. 
Working in the baking dish, take each breast and spread one half with the
goat cheese. Top with a slice of ham and cover with slices of Monterrey Jack
cheese. Fold the other half over and repeat with the other breasts. Gently
transfer the breasts, two or three at a time, into the hot frying pan. Fry the
breasts on one side until lightly browned and then carefully flip with a
spatula to brown the other side. 
Once the breasts are browned, return them to the baking dish. You can top
the breasts with any extra slices of ham or the Monterrey Jack cheese. Once
all the breasts have been browned and returned to the baking dish, place the
dish in the preheated oven and cook for 15 to 20 minutes until the chicken
is cooked through.
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mjlibbey Posted - 5 February 2005 22:21      

Hi! We love this recipe and have it all the time. Hope this will help those
looking for lower fat recipes. Mary

Pan Roasted Chicken and Vegetables
(mjlibbey)

2 pounds turnips, about 8 medium sized(can use celery root) 
1 medium zucchini 
1 large red bell pepper 
1 medium red onion 
3 tablespoons olive oil, divided 
garlic powder to taste 
1 teaspoon dried ground rosemary, divided 
salt and pepper to taste 
1/2 cup grated Parmesan cheese (the kind in a shaker) 
1 egg, slightly beaten 
4 boneless, skinless chicken breast halves.

Preheat oven to 425. Peel and cut turnips in half. Soak in a bowl with 1/2
cup of cream with sweetener to equal 1 teaspoon of sugar. Add water to
bowl to cover turnips. Soak for at least 15 minutes. Drain and rinse slightly
before using. Cut zucchini in half lengthwise, then into 1" pieces. Cut bell
pepper into 1" pieces and onion into wedges. Place vegetables in a large
shallow pan (I use a 10x15 pryex baking dish) and toss with 2 tbsp olive oil.
Sprinkle with 1/2 tsp of rosemary, garlic powder, salt and pepper; toss to
mix well. Spread veggies around sides of pan, leaving center open. Combine
cheese and remaining rosemary in shallow bowl or plate. In a separate bowl,
combine 1 egg with remaining tablespoon of olive oil. Dip chicken in egg
mixture and coat lightly with cheese mixture. Place chicken in center of pan.
Bake 22-25 min. or until chicken is no longer pink in center. 

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44921')
javascript:openWindow('profile.asp?mode=display&id=9')
javascript:openWindow('close.asp?topic_id=44921&topic_title=Pan+Roasted+Chicken+with+Vegetables&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+Turkey+Entrees%29&topic_title=Pan+Roasted+Chicken+with+Vegetables&forum_id=86&topic_id=44921[9/8/14, 2:20:22 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Pan Roasted Chicken with Vegetables
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...=Artichoke+Chicken+Bake&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:20:27 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Artichoke Chicken
Bake

Send Topic To a Friend

Author Posting

pfreeland Posted - 14 January 2005 6:21      

Prepared this for dinner last night. I don't know who posted this recipe, but
it's soooooooooo good and easy, too. I got it from the compiled recipes list
off the old boards. Pam

Artichoke Chicken Bake
I found this recipe in the Quick Cooking magazine I subscribed to before I
started Somersizing. Most of the recipes aren't for Somersizing, but I found
this one and tried it today for lunch. It was very easy and very tasty, two of
my favorite things :-)

1 can (14 oz) water packed artichoke hearts, well drained and chopped
3/4 cup grated parmesan cheese
3/4 cup mayonnaise
dash of garlic powder
4 boneless skinless chicken breast halves
Spray an 11 x 7 inch baking dish with Pam. Salt and pepper the chicken
breast halves and place in baking dish. In a bowl, combine the artichokes,
parmesan cheese and garlic powder, mix well. Spread artichoke mixture over
chicken breasts. Bake uncovered, at 375 for 30-35 minutes or until chicken
juices run clear. 
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kjcoulas Posted - 22 January 2005 10:58      

I have been reading alot lately that if you are in a stall then you need to go
lighter on the cream. Does any one have some chicken breast recipees that
do not have any cream in them?
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wired_foxterror Posted - 27 January 2005 11:35      

BBQ Baked Chicken

I made this last night, just with stuff I had in the cabinet. It is good!
Serve with a salad for a simple, easy meal.

1 frying chicken, cut in serving pieces 
1/4 cup lemon juice
2 tbsp cider vinegar
2 tsp Worcestershire sauce
1 tsp salt
2 tbsp grated horseradish
about 1/2 cup legal ketchup

Preheat oven to 350. Place the chicken pieces in a casserole large
enough to hold all the chicken pieces in a single layer.

Place lemon juice, vinegar, Worcestershire sauce, salt & horseradish in
a 2-cup measuring cup; fill to the 1-cup level with ketchup. Stir well;
pour sauce over
chicken.

Bake 40 minutes, until tender.

Enjoy!
wiredfoxterror

Losing-Losing-Gone!
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Pj
Micki

Posted - 25 January 2005 6:17      

This is better in the broiler believe it or not. You can grill them on the bbq
too, but they arent as juicy.

4 chicken breasts (I use boneless skinless)
1/2 cup lemon juice
3 tbs olive oil
2 tsp dried oregano
1/2 tsp thyme
1/4 tsp ground pepper
one whole onion sliced into rings
lemon slices for garnish (optional)

Marintate all ingredients together with the exception of lemon slices. You can
do this for 1/2 hour or so. Put the chiken under the broiler without the onions
making sure you keep them basted with some of the marinade. When the
chicken starts to brown, dump everything else on top and brown the onions.
Garnish with lemon. Lately I have been adding chunks of red pepper to this
and brown them with the onions. Its one of my favourites!!!
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beebee1 Posted - 21 January 2005 7:35      

I tried poaching a turkey breast the other day & it worked out great. I put a
thawed turkey breast in a large pot, filled it with water, added onions, garlic,
pepercorns, celery and brought it to a very slow simmer & checked it in a
couple of hours. Once my thermometer read 180, I took out the breast,
removed the large portions of meat, returned the breast bone & partial rib
cage with bits of meat still attached to the broth & cooked it down until 1/2
of the amout of liquid. I then strained & refrigerated the broth & defatted it
the next day, added some of the cut up breast, along with fresh legal veggies
& had a great turkey vegetable soup. The turkey was so moist & tender. I
also used some to make turkey salad with mayo, sf sweet relish, onions &
celery. What an easy way to make several dishes at once.
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Erinn Posted - 16 January 2005 19:40      

Level one burger

a pound of ground turkey
one medium (chopped smallish) green pepper
1/4 cup parmesian cheese
1/2 cup grated full-fat mozzerella cheese
good sprinkling of onion salt
salt, pepper 
couple good shots of tabasco sauce
1/4 cup of heavy cream

make into 4 big patties or six smaller ones, freeze in individual bags for easy
lunches. To cook, cook on medium high heat without burning, on both sides til
cooked all the way thru.

i eat mine topped with ss barbeque sauce, beside a romane heart lettuce
salad (with a easy dressing of whip cream, feta cheese and salt and pepper)
and a nice lime Perrier.

pretty good! but the best part is having 3 or 5 more patties in the freezer you
can eat another day.

Edited by - Erinn on 1/17/2005 10:44:02 AM
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cctwins4 Posted - 15 January 2005 19:7      

This receipe is from my husband he made it first so I give him the credit lol.
This is super easy and makes great leftovers if there are any.
4 to 6 chicken breast
1 large jar of salsa (we get the big jar at Sams Wholesale)
4 to 6 slices of colby jack sliced cheese
4 to 6 slices of pepper jack cheese
First thing you score the chicken kinda deep and rub garlic and red pepper
flakes into the chicken. Then sprinkle some cajun seasonings all over. We like
it spicy so use your judgement on the spices:) note: salsa will get hotter as it
is cooked so you may want to try MED.
Once your chicken is spiced palce in 9x13 dish and pour salsa over the
chicken till it is almost covered. Cover with foil and bake at 350 for about 30
to 40 mins till done. When chicken is done take out and cover with 1 slice
colby jack and pepper jack cheese per chicken breast and return to to the
oven till cheese is melted. We serve this with any veggie and its great. The
next day if any is left I warm up the chicken and put on a salad and top with
extra salsa and a little sour cream GREAT!! Hope you enjoy:)

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44486')
javascript:openWindow('profile.asp?mode=display&id=19940')
javascript:openWindow('close.asp?topic_id=44486&topic_title=Salsa+Chicken&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...l+Play+%28Chicken%2C+Turkey+Entrees%29&topic_title=Salsa+Chicken&forum_id=86&topic_id=44486[9/8/14, 2:21:33 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Salsa Chicken
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...creamy+chicken+casserole&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:21:38 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:creamy chicken
casserole

Send Topic To a Friend

Author Posting

gridmama Posted - 10 January 2005 10:6      

This came about by accident, I was making some cream of chicken soup
and forgot I was reducing it a bit. It got very thick so I cooked chicken in it
instead
Cream of Chicken soup

6 cups chicken stock
3 cups shredded chicken
1/4 large yellow onion, finely minced
2 cloves of garlic minced
2 med. stalks celery, finely minced
1 cup mushrooms (less after mincing)
1 1/2 cups cream
1/2 teaspoon marjoram

(1/4 teas Thich N Thin Not Starch will help thicken it, but is not required)

I did the veggies in a food processer seperately, and 1/2 cups of the
chicken as well, Saute the onions in a little olive oil and a teaspoon of
butter, for about 2 minutes, then add garlic, saute for another minute, add
celery and saute for 2 minutes, (add more butter if you need to) then add
the mushrooms and saute a minute longer, Transfer to a stock or soup pot,
along with the chicken broth, and 2 1/2 cups shredded chicken (bite sized
shreads) Bring to a boil then simmer for 15 minutes. Add the chicken from
the processer, and the cream and the marjoram, bring back to a boil, and
simmer for another 5 minutes. Salt and pepper to taste. I reduced this for
about 25 minutes. Then I took sliced leeks, put in the bottom of a casserole
dish liberally salted, peppered and paprika'd 4 boneless chicken breasts,
and put them on top, covered with the soup and aluminum foil then baked
at 375 for one hour We just had a salad with them, the gravy was
outstanding!!!!

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.
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bri_getting_skinny Posted - 30 July 2004 12:42      

chinese food cravings buster! 
this is GREAT with faux fried rice. it's my new favorite meal. works
great for leftovers. 
i didn't measure anything really, and i tried to give approximate.

ingredients:

boneless/skinless chicken tenders or breasts cut into smaller pieces 

2-3 T olive oil

3-4 drops sesame oil (makes all the difference)

3 packets splenda

fresh uncut green beans

1-2 cloves minced garlic

grated ginger to taste

1/2 minced onion

soy sauce (i use low sodium)

mrs dash or herb mixture of your choice

sea salt & pepper to taste

cook ginger, garlic, olive oil and sesame oil over med heat, add
minced onion and cook until transparent. add raw green beans and
splenda, toss and cook until desired tenderness. coat chicken
tenders in salt and mrs dash or herbs. move beans to the side and
cook chicken tenders well on both sides. add desired amount soy
sauce to the hot pan. toss and serve! the longer it sits the more
flavor comes out.
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carolannb Posted - 29 December 2004 19:46      

I don't remember where I found this recipe (my apologies for that) but I
finally tried it tonight and it was really good..and easy.

6 chicken breasts (skinless and boneless)
6 slices ham
6 slices swiss cheese
8 oz sour cream
8 oz mayonaise
1/8 c chopped parsley

Rinse chicken, pat dry. Place in greased baking dish, coat with melted butter
or oil and cover with foil. (Or you can grill or pay fry it.) Bake @ 350 for
45-50 min. Remove from oven, remove foil, and top each breast with one
slice of ham and one slice of cheese. Bake a few minutes more just until
cheese is soft. Meanwhile, in saucepan, combine sour cream, mayo and
parsley. Heat only until warm or sauce will curdle. Ladle sauce over chicken
right before serving.

I made this with only four breasts and had way too much sauce. I think if
you used 2/3 of each mayo and sour cream that it would be enough for
even six breasts. With the foil covering the chicken it remains moist and
tender. Enjoy!

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=44279')
javascript:openWindow('profile.asp?mode=display&id=19010')
javascript:openWindow('close.asp?topic_id=44279&topic_title=Chicken+Cordon+Blue&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...%28Chicken%2C+Turkey+Entrees%29&topic_title=Chicken+Cordon+Blue&forum_id=86&topic_id=44279[9/8/14, 2:22:03 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Chicken Cordon Blue
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Quicker+Chicken+Alfredo&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:22:08 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:A Little Quicker
Chicken Alfredo

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 13 November 2004 17:9      

A Little Quicker Chicken Alfredo

6 slices ham
6 boneless skinless chicken breasts, pounded flat
1 cup shredded mozzarella cheese, or mixed pizza cheese
3 slices bacon, cut in half
Fettucine Alfredo Sauce (recipe below, or use your favorite)

Put a slice of ham on each chicken breast and sprinkle each with the
cheese. 
Roll the breasts and put them (not touching) into a baking pan. 
Place a half strip of bacon on each piece of chicken. 
Cook at 375F. for 40 minutes. 
Pour the Alfredo sauce over the chicken and return to the oven for another
20 minutes or until done.

Makes 6

This is good! I like to use boneless chicken thighs to make this - I think
they're juicier & more flavorful. Adapted from Sugarfree Quick & Easy.

Oh - here's an Alfredo Sauce, in case you need one.

Fettucine Alfredo Sauce

1/2 pound unsalted butter, melted
3/4 cup shredded fresh Parmesan cheese
1 cup heavy cream
1/4 teaspoon pepper

Heat in saucepan and serve immediately!

Gail
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richieheleng Posted - 30 September 2003 11:47      

Hi does anyone has a good recipe for a mexican chicken. Thanks
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jcbs24 Posted - 6 March 2004 15:18      

Hello everyone! Does anyone have any suggestions for cooking a boneless
turkey breast?
Thanks for the help!
Janice
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JCnmyheart Posted - 7 November 2004 9:49      

This was given to me but I haven't tried it.. looks good and thought I'd
share.

whole cut up fryer (browned, not cooked through)
1 can diet orange soda
1/4 cup soy sauce
S&P to taste
Mix soy sauce and orange soda together..
After browning chicken, add soda mixture and bake at 350 till cooked
through. S&P to taste..

Sorry I had to edit this cause I originally said to simmer and it is really to
bake it..

JCnmyheart <><
There is no key to happiness. The door is always open.

Edited by - jcnmyheart on 11/8/2004 9:02:23 AM
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FrozH2O Posted - 12 November 2004 14:39      

Last night I threw together what I had in the fridge for dinner. It turned out
quite good. I'm not sure if someone else posted something like this. I fixed
for 4 adults but I wish there were only 2 of us. ;);) More for me. LOL

Chicken Italiano

2 cups chicken, cooked and diced or pieces (leftover rotisserie would be good
here)
2 med. size zuccini, sliced into 1/4 inch round slices
2 small onions, sliced
1 lg. red bell pepper, diced
1 1/2 t. basil ( I used dried)
1-1 1/2 cups motzarella cheese
Olive oil

Place a light layer of oil in bottom of a large skillet. Cook or heat chicken till
well warmed. Hopefully you might get a little bit of "bits" in the skillet to
flavor the veggies. Remove chicken and set aside. Add veggetables and more
oil if necessary. Saute until veggies are tender. Add in chicken and basil.
Saute till well incorporated. Put on plate and place cheese on top and allow
to melt. Serve.

Personal Notes: I added a little more basil and salt at the table. My husband
liked it the way it was but I really like basil So I added more and it gave it a
really good flavor. Mushrooms would really be good in this!

Edited by - FrozH2O on 11/12/2004 2:43:15 PM

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=43642')
javascript:openWindow('profile.asp?mode=display&id=18246')
javascript:openWindow('close.asp?topic_id=43642&topic_title=Chicken+Italiano&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...Play+%28Chicken%2C+Turkey+Entrees%29&topic_title=Chicken+Italiano&forum_id=86&topic_id=43642[9/8/14, 2:22:53 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: Chicken Italiano
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...Turkey+stuffing+Question&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:22:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Turkey stuffing
Question

Send Topic To a Friend

Author Posting

Uccellouno Posted - 10 November 2004 14:0      

In my great grandmother recipe it requires croutons. Can I sub that with
whole grain croutons?

Natalie
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bunnicula Posted - 26 October 2004 16:7      

I threw this together and it came out pretty well... are capers legal? If not,
just omit. Add more or less of anything to your taste.

2 skinless, boneless chicken breasts
1/2 c or so sliced mushrooms 
2-3 TBLS butter
2-3 TBS (I am guessing) lemon juice
1 Tbls capers

I took 2 skinless, boneless chicken breasts and blackened them in a bit (
less than a tablespoon) of butter. I sear each side pretty well and then
placed the lid on the pan for a bit to make sure they got cooked all the
way. Then I tossed in some sliced mushrooms and a bit more butter and
some lemon juice. Cover and cook til it is all done and the mushrooms are
soft... place sliced mozzerella (or cheese of your choice) on top of each
chicken breast and toss in a tablespoon of capers. Cover and simmer til the
cheese is melted and all is hot and bubbly. Serve.
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phoffer Posted - 20 July 2004 7:57      

Chicken Tenders
green peppers cut into chunks
yellow onions cut into chunks
zucchini cut into chunks
soy sauce
seseme oil
olive oil

Cut the chicken tenders into bite size
pieces spray a cookie sheet with one inch
sides marinate all of the above together
for several minutes, put on baking sheet
bake at 350-365 for approx 15-20 minutes
and this is a wonderful tasting fast and
easy dish...it was so good my hubby and
I ate almost the whole meal in one sitting.
I used about a half cup to 1 cup soy, to
several dashes of seseme oil, and about
a third cup of olive oil, ( extra Olive Oil)
Enjoy!!!

Patricia Hoffer
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gridmama Posted - 19 September 2004 15:32      

4 boneless chicken breasts
3 cups chicken stock
3/4 cup chopped mushroom
1/2 a small yellow onion, rough chopped
2 tbls pimentos
1 teas dry cilantro

cauliflower made into faux rice (steamed then chopped into rice sized
peices)

begin by sauting mushrooms and onions in one pan, add stock to sauce pan
and bring to simmer, add chicken and cook in the stock. when mushrooms
and onions are done, add pimentos and warm thru, when the chicken
breasts are done, remove from stock. Add thick n thin Not starch to pan
with mushrooms allow to cook 30 seconds to 1 minute, then begin adding
stock to that pan, stirring gently. allow to simmer, while you cut up the
chicken breasts into bite sized peices. add to mushroom pan. add cilantro
and remove from heat. Serve over faux rice. Enjoy

You can locate thick n thin Not Starch thickener at...
http://www.netrition.com/expert_foods_not_starch_page.html

Barb
Our greatest glory exists not in never falling, But in rising every time we
fall.

Edited by - Gridmama on 9/23/2004 8:55:31 AM
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DebB Posted - 20 October 2004 21:1      

Oops! I posted this in with the "Green Enchilada chicken Casserole" post. *Ü*

Edited by - DebB on 10/20/2004 9:04:20 PM
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ncpharmgirl Posted - 12 October 2004 16:53      

the weather is finally cooling off, and I have in my oven at this moment,
a roasted chicken that smells absolutely wonderful, and just thought I
might share...

(1) perdue or any "roasting" chicken about 5-7lbs, cleaned and patted dry
(1) whole onion, quartered
(1) small bulb of garlic, stripped of its skin, and individual cloves exposed
(this takes time, sit down and watch oprah while doing this lol)
3 sprigs of fresh rosemary (had a huge herb garden this summer, and I
am continuing to harvest my fresh herbs)
(1) head of fresh cauliflower cut into flowerets
approx. 1/4-1/3 cup good olive oil
fresh sea salt and pepper to taste

basically stuff the cavity of the chicken with the cut up onion....
meantime, put your olive oil in a skillet and heat till smoking hot, and put
(3-4) garlic cloves and 1 whole rosemary sprig in the smoking hot oil and
sear until rosemary begins to curl, and garlic begins to brown. remove
these items to a towel, and let the oil cool,(10-15 minutes). then stuff the
seared rosemary and garlic into the cavity of the chicken and rub the
infused oil all over the chicken, season with salt and pepper, and place
your cut up cauliflower in the roasting pan with the bird. roast at 375
degrees for approximateyly 1 to 1.5 hours or until chicken juices run clear
in the thigh, and breast reads 180 degrees.

ps. serving with zucchini and roasted cherry tomatoes with fresh
parmesean grated over the top....

enjoy-
Pharmgirl

Click here to show the most recent reply first.
Click here to close thread (administrators & moderators only).

Show All Forums | Back

javascript:openWindow('post_Page.asp?page=http://legacy.suzannesomers.com/Community/Forum/Topic.asp?topic_id=43084')
javascript:openWindow('profile.asp?mode=display&id=16973')
javascript:openWindow('close.asp?topic_id=43084&topic_title=perfect+roast+chicken&forum_id=86')
javascript: onClick=history.go(-1)


Post a new Message

http://legacy.suzannesomers.com/...+%28Chicken%2C+Turkey+Entrees%29&topic_title=perfect+roast+chicken&forum_id=86&topic_id=43084[9/8/14, 2:23:54 PM]

SuzanneSomers.com Forums - Archive

Post New Topic for: perfect roast chicken
 

Note: You must be registered in order to post a topic or reply.
To register, click here. Registration is FREE!

 

Note: Only the poster of this message, and the moderator can edit the message.

Your User Name:

Your Password:    Forget your password?

Message:

Check here to remember your user name and password 
Check here to be notified by email whenever someone replies to

your topic

 

Show All Forums | Post Reply | Back

http://legacy.suzannesomers.com/Community/Forum/register.asp
javascript: onClick=history.go(-1)


SuzanneSomers.com Discussion Forum Archive

http://legacy.suzannesomers.com/...mp%3B+Broccoli+Alfredo&forum_id=86&forum_title=Fowl+Play+%28Chicken%2C+Turkey+Entrees%29[9/8/14, 2:23:59 PM]

SuzanneSomers.com Forums - Archive
search

Click here to show the most recent reply first.
Forums | Fowl Play (Chicken, Turkey
Entrees) | Thread:Chicken & Broccoli
Alfredo

Send Topic To a Friend

Author Posting

iwillrejoice Posted - 13 October 2004 17:17      

Chicken & Broccoli Alfredo

About 2 large zucchini
2 cups fresh or frozen broccoli florets
2 tablespoons butter
1 pound skinless, boneless chicken breasts or thighs, cubed
1/2 recipe Wendy May's Cream of Anything Soup, mushroom flavor (about
1 2/3 cups)
1/2 cup grated Parmesan cheese
1/4 teaspoon freshly ground pepper

Make your zucchini noodles by laying zucchini on its side & using a
vegetable peeler, or julienne peeler, to make long, thin strips. I use them,
skin & all. I even cut right through the seeds.
Saute in a little butter, & set aside.
Cook broccoli & drain well. Set aside.
In skillet over medium-high heat, melt butter.
Add chicken & cook until browned, stirring often.
Add soup, Parmesan cheese, pepper, & cooked veggies & heat through,
stirring occasionally.

4 servings

My Notes: 
You can use fresh or canned Parmesan in this.
Fresh broccoli is better.
Also, I find I like it better if I blend the mushrooms really fine, or else leave
them a bit chunky (in the soup)... In between can create a grainy texture.

This is my adaptation of an old Campbell's Soup recipe. I thought it was
pretty good! :-)

Gail

Edited by - iwillrejoice on 10/13/2004 5:36:03 PM
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PossumPam Posted - 11 October 2004 22:51      

Anyone have a good somersizing leftover turkey soup recipe?
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CathyN Posted - 27 September 2004 9:18      

I've been making these for years and just realized they are completely SS'd.
Very easy, and can be made ahead ready to pop in the oven when having
company.

Skinless, Boneless Chicken Breasts
Cream Cheese
Chives (fresh or Dried)
Parmesan Cheese

Cut through the meaty part of the chicken breast, but not all the way
through, to make two flaps. Open.
Spread Cream Cheese inside of one flap (about 1/4 inch thick).
Sprinkle chives liberally on top.
Close the other flap over.
Roll in parmesan cheese, (can be rolled in egg, then parmesan) place on a
cookie sheet lined with foil, and add extra parmesan on top. (more is better)!
Bake at 350 for about 35 minutes.

I've served this for lots of company and it always gets raves. Enjoy!!

CathyN
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almostskinny Posted - 2 October 2004 15:5      

Has anyone used these yet? could you please post how?
I cannot use them as a coating like flour because there is just too much
spice in them for that-although when I fried using them, it did give it a
nice "crust" on the fish and chicken but, the spices were way too
intense- I wondered if anyone had any ideas?

oh, and has anyone tried to fry using protein powder as flour? I'm
wondering if I mixed the two together if it would work.

The only way I've had sucess if to use them like the salt rubs!

thanks
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momof7 Posted - 23 September 2004 17:0      

You can make this with mock rice or broccoli or cauliflower as a bed.

Whatever vegie you choose.
4 chicken breasts-I use thighs they are moister-use 2 thighs for each breast
you substitute.
1 1/2 TB chicken bullion-dissolved in 1 C water
salt,pepper, onion and garlic powder to taste
olive oil
1/4C teriyaki sauce
2 TB Worschestershire sauce
10 oz *cream of whatever soup or 1 can cream of chicken soup
8 oz sour cream
1 lb bacon
sweet peppers-red, yellow, orange

Seer chicken in olive oil in a HOT pan till browned on outside-season to taste
w/ salt pepper and powders.
In a 9x13 layer whatever veggie you chose.
Wrap each peice of chicken in bacon using more than 1 slice if needed.
Layer on top of veggie.
Mix together water w/ bullion, sour cream sauces, & soup.
Pour over top of chicken.
Slice peppers to garnish top.
Cover and bake at 350 for 50 min. Have with a big spinach salad and whalah!
Enjoy!

*The can of soup I do not think is legal so you can make your cream soup
and use that.

Lori
235/203/200
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gussieboo Posted - 21 September 2004 10:16      

I just made this recipe up at the last minute for lunch. It was so good I had
to share it.

Heat a non-stick pan on low. Slice one piece of leftover grilled chicken into
strips and heat up in pan. Take them out of pan, once heated, and set
aside. Add two eggs to pan, scrambling quickly. Put eggs on plate, top with
chicken, salsa, sour cream and grated cheddar. Add a salad or sliced
zucchini and you have a complete lunch. Yummy.
Makes 1 serving.

This will be the way I eat for the rest of my life...hoping this will help
infertility issues, too.
250/221/130

Edited by - gussieboo on 9/21/2004 10:31:53 AM
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iwillrejoice Posted - 15 September 2004 9:45      

I have to admit, this one surprised me. It was juicy & moist & flavorful.
Really good! (I've not always been a fan of ground turkey - it always
seems a bit bland to me. But this recipe has enough flavor to keep me
interested! Plus, it has the added benefit of helping me in my quest to
move away from more fatty cuts of meat.)

Asian Turkey Burgers

1 3/4 pounds ground turkey
1 1/2 tablespoons toasted sesame oil (see Note)
6 garlic cloves, minced (I used 3 humungous ones)
1/4 cup soy sauce
1 tablespoon peeled & minced fresh ginger
1/4 cup finely chopped fresh cilantro leaves

Gently mix all ingredients in large mixing bowl, using your hands.
Form into 4 patties, each 1 inch thick.
Lightly oil grill or skillet over medium-high heat and cook burgers on both
sides until done.

Makes 4 servings

Note: Toasted sesame oil is available at many supermarkets and Asian
grocery stores. Do not substitute light sesame oil.

My notes: When I cooked this, I lowered the heat to medium after a while,
to get it cooked all the way through without burning. Used an instant read
thermometer to determine doneness. (190F.)

Gail
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MissaLula Posted - 18 September 2003 20:48      

Chicken Dijon

1 cup canned legal chicken broth
1/2 cup chopped onions
1/4 cup plus 2 tablespoons Dijon mustard
6 garlic cloves, minced
2 teaspoons Worcestershire
1/8 teaspoon hot pepper sauce (such as Tabasco)
2 tablespoons (1/4 stick) butter
2 tablespoons olive oil
1 3 1/2-pound chicken, cut into 8 pieces
1 teaspoon herbes de Provence or dried thyme, crumbled
Chopped fresh parsley

Combine first 6 ingredients in small bowl. Melt butter with oil in heavy skillet
over medium-high heat. Season chicken with salt and pepper. Add to skillet
and sprinkle with herbes de Provence. Cook until chicken is golden brown,
turning occasionally, about 10 minutes.

Pour mustard mixture over chicken. Cover, reduce heat to low and simmer
until chicken is just cooked through, about 20 minutes.

Using slotted spoon, transfer chicken to platter. Cover chicken with foil and
keep warm.

Boil liquid in skillet until reduced to sauce consistency, stirring occasionally,
about 7 minutes. Pour sauce over chicken. Sprinkle with parsley. Serve
immediately.

Serves 4.
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Sheila A. Posted - 1 August 2004 6:9      

Anyone have a receipe for this dish?
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Niteowl Posted - 11 September 2004 3:37      

Does anyone have a recipe for this? I would really love some as it has been a
long time since I last had ckn and dumplings Thanks.
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	Message: Baked Chicken Fingers          by MsTifiedServes 2 (as Entree) or 4 (as Appetizer)This is also great used warm or cold in a fresh green salad.2 boneless, skinless chicken breasts1/2 cup grated Parmesan cheese1/2 tablespoons chile powder1/2 tablespoon ground cumin1/2 teaspoon garlic powder     1/2 teaspoon salt1/2 teaspoon pepper1/2 cup butter1. Preheat the oven to 350°F.2. Wash and pat dry chicken breasts. Cut into 1/2-inch strips.3. Combine the Parmesan cheese and rest of the spices in a shallow bowl.4. Line a shallow baking pan with foil. (Do not omit this step or you'll be scrubbing the pan for a week.)5. Melt the butter in a shallow bowl. Dip each chicken tender in butter, roll in the cheese and seasoning mixture, and arrange in the foil-lined pan.6. Bake for about 20 minutes, and kick yourself for not having made a double batch!NOTE: Delight36, the Texas Gal with the Big Smile, said these need to be cooked a bit longer for a double batch. I'd guess maybe 5-8 minutes longer. Thanks D!ANOTHER NOTE: Several people have commented that these are a little salty. In my 2nd go-round of making these, I did leave out the extra 1/2 teaspoon as the cheese is salty enough on its own.  And -- be sure to use garlic POWDER not garlic salt!    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001 - 148/126/130/126 - by summer's end, I hope!!Edited by - Mstified on 9/10/2004 1:19:37 PMEdited by - MsTified on 1/16/2007 9:48:15 AMEdited by - MsTified on 1/16/2007 9:50:11 AM
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	Message: Indian Butter Chicken1 onion (1/2 lbs) peeled,chopped2 TBSP minced fresh ginger1 fresh jalapeno (1 oz) rinsed, stemmed, seeded, chopped1 TBSP olive oil2 tsp garam masala (spice)  OR (1/2 tsp ground cumin, 1/2 tsp paprika,      1/4 tsp ground cinnamon,      1/4 tsp cayenne, 1/8 tsp ground cloves)1 can (6 oz) tomato paste2 cups chicken broth1/2 cup cream1.5 lbs boned, skinned, chicken breasts,         rinsed and cut in 3/4" chunks1/2 tsp black peppersalt1/4 cup (1/8 lb) unsalted butter6 cups  riced cauliflower       (cauliflower cut like rice)Step OneIn a 5 to 6 quart pan, combine onion, ginger, chili and oil. Stir often over high heat until onion is lightly browned, 3 to 5 minutes.  Stir in garam masala (or spices). Scrape mixture into a blender; add tomato paste and chicken broth. Whirl until very smooth. Pour mixture back into pan, add cream, and bring to a gentle boil over high heat (mixture might splatter). Lower heat and simmer, stirring often, until reduced to 3 cups, about 5 minutes. Pour sauce into a bowl. Rinse and Dry pan.Step TwoIn a medium bowl, mix chicken with pepper and sprinkle lightly with salt to taste. Set pan over high heat; add 1 Tbsp butter and the chicken. Stir until chicken is no longer pink on the surface, 2 - 3 minutes. Add the sauce and simmer over med. heat, stirring often, until chicken is no longer pink in center (cut to test), 3 - 4 minutes. Cut remaining 3 Tbsp butter into chunks and stir into sauce until melted.Step ThreeSpoon chicken and sauce onto cauliflower. Add salt to taste. If desired, sprinkle with cilantro and serve. Squeeze lime juice over individual portions.This dish is worth the effort. ***twiggy88Edited by - twiggy88 on 10/27/2003 10:11:41 AMEdited by - twiggy88 on 11/29/2006 3:52:52 PM
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	Message: Could someone post a recipe for it?
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	Message: Chicken Adobo1 chicken, cut up1/2 tsp chopped garlic2T soy sauce1/4c vinegar1/4c onion, chop in large pieces1/2 tsp black pepper(1/2 tsp salt)1c waterCombine all ingredients in large enough saucepan or Dutch oven.Bring to boil, then simmer, covered, for 1/2 hour or more.Simmer uncovered until liquid is reduced by half.Serve with some stir-fried veggies.I don't add the salt. Add more soy sauce, vinegar and water if you want more sauce, but still reduce it for flavor.
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	Message: We thought this was great, and 5 ingredients!!! what more can you ask for.1 (15oz.) can artichoke hearts, drained and chopped3/4 cup grated Parmesan cheese3/4 cup mayonnaise1 pinch garlic pepper 4 skinless, boneless chicken breast halvesPreheat oven to 375In a medium bowl, mix together the artichoke hearts, Parmesan cheese, mayo and garlic pepper.  Place chicken in a greased baking dish, and cover evenly with the artichoke mixture.Bake, uncovered, for 30 minutes in the preheated oven, or until chicken is no longer pink in the center and the juices run clear.
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	Message: Tex Mex Chicken Salad (Level 1)1 tablespoon olive oil2 pounds boneless skinless chicken breast1 cup ranch dressing1/2 cup Hellmans mayonnaise1 tbs chili powder1/4 teaspoon granulated garlic1/4 teaspoon onion powder1/4 teaspoon cayenne1/4 teaspoon oregano1/2 teaspoon paprika2 teaspoons ground cumin1 teaspoon kosher salt1/4 cup sliced celery1/4 cup red bell pepper chopped2 tablespoons sliced green onion1/4 cup shredded cheddar cheese1/8 cup shredded colby cheese1/8 cup shredded monterey jack cheeseCut the chicken into 1/2' cubes.Heat the oil in a large fry pan.  Add the chicken and cook, stirring occasionally, until checken is no longer pink.  Remove from the pan and cool.Combine the ranch dressing, mayonaisse and spices in a large bowl.  Add the chicken, celery, bell pepper and green onion.  Mix together until well coated.  Cover and refrigerate at least 1 to 2 hours.Serve the chicken salad wrapped in lettuce leaves, or simply on a plate.Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: 1 Tablespoon vegetable oil2 pounds chicken pieces1 cup chopped onion1/2 cup sliced celery2 cups sliced fresh okra or frozen, thawed1 (26 oz.) legal spaghetti sauce1/2 cup legal chicken broth1/2 teaspoon hot pepper sauce (optional)1/4 cup chopped parsley (optional)In a large skillet or dutch oven, heat oil over medium heat; add chicken, brown on all sides.  Remove from pan.  To same skillet, add the onion and celery; cook 3-5 minutes.  Add okra and cook 3 minutes more.  Stir in remaining ingredients, except parsley.  Add chicken back to the skillet.  Cover, reduce heat to low and cook about 30 minutes or until chicken is no longer pink in center.  Sprinkle with parsley, if desired.    Started  March 6, 2006Start 297  ~  Current 183 ~  Goal 150He who believes and is baptized will be saved; but he who does not believe will be condemned.  Mark 16:16
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	Message: This is my absolute favorite way to bake turkey.  It comes out so tender and juicy all the way to the wing tips.Fiesta Turkey (Level 1)1 small turkey, 6 to 8 pounds2 tablespoons olive oil1 bunch fresh cilantro, chopped3 cloves garlic, mashed1 medium onion, chopped1 green pepper, chopped1 yellow pepper, chopped1 teaspoon salt1 tablespoon cumin1/2 teaspoon ground black pepper1 can crushed tomatoes1/2 pound smoked ham, cubedPreheat oven to 325.Remove the gizzards, neck, heart,etc from the turkey.  Leave the skin on.  Rinse under cold water and pat dry.Heat the olive oil in a large skillet.  Add the cilantro, garlic, onion, and peppers. Sautee just until tender.  Add some of the tomato juice from the canned tomatoes and simmer over low heat for about 5 minutes.In a food processor or blender mix the rest of the tomatoes with the ham.  Add the vegetable mixture and pepper.Using a spoon, insert the mixture under the skin of the turkey.  Reserve some to stuff inside of the turkey.Place turkey on a rack in a roasting pan.  Cook in oven for 45 minutes for each 2 pounds.  When a meat thermometer shows 180 it is done.  Remove from oven and let sit 15 minutes before carving.This is the tenderest and juiciest turkey you will ever eat!Enjoy!    FoxyeSomersizing since 01/03230/165/165Visit my blog at www.wiredfoxterror.blogspot.comA smile is a curve that sets everything straight.
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	Message: This recipe comes from an old Better Homes and Garden magazine, already Somersized. It can be eated alone or over Spag squash, couscous(LV2), use your imagination.2 1/2 to 3 lb. meaty chicken pieces2T cooking oil1 14 1/2oz can tomatoes, cut up1/2 envelope onion soup mix1 6oz jar marinated artichoke hearts,  drained and quartered1/2 C pitted olives,halved LV2 1/4C dry white wine(slight imbalance)1/4t ground cinnamon2 1/4C water or chicken brothSkin and rinse chicken; pat dry(I use chicken tenders).  In a  12-inch skillet brown chicken in hot oil. Drain fat.  Stir together the undrained tomatoes and soup mix.  Add to chicken in skillet.  Bring to boiling; reduce heat.  Simmer, covered, for 30 to 35 minutes.  Add artichokes, olives,wine, and cinnamon.  Simmer, covered, 10 minutes or till chicken is no longer pink. Makes 6 main-dish servings.We really enjoy this, I hope you do too.Edited by - 2bkchk on 11/25/2008 6:30:13 PMEdited by - 2bkchk on 11/25/2008 6:31:08 PM
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	Message: This was originally posted by HayaA - delicious!! *Ü*This is probably one of our absolute favorites. I always double the recipe, using 2 boursin cheeses. I always use fresh mushrooms too, which you can omit if you don't like them. If I were making a single recipe, like below, personally i wouldn't use 4 breasts - that's just too much meat... i do let it very gently simmer longer than the recipe calls for.Chicken Boursin4 Chicken breasts (chopped into bite size pieces)1 box garlic Boursin cheese (around 5 oz)1 cup of fresh cream2 tbs sour creamSmall onion choppedMushroomsSautee mushrooms. Fry onions in olive oil until slightly golden. Add the chicken and cook on a low fire until well done. Stir in the sautéed mushrooms. Add the fresh cream and heat slightly, then add sour cream followed by salt and white pepper. Add the Boursin and stir gently until fully dissolved. Bring to a brief boil and serve. Tastes great with zucchini noodles.*If you can't get the garlic version of the Boursin, then use the standard pepper version and add a little garlic powder.HayaA on ss board*Deb's notes in addition to those above the recipe - I added more sour cream once, but I won't do that again because it then overpowers the Boursin. *Ü*    Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: Hello everyone.  Hayah A's Boursin Chicken recipe is a classic here.  Does anyone have it?Thanks!
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	Message: Sounds good hugh!... Really just Somersized fried chicken. I fried me some chicken and thought "Boy this looks really nice." So, I am posting a picture. It was Yummy!http://pages.prodigy.net/icewagon12/_uimages/ParmasanEncrustedChickenwithHoneyMustardThis is basically what everyone else is doing I am just providing a picture.Parmasan Encrusted Chicken Breasts1 egg, beaten ( or more if you have more chicken)1 cup parmasan cheese, I use the green can, not the fresh shredded4-5 chicken breastsoil for fryingDip washed and patted dry pieces of chicken into egg, roll in paresan cheese, put in hot oil and fry till done. Honey Mustard : I used Frickes recipe except I found that I don't need to use the s/f honey so I use splenda.1/3 cup mayo1 T. brown mustard ( or mustard of your choice)1 T. splenda ( approximately... it's to taste)Mix well. Serve. Edited by - FrozH2O on 12/7/2004 10:07:38 AM
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	Message: hi everyone!  I came across this recipe on recipezaar.com (kittencal's) and just HAD to try it out!  It is so EASY, doesn't take long to cook in the OVEN, and I think much better tasting then the ones from the grocery store.  **YOU MAY HAVE TO COOK A LITTLE LONGER DEPENDING THE SIZE BIRD YOU USE**I made a couple *slight* adjustments from the original recipe, enjoy!Ingredients* 1 (3-3 1/2 lb)  whole chickens* 2 tablespoons olive oil* 2 tablespoons seasoning salt or poultry seasoning (I use Emiril's seasoning))* 1 teaspoon garlic powder* 1 teaspoon black pepper* 1/8 - 1/4 teaspoon cayenne pepper (optional)* 1 medium onions, quartered1. Pre-heat oven to 450 degrees.2.Rinse the chicken inside and out well under cold water, then pat dry using a paper towel.2.Rub the olive oil all over the chicken.3.In a small bowl mix all of the herbs/spices together.  Then rub the inside and outside of the whole chicken with the herb/spice mix(you can season the chicken under the skin also if desired).4.place quartered onions inside the body cavity, then tie the 2 chicken legs together with butchers twine.5.place chicken on a roasting pan, place on the middle rack, and bake at 450 degrees for 20 minutes.6.after 20 minutes, reduce heat to 400 degrees and cook for another 30 minutes, turn/flip bird over and cook for another 10 minutes. Internal temp of chicken should be at about 180 degrees or make sure the juices run clear.7.allow to cool for 10-15 minutes before cutting into it, cover with foil if desired.    Started SS 2/25/08227/197/160Edited by - roweena on 8/9/2008 8:46:47 PMEdited by - roweena on 8/10/2008 5:34:44 AM
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	Message: This was originally posted by Rene ~ it's fantastic! *Ü*Morgan’s PMS ChickenOne note on the chicken: any chicken parts will do - if it’s got the bone in it, boil for 10-15 minutes first to cook it most of the way because the sauce doesn’t hold well to long simmering times.2 pound chicken breasts; no skin - no bone (or see note above)2 tablespoons olive oil1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)3 oz cream cheese1/2 cup heavy creamSalt to tasteSalt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive oil. Once it’s cooked through, remove the chicken and add the tomatoes and stir to get all the bits off the pan. When the tomatoes are simmering, add the cream cheese (cut into little pieces to get it to melt) and the cream. Stir until it’s all melted and simmering gently. Add the chicken back in, cover and cook over very low heat for 5 minutes. Serve hot.Posted by Rene_C @ SS SiteDeb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel tomatoes. This is *excellent* served over French-cut green beans!(editing off old email address *Ü*)Edited by - DebB on 4/26/2007 8:39:23 AM
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	Message: Feta Turkey Burgers1 lb. ground Turkey1 Tab. fesh oregano (I used 1 tsp dried)1/4 tsp. garlic powder1/2 cup crumbled feta cheese(I used seasoned)Mix all ingredients and form into patties.Fry, grill or broil.These are so yummy we had them for dinner with raw vegetables. Would be good served on your favorite bread substitute.
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	Message: I am always trying to think of different things to do with Chicken. I whipped it up last night with stuff I had in refrig. (sorry I don't measure anything)4 boneless chicken breastgarlic powderpepperoni shredded parm cheese (bag)fresh tomatoes Italian seasoninggrated parm cheese (can)Wash and dry the chicken breast.  Lay flat on the cutting board and slice sideways to butterfly.  Sprinkle lightly w/ garlic powder and then sprinkle parm cheese on open breasts.  Layer several pieces of pepperoni on top of cheese.  Close breasts and place in oven casserole dish. Sprinkle parm cheese lightly on top of chicken.  Lay sliced tomatoes on top of chicken. Sprinkle with Italian seasoning.  Sprinkle just tad of parm cheese on top of tomatoes.Bake at 400 for about 30/40 minutes (depending on how fast your oven cooks)Remove from oven and sprinkle top w/ grated parm cheese (if desired)   Serve.....I hope you like it!  Have a great day!  pam :)    started 3/4/08167/148/140  goal by 7/1http://www.suzanne24.com/glamorouspjtpam2896@suzanne24.comJOIN SUZANNE FOR $10 BUY WHOLESALE! ASK ME HOW!!NO TIME TO EAT? HAVE A GREAT TASTING PROTEIN SHAKE!POLLEN BURST - natures FACEMASTER for INSIDE YOUR BODY!!PROFEMME -contains no soy or estrogen
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	Message: For the life of me I can't find the original post of this to comment on, so I'm re-posting it here. I loved this! So quick and easy! This was our favourite salad over summer. I would add a hard boiled egg and sometimes some avocado for Level 2.Chicken Wings (boneless)One of my all time easy meals is frying several chicken breasts in small cubes and dosing them with lots of Frank’s Hot Sauce, adding a little butter at the end and then tossing them on top of a big Caesar salad. You get that great wing flavor and but no messy bones. My kids love it too but I take some of the chicken out before I put very much sauce on it so as not to send them into an anaphylactic shock from the heat. Posted by Anemos.    J9http://j9ss.tripod.com
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	Message: I found this recipe a couple months ago on allrecipes.com. I altered it just a little, you can use chicken too! It is a little sweet, spicy and creamy, YUM!1 tablespoon olive oil1 onion, chopped3-4 cloves garlic, peeled and sliced2 bay leaves1 (14.5 ounce) can diced tomatoes3-4 teaspoons Indian curry powder (I use Garam Masala-most large grocery stores will have this)1/2 teaspoon salt2 to 3 pounds beef sirloin (or similar cut) or chicken cut into bite-size pieces3/4 cup heavy cream1 teaspoon coconut extract1 splenda packetjuice of half a lemon **KEY**1. Heat olive oil in a large, heavy skillet or soup pot over medium heat. Stir in the onion, garlic, and bay leaf, and saute until onion is lightly browned.2.Mix tomatoes, curry powder, sugar, and salt into the skillet, and continue cooking about 5 minutes.3. Mix in the meat, and simmer for 10-15 minutes, until meat is fully cooked.4.Reduce heat to low. Gradually blend in the "coconut cream" and stir well. Continue cooking until you get the desired thickness and meat is tender.5. Turn off heat and add in a little lemon juice at a time, just until you get the desired tartness.I used to eat this with rice or naan (like pita bread), but since that is off limits I had mine with mock potato salad. I know it sounds wierd, but it was a great combo! Spicy and hot with cool and creamy...so good! This would also be good with a creamy cucumber salad :)    Started SS 2/25/08227/211/160
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	Message: Spicy Grilled Chicken   From: Jenn H: AllrecipesThis is very yummy, quick and easy. 1/3     cup vegetable oil2       tablespoons lime juice1/2     teaspoon grated lime zest2       cloves crushed garlic1-1/2   teaspoons oregano1/4     teaspoon red pepper flakes1       teaspoon salt1/4     teaspoon ground black pepper6       skinless, boneless chicken breast halves1.      In a shallow glass dish, mix all the ingredients except chicken.  Add chicken and turn to coat.  Cover and marinate in the refrigerator for one hour, turning occasionally.2.      Preheat grill for medium-high heat.  Lightly oil grill grate right before placing chicken.3.      Drain and discard marinade.  Grill chicken for 6-8 minutes per side or until juices run clear.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD0zNTE3OQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This was originally posted by Rene ~ it's fantastic! *Ü*Morgan’s PMS ChickenOne note on the chicken: any chicken parts will do - if it’s got the bone in it, boil for 10-15 minutes first to cook it most of the way because the sauce doesn’t hold well to long simmering times.2 pound chicken breasts; no skin - no bone (or see note above)2 tablespoons olive oil1 can Rotel brand tomatoes with green chilis (the chopped, not whole kind)3 oz cream cheese1/2 cup heavy creamSalt to tasteSalt and pepper chicken. Cook chicken in a large, non-stick skillet in the olive oil. Once it’s cooked through, remove the chicken and add the tomatoes and stir to get all the bits off the pan. When the tomatoes are simmering, add the cream cheese (cut into little pieces to get it to melt) and the cream. Stir until it’s all melted and simmering gently. Add the chicken back in, cover and cook over very low heat for 5 minutes. Serve hot.Posted by Rene_C @ SS SiteDeb’s notes: I use 4 chicken breasts, cut into chunks. I double the sauce, as we like a lot of sauce. I use then 1 can of mild and 1 can of the hotter Rotel tomatoes. This is *excellent* served over French-cut green beans!    Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: Cinnamon Kissed Chicken3 chicken breasts, chunked1/2 t. ground cinnamon2 packets splenda1 t. fresh orange zest1/2 c. red wine vinegarPut chunked chicken in a bowl. Add the rest of the ingredients. Let marinate a few minutes. Cook in a fry pan 3-4 minutes, then turn and cook 3-4 minutes more or until done. I removed the chicken and reduced the marinade to have over top.Courtesy of the provida boards.    JennGastric bypass 10/24/05265/146.4/128Hoping to reach 140 by 07/16/08 when we leave for Disney!!!
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	Message: I found his recipe for creamy chicken enchiladas on the old boards. But it has no enchilada suce in it.  I would love a dish made this Way i'M WONDERING IF i COULD ADD THE SAUCE TO THE MEAT?. What DO you THINK SEP OR DEB OR VIN?????Thanks so much for all your wonderful recipes
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	Message: LOOKING FOR THE RECIPE USING PANCAKE SYRUP AND SRIRACHA HOT CHILI SAUCE IN THE SAUCE IT WAS WITH A RICE RECIPE CANT FIND IT ANYWHERE
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	Message: Sweet N Sour Japanese Chicken(This recipe originally posted by LisaB)6 pieces of chicken (wings would be great too, use enough wings to fill the bottom of a medium skillet)2 Tbsp ButterSalt (to taste)Garlic powder (optional)1/2 cup vinegar3 Tbsp soy sauce6 packets of splendaSeason the chicken with salt and garlic powder to taste. Melt butter in a medium non stick skillet, add chicken pieces and cook until they are a deep golden brown. In a measuring cup mix vinegar, soy sauce and splenda. Pour the sauce over the chicken (turning the chicken frequently) and let the sauce reduce and thicken until it coats the chicken with a gooey sweet and sour sauce. Voila!!!I hope you enjoy this recipe! I tried adding a tablespoon of Tabasco sauce to this recipe last night, gave it a nice kick! Yum! LisaB ***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:43:37 AMEdited by - twiggy88 on 11/29/2006 4:00:41 PM
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	Message: I've been making this recipe for years, I don't recall where I got it though (so if it's yours, please let me know and I'll add that info). I make up 10 times the spice recipe and keep it in a covered jar so I've always got it on hand.Taco Bell chicken Fajita Seasoning Mix2 t chili powder1 t salt1 t paprika3/4 t crushed chicken bullion cube1/2 t onion powder1/4 t garlic powder1/4 t cayenne pepper1/4 t cuminCombine all of the ingredients in a small bowl. Prepare fajitas using the following ingredients:4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips2 T oil1/3 cup water1 bell pepper, cut into strips1 medium onion, slicedCook and stir chicken in hot oil in a large nonstick skillet 5 minutes on medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir on medium heat 5 minutes or until chicken is cooked through and the veggies are tender.You can serve these any way you'd like. Use a couple lettuce leaves for your wrap. Or serve them over lettuce, I like to add fresh cilantro. Dollop of sour cream, some Pace Picante sauce if you'd like. Enjoy! *Ü*    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: I haven't tried this yet, but it looks great!5 (4oz.) skinless, boneless chicken breast halves cut into 1 inch strips1/4 tsp. pepper3 TBLS. grated Parmesan cheese1 TBLS dried parsley1 clove garlic, minced1/4 tsp. salt1 tsp. dried oregano3 TBLS. lemon juice3 TBLS. worcestershire sauce1/4 cup white winecombine chicken with ground pepper, cheese, parsley, garlic, salt, oregano, lemon juice and worcestershire sauce and wine in a shallow bowl.  Marinate in the refrig. for several hours (overnight is best)Preheat broiler.  Remove chicken from the marinade (save marinade) and place in a shallow pan.  Broil 8 inches from heat, turning once until chicken is no longer pink inside (about 15 minutes)In a small saucepan, bring marinade to a boil.  Pour over chicken, toss and serve.Makes 5 servings
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	Message: I just came up with this last night & it turned out great!1 package chicken breast tenders (not breaded)1 container (8oz?) mexican cheese dip (you know the kind made from that delicious mexican white cheese)1 2oz can mild diced green chilies1/4 cup white winecumindried cilantrosaltpepperolive oilwarm the olive oil in the pan on med to med high heat and put in chicken when oil is hot.  sprinkle salt, pepper to taste and a generous sprinkling of cumin & dried cilantro over the strips.  keep shaking the pan like you see the chefs do on tv so the strips don't stick.  when you flip them over, season the other side as well.  the more you use the more flavorful they will be so don't stint!  when the strips are cooked to your taste remove them to a plate and turn your heat down to med.  pour in your white wine and deglaze the pan and then add the chilies before all the wine cooks away.  reduce the mixture down to a nice gravy-like consistency and then reduce your heat down to about med low.  scoop the cheese out and put it into the pan.  mix it really well & don't let it burn!  when you have a nice cheesy, melty mixture it's ready.  remove from heat and serve the cheese sauce over the chicken strips.    200/192/125"If you want to be somebody else - change your mind!"Sister Hazel
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	Message: This is another recipe I made before Somersizing.  It is from Real Simple magazine.I omit the carrots.Mustard-Roasted Chicken with Vegetables1 4-pound chicken, cut into 8 pieces3 tablespoons whole-grain mustard2 tablespoons low-sodium soy sauceKosher salt and pepper1 medium fennel bulb, cut into wedges1 red onion, cut into wedges8 sprigs thyme2 tablespoons olive oilHeat oven to 400° F.Pat the chicken dry with paper towels. Combine the mustard, soy sauce, and 1/4 teaspoon pepper in a large bowl. Add the chicken and stir to coat.Combine the fennel, onion, thyme, oil, 1/2 teaspoon salt, and 1/4 teaspoon pepper in a roasting pan.Nestle the chicken among the vegetables.Roast until the chicken is cooked through and the vegetables are tender, 45 to 50 minutes.Divide the chicken and vegetables among individual plates.Yield:  Makes 4 servingsI add potato wedges & carrots in place of the fennel for my family and roast mine in a separate pan.  Sometimes I just use the chicken and onions.  Use lots of onions as they carmelize and shrink right down.
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	Message: I have lurked on the boards for years and tried so many wonderful recipes, but have yet to post any.  I made this recipe from Giada  De Laurentiis before Somersizing, and realized it is PERFECTLY Somersized!  It is quick, easy, nutritious and company worthy!  4 skinless chicken breast halves, with ribs2 skinless chicken thighs, with bones1/2 teaspoon salt, plus 1 teaspoon1/2 teaspoon freshly ground black pepper, plus 1 teaspoon1/4 cup olive oil1 red bell pepper, sliced1 yellow bell pepper, sliced3 ounces prosciutto, chopped2 cloves garlic, chopped1 (15-ounce) can diced tomatoes1/2 cup white wine1 tablespoon fresh thyme leaves1 teaspoon fresh oregano leaves1/2 cup chicken stock2 tablespoons capers1/4 cup chopped fresh flat-leaf parsley leavesSeason the chicken with 1/2 teaspoon salt and 1/2 teaspoon pepper. In a heavy, large skillet, heat the olive oil over medium heat. When the oil is hot, cook the chicken until browned on both sides. Remove from the pan and set aside.Keeping the same pan over medium heat, add the peppers and prosciutto and cook until the peppers have browned and the prosciutto is crisp, about 5 minutes. Add the garlic and cook for 1 minute. Add the tomatoes, wine, and herbs. Using a wooden spoon, scrape the browned bits off the bottom of the pan. Return the chicken to the pan, add the stock, and bring the mixture to a boil. Reduce the heat and simmer, covered, until the chicken is cooked through, about 20 to 30 minutes.If serving immediately, add the capers and the parsley. Stir to combine and serve. If making ahead of time, transfer the chicken and sauce to a storage container, cool, and refrigerate. The next day, reheat the chicken to a simmer over medium heat. Stir in the capers and the parsley and serve.
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	Message: Yesterday on Paula Deen she made a Gobbler Cobbler Pie and it looked delicious.  I somersized it and omitted the crust and it is very good.  1 recipe of Faux Fried Rice from this site1 medium onion, diced 1 yellow bell pepper, diced 1 green bell pepper, diced 1 package fresh sliced mushrooms 1 tablespoon oil 1 can French style green beans, drained 3 cups cooked turkey, chopped 1 cup mayonnaise 2 cups grated Cheddar 1 small can sliced water chestnuts, drained 1 teaspoon poultry seasoning 1 cup sour cream 1 egg, beatenPreheat oven to 350 degrees F. Prepare the faux fried rice according to recipe on this site and set aside. Saute onions, peppers, and mushrooms in oil and set aside. Combine all ingredients except 1 cup of cheese and pie crust, into large bowl and mix well. Pour into greased 9-inch glass pie plate or casserole dish. Top with remaining 1 cup cheese. Place in 350 degree F oven for 20 minutes, covered with foil, remove foil and cook another 10 minutes until top is slightly golden brown, remove, let cool, and enjoy. This dish is an excellent way to use holiday turkey leftovers, plus it freezes well.Enjoy.mamabj
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	Message: I just found this on allrecipes.com, thought I'd share since it looks excellent! Perfect for Somersiziing as is. I haven't had a chance to try it yet...but somehow I know I'm going to love it.  Acapulco Chickenallrecipes.comSUBMITTED BY: CapeCodLorriePosted by mamalaurie Original recipe yield:2 servingsPREP TIME       10 MinCOOK TIME       15 MinREADY IN        25 MinINGREDIENTS    * 2 skinless, boneless chicken breast halves - cut into bite-size pieces    * 1 tablespoon chili powder, divided    * salt and pepper to taste    * 1 tablespoon olive oil    * 1 cup chopped green bell pepper    * 1/2 cup chopped onion    * 2 jalapeno peppers, seeded and minced    * 1 large tomato, cut into chunks    * 10 drops hot pepper sauceDIRECTIONS   1. Season chicken with 1/2 tablespoon chile powder, salt and pepper. Heat oil in a large skillet over medium high heat and saute seasoned chicken for 3 to 4 minutes, or until no longer pink. Remove from skillet with a slotted spoon and keep warm.   2. In same skillet, stir fry bell pepper and onion until soft. Add jalapeno peppers, tomatoes, remaining 1/2 tablespoon chili powder and hot pepper sauce. Cook, stirring, for an additional 3 to 5 minutes; add chicken and stir fry for 2 minutes more."Easy, fast, healthy and delicious! This perfect weeknight dish takes less than 30 minutes, so it's a regular in our house. You can vary the heat by the kind and amount of chili powder and hot peppers you use. Serve over hot cooked rice, if desired."mamalaurie's Note:  Serve over Hot Cauliflower Rice instead    Somersizer since 1997....Hang in there... I know this DOES workEdited by - mamalaurie on 3/23/2007 5:54:09 AM
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	Message: I got this recipe from my SIL a million years ago. The only adaptation needed was to NOT add flour to thicken the sauce. So I decreased the fluids added. Her original recipe called for a whole chicken cut up into pieces. I prefer to use just thighs and drumsticks. For one thing it's cheaper and for another I hate picking all those darned rib bones out of the sauce.3 or 4 lbs of chicken parts2 large onions chopped1.25 cups butter1 - 2 Tblsps SWEET paprika3 cups of stock1 cup of sour creamsalt and pepper to tasteChop up onion, Doesn't have to be too fine and saute in butter. When the onion is translucent add the paprika and stir well. Stir in chicken parts and coat with paprika butter mixture. Add the 3 cups of stock and bring to a boil. Lower heat and let simmer for 1.5 - 2 hrs. Just before serving add the salt and pepper and sour cream.    I never met a chocolate I didn't like.
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	Message: Does anyone have the recipe for the egg crepes with the Whey Protein powder.  I am interested in the measurement of powder used.  Thanks Kathy
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	Message: Roasted Chicken in the Crockpot !(as received from a friend)Ingredients1 chicken 1 spray olive oil Seasoned salt or your fave SS salt rubAluminum foil DirectionsClean chicken inside and out. Spray with olive oil spray. Sprinkle with seasoned salt. Spray inside of crock with pam. Note: Do not put any water in the crock. Roll some wads of aluminum foil into balls and put them in the bottom of the crock. The chicken is going to sit on these. Put chicken back side down in crock on top of aluminum balls. Cook on High (will not come out the same on low), 4-6 hours. Note: The person who posted this recipe said you had to use the aluminum to get the deli taste. I didn't believe it then, but boy do I now! This chicken tasted very close to one you would buy, precooked, in the deli section of your supermarket. Another member said she used a turkey breast and had same results.  ***twiggy88
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	Message: The original version of this recipe came from La Comida, a restaurant in Cody, Wyoming, and was printed in Bon Appitit. I changed it around for L1 Somersizing.   It has just enough south of the border taste to work well with any side dish.¼ cup Olive Oil4 Large Boneless Chicken Breast halves1 7oz. can Whole Green Chiles, cut into 1/2” wide strips1 Cup Heavy Cream1 Tblsp. Fresh parsley1 tsp. Pepper½ tsp. Sea Salt1/2 Cup Swiss CheesePreheat oven to 325.   Heat the oil in a heavy large skillet over high hear.  Add chicken and brown lightly on all sides, turning once – about 2 minutes.Transfer the chicken to a 9x13 glass baking dish.  Arrange chile’s over the chicken.  Whisk cream, parsley, pepper and salt in a bowl to blend thoroughly.  Pour over chicken.  Sprinkle with cheese. Bake until chicken is tender – basting with the sauce in the dish half way through for a total of 45 minutes. ** I have also made this subbing the Swiss for Pepper Jack.
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	Message: This is spicy!, but oh so good. Not to mention quick and easy! Chipotles in Adobo can be found in the Mexican food section ... in a small can. Chicken Breasts with Chipotle Cream     Serves: 6       Chef2Chef: Chef June6       skinless boneless chicken breasts        sea salt and pepper to taste3       tablespoons unsalted butter1       tablespoon vegetable oil1       small onion, chopped3       cloves garlic, finely chopped1       chipotle chile in adobo sauce with some of the sauce (canned)1       pint cream (This is a LOT of cream and makes a thin sauce. Next time I make it, I will add only 1/2 cup of cream to make it thicker.)1. Preheat oven to 350F.  Divide the chicken breasts and pound them with a mallet until they are about 1/8-inch thick. Sprinkle with salt and pepper.2. Melt the butter with the oil in a sauté pan over medium heat. Add onion and garlic and cook gently until soft. Do not let the garlic burn! 3. Add chicken breasts and sauté on both sides. Put the chicken and vegetables into a oven-proof baking dish that will hold the chicken in a single layer.4. Purée the chile with its juice, and mix with the cream. Pour over the chicken breasts. Bake for 20 minutes.NOTE: LjlDragon suggested adding shredded cheese to the top before baking. And it's a darned good suggestion! This is great served with Cole Slaw ... something to "cool" the palette! :-)    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTifiedEdited by - MsTified on 6/16/2004 8:21:57 AM
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	Message: OK gals, I just made up this recipe on the fly the other night when I only had a few things in the house to cook.  This makes for two, so you could double it.2 frozen boneless/skinless chicken breasts1 cup fresh *hot* salsa (strain it if you buy the kind from the produce section)2 to 3 cups water1/4 c grated cheddar or white American cheesePut 3/4 c of the strained salsa in the bottom of a pressure cooker pan insert.  Place frozen chicken breasts on top of it.  Pour remaining 1/4 cup of salsa over top of chicken.  Pour water into pressure cooker.  Place pan insert lid on chicken and put the pan into the pressure cooker metal lifter (into the water).  Lock your pressure lid on top, and cook on high until the pressure/steam builds and the water boils - all of you who have a pressure cooker know how this works.  Once the water is boiling, reduce the heat to medium or medium low, and set your timer for 40 minutes.  When finished, lift the pan out of the water with your plastic lifter, and uncover the chicken.  Spoon salsa over top of chicken.  Sprinkle shredded cheese on top of the chicken.  Replace the lid and let set until the cheese melts.Notes:I served this with a salad and steamed pureed cauliflower mixed with sour cream and cayenne pepper.  I steamed the cauliflower with an insert pan on top of the chicken insert pan, so they cooked at the same time.  The salsa flavor completely infuses throughout the chicken during this cooking process--it's so amazing!  Reminds me of the taste at a Mexican restaurant, and will satisfy your craving for that chicken/spicy salsa/cheese combination that we all get from time to time.  The chicken is FORK tender when you cook it this way.  The only caution I have is if you use frozen chicken breasts, sometimes the processing plant adds chicken broth or water to the breasts.  If that is the case, your salsa will get watered down during the cooking process.  This recipe is still good, though!  For those with milder tastes, use a less spicy salsa.  You could also use Rotel in this recipe, but I really like the fresh salsa in it more than the Rotel.Happy eating, and thanks for sharing all of your wonderful recipes here.    RockswifeNoMoDebbie M. in Atlanta
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	Message: Bronx Firehouse Stuffed Chicken Breasts4 large boneless chicken breasts1 small bag fresh spinach1 cup loosely crumbled feta cheese2 Tbsp olive oil combined with ¼ tsp garlic powder2 Tbsp butterPound chicken breasts flat.  Saute spinach in olive oil and garlic for 4 minutes.  Spread spinach equally over chicken breasts.  Sprinkle feta cheese over spinach.  Roll chicken breasts closed and seal firmly with toothpicks.  Slightly brown chicken breasts on all sides in butter.  Place breasts in an ungreased baking dish with a tight lid and bake covered for one hour at 350 degrees.  (Do not add liquid, it will make it’s own.)
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	Message: I've seen directions somewhere on how to make your own chicken stock.  I have a couple of chicken carcasses and a sick daughter who needs some good homemade chicken soup.  Can someone point me in the right direction?thanks!
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	Message: 4 chicken breasts, halved1/4 t. salt1/8 t pepper16 oz can sauerkraut, drained4 slices swiss cheese1 1/4 c. Thousand Island DressingIn a greased pan, place chicken, sprinklewith salt and pepper. Place sauerkraut overchicken. Top with cheese, pour dressing overcheese, cover with foil and bake 325 degreesfor one hour. I also found this on the weband sounded so good. I need a change fromeating the same old thing, hope you enjoy.I miss eating a good reuben sandwich so thiswill be legal, I make my own legal dressing.    Patricia Hoffer
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	Message: Aspargus Stuffed Chicken Breasts Recipe #282243Chicken Breast Stuffed with fresh Asparagusby Chef Iron BI found this on www.recipezaar.com. This is Not mine.I've not had a chance to try it yet.....let me know what you think of itLevel 1 pro/fat/veggie4 servingstime to make 30 min 20 min prep1 1/2   lbs boneless skinless chicken breasts1 lb asparagus, fresh1/2 cup extra virgin olive oil1 teaspoon garlic, minced1. Rinse the fresh asparagus and cut the thick bottoms off the end. You want them to be a little shorter than the chicken breast.2. Then place them in a bowl and drizzle Extra virgin olive oil over the asparagus.3. Lightly salt and pepper the asparagus.4. Find a knife in your drawer that is roughly the width of your pointer and middle finger together.5. Take a chicken breast and slowly insert the knife horizontally in the thicker side of the breast. You want it to come out in the middle close to the end of the other side of the breasts. So go slow and be careful.6. Take four pieces of asparagus and put them side by side in the whole you made in the breast. Repeat process for the other breast.7. In a pan drizzle extra virgin olive oil and heat to medium.8. Add garlic to the pan.9. When the garlic starts to pop add the chicken breasts in to the pan rough side down and cover.10. Wait 2 minutes and then season with your favorite chicken seasoning.11. Cook uncovered for 3-4 more minutes and then turn it over. You don't want to turn it over until the bottoms of the chickens have turned white and the breasts feel rigid enough to turn without spilling the asparagus.12. Season back side of breasts and cook for an additional 4-5 minutes.13. Serve.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 8:37:48 AM
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	Message: Xue's Chicken With Celery and Leek Recipe #90917As made by one of my housemates. The original recipe apparently calls for a two or three spring onions (scallions??), but leeks are cheaper here in the UK. This also works well with turkey, according to another housemate!by helsI found this on www.recipezaar.com. This is Not mine   I've not had a chance to try it yet.....let me know what you think of it.The Somersize adjustment: Level 1 Serve with  Faux Rice (cauliflower rice). For Level 2 Serve with rice(brown) Level 1 pro/fat/veggie1 servingstime to make 15 min 5 min prep1 chicken breast2 stalks celery1 inch leekssoy sauce, to tastesalt, to taste1. Dice the chicken and celery.2. The celery should be sliced length-ways and then chopped along the lengths.3. This will stop parts of it burning when you stir-fry it.4. Finely chop the leek.5. Place the celery in boiling water for a minute.6. This will reduce the taste slightly.7. Stir-fry the leek.8. Then add the chicken and celery.9. Cook until the chicken is cooked all the way through.10. Add soy sauce and salt to taste.11. Level 1: Serve with Faux Rice (cauliflower rice)12. LEVEL 2 ONLY: Serve with brown rice.    Somersizer since June 1997... Hang in there..I KNOW this really DOES work !mamalaurieEdited by - mamalaurie on 2/18/2008 8:37:10 AM
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NTcxODQA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Bleu Cheese Chicken5 oz Bleu cheese (room temp)9 Tbsp butter¾ cup cream cheesedash of nutmeg¾ cup grated swiss cheese3 chicken breasts, splitskinned and boned2-3 Tbsp dijon mustard1 egg, lightly beaten1/2 cup finely ground pork rinds(you can also use Suzanne's bake and fry mix - finely ground)Cream together the bleu cheese, 5 Tbsp butter and cream cheese.  Add nutmeg and blend.  Form into 6 oval pieces and roll in swiss cheese.  Put on waxed paper and chill 11/2 hours.  Flatten the chicken breasts between waxed paper and spread each lightly with dijon mustard.  In the center of each breast, place a chilled cheese oval and enclosed it with the chicken breast and secure with a toothpick.  Roll each breast in the pork rinds, then the egg, then the pork rinds again and place on a plate.  Chill for at least 1 hour.  In a large frying pan, sear the chilled breasts in 4 Tbsp of the butter for 2-3 minutes, or until they are lightly browned.  Transfer to an oblong baking dish and bake at 400 for 10-12 minutes.  Do not over cook or the cheese will run out.
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	Message: This is a recipe from Food Tv's Rachel Ray's 30 Minute Meals.  The only change I made to the original recipe was no buns and no carrot sticks.  We had this for supper tonight on lettuce leaves.  It was awesome.  Even hubby said it was worth making again(and he is hard to please when it comes to chicken).  Hope you enjoy it.HOT BUFFALO CHICKEN SANDWICHES(30 Minutes Meals with Rachel Ray)4 pieces boneless, skinless chicken breast (6 ounces each) Salt and pepper 1 teaspoon sweet paprika, 1 /3 palm full 1 teaspoon chili powder, 1/3 palm full A drizzle extra-virgin olive oil Sauce for chicken: 2 Tablespoons butter 1/2 cup cayenne pepper sauce (preferred brand Frank's Red Hot)Blue Cheese Dressing:2 cups sour cream 4 scallions, thinly sliced 1/2 pound blue cheese, crumbledSmall red onion, thinly sliced 8 ribs celery, cut into sticks Bib or leaf lettuce leaves or pro/fat BunsHeat a large nonstick skillet over medium high heat.  Season chicken with salt, pepper, paprika and chili powder.  Drizzle breast with a little extra virgin olive oil to coat.  Pan grill chicken breasts 5 minutes on each side. Heat a metal or oven safe glass bowl over low heat and melt butter in the bowl.  Add hot sauce to the butter and combine.  When the chicken breasts are done, remove from pan and add to the bowl and coat evenly with hot sauce mixture. Place on crisp lettuce leaves or pro/fat bun bottom. Combine sour cream, scallions and blue cheese and slather bun tops with blue cheese sour cream. Affix another lettuce leaf or top of pro/fat bun on sandwiches and serve with remaining sauce for dipping your veggies.Arrange Buffalo Chicken Sandwiches on dinner plates with red onion,& celery Edited by - sapphire24 on 4/18/2005 4:25:38 PM
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	Message: Bought a ton of chicken breasts (bone-in) on sale and have run out of ideas.  Need help!!!!
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	Message: I found this recipe on Deb's recipe circus site and it is simply the way I am going to make pizza.  My husband and I had it last night and were so happpy to have a good pizza recipe.  Pizza is one of the food choices I have been really whiny about while somersizing.  I am going to use the crust for reg pizza also.I think Julie T was given credit.  Deb suggested the Somersized Focaccia recipe by Gruntle for the crust and it worked perfectly.I really think it is the best Pizza crust of all the recipe's I have tried.  More like bread instead of eggy custardy.With the Garlic chicken it is amazing.  I sauteed regular onions and the red pepper so that was different.  I always do that for Pizza and think the flavor is better.I saw chub chub's recipe for Ranch dressing so will try that next time.Deb's site also had other recipe's she has tried out and many look really good.  thank you Gruntle, Julie T and chub chub for taking the time to share.  I am usually too lazy to write out the recipes I have made on the site so I appreciate your time.Thank you also Deb for your site.Mimi
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	Message: I am looking for a recipe for the shredded chicken part. I'd use Deb's buns.I think it is usually made with chicken parts and a "cream of" soup.    JennGastric bypass 10/24/05265/156.4/130
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	Message: Hello everyone!!  I think this is THE best way to cook a whole chicken.  If you are antsy about using beer, please NOTE you don't have to use BEER, but the CAN is mandatory!  Substitute BEER for whatever liquid you like: wine, water, juice....use your imagination!!!  This tastes BETTER than a store bought roast chicken, and is even better than Swiss Chalet (for those Canadians who know what I am talking about!!)BEER CAN CHICKENPREHEAT your BBQ to a medium heat.Take a round cake pan and line with foil (to aid with clean up).  Take a can of beer (or use a pop can if you prefer, any can will do) and empty out 1/2 its contents (or fill an empty can 1/2 way with your preferred liquid).  place in the middle of pie plate. Take your roasting chicken, and season with your favourite herbs and spices (we use a bbq seasoning (legal of course).  No oils or fats are necessary).  Now I know this doesnt sound nice, but place the chicken on the beer can (essentially, put the can up the chicken's butt-end) so it looks like it is standing in the pan.  DO NOT COVER THE CHICKEN with foil!!Place pan in your BBQ and close the lid. There will be NO flare-ups as all the fats will drain into the pie plate-not on the coals, yet not touch the bird as it is standing up! Cooking time will be approx 1.25 hours, perhaps a bit shorter or longer depending on the size of your bird.  No basting is necessary!  When cooked, remove from heat and alllow to stand "on the can" for 10 minutes.  CAREFULLY remove from can (liquid inside will of course be hot-discard it).  Cut chicken up (however you like) and serve.  The skin will be crispy and delicious, the meat tender and juicy.  We do this at least once a week.  Leftovers are great for salads or whatever you like leftover chicken for.....Please let me know if you try this (or have tried it) and what you think!!  I have heard that it is good with lemon juice+water in the can and sprinkled with garlic and rosemary outside..~KittyEdited by - knottykitty on 2/11/2004 9:29:03 AM
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	Message: i have a cornish hen and do not know what to do with it at all. any suggestions would be greatly appreciated!
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTg2JnRvcGljX2lkPTU2ODUyAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: i thought mustard was a carb, so why do i see a lot of chicken recipes with mustard in them?
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	Message: Here is a great recipe to try!!!Ingredient's:2 - 3 Tlbs butter of nonstick spray3 - 4 boneless chicken breats,cut up3 - 4 garlic cloves1/2 cp parmesan cheese1/2 cp cream cheese,softenedfresh flat leaf spinch,about 1/2 cp1 bunch or bag fresh spinachsalt & pepperDirection's:In nonstick pan , melt butter and add chicken ,season with whatever you like.Meanwhile,while chicken is cooking ,this all goes in food processor.Mince the garlic first,then add your cheese's,blend it up until smooth,then add parsley and spinach.Add a little seasoning to taste,becareful at his point,because parmesan cheese is salty itself.Blend until smooth about 30 second's more,then add to chicken in pan,this might be the point where you want to season,if anymore.The heat from the chicken melts the cheese's.I serve this over pasta and sometimes rice and french bread for my family,I just eat it on the side with whatever veggie,salad .Hope you enjoy.    Roo
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	Message: This is a re-post. I'm sorry, I don't remember who posted it first, but I can't find it on the boards. We love this and it's so easy!!One Pan Chicken in Alfredo Sauce4 boneless skinless chicken breasts (or 6 thighs, whatever part you prefer)2 tbl olive oil1 tbl butter2 cloves crushed garlicsalt & pepper to taste1 to 2 cups of chopped broccoli, slightly steamed or blanched1 1/4 c. cream1/2 c. parmesean cheese 1/4 c. asiago cheese (or just use more parm cheese)1/2 tsp. ground nutmeg1. Cut up chicken into small cubes2. Heat oil, butter and garlic in large sautee pan over medium high heat. 3. Add chicken to hot oil mixture, season w/ salt and pepper.4. When chicken is cooked, remove from pan, let the juices that were created reduce a little.5. Add cream bring it to a slight boil and simmer for about 2 minutes to thicken and slightly reduce. Stir a few times to make sure it's mixed w/ the pan drippings and to prevent scortching.6. Add cheeses and mix and continue to simmer, stirring constantly. If you feel like the sauce is reducing more than you'd like, add more cream and add more cheese. (It's just a matter of preference for how cheesy/saucey you want it)7. Season w/ nutmeg, salt and pepper.8. Add the broccoli, mix it together and let that cook for about 2 minutes. Then add chicken and incorporate it all together. 9. Simmer for just a few minutes more.Serve over sauteed zucchini noodles or just eat it out of a bowl. Be sure to sprinkle more cheese on top!! Enjoy!My note:  I don’t use the asiago, and the parmesan and cream amounts are arbitrary, so start with less and add as needed. I also only put a dash of nutmeg in.
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	Message: I have made this twice and my family really likes it.  We have a green salad with it.Chicken Chili1 onion, diced1 green pepper, diced2 pounds boneless, skinless chicken breasts or thighs1 (14.5 oz) can diced tomatoes1 (26 oz) jar legal spaghetti sauce1 cup waterchili powderbasil  salt and peppershredded cheeseCook the chicken and cut into small pieces.  Saute the onion and pepper in oil.  Put the chicken and veggies into a large cooking pot.  Add the diced tomatoes, spaghetti sauce and water.  Then add the spices to suit your taste.  Bring to a boil, then simmer for 10 to 15 minutes.  We top the chili with shredded cheese in our individual bowls.    Started  March 6, 2006Start 297  ~  Current 186 ~  Goal 150He who believes and is baptized will be saved; but he who does not believe will be condemned.  Mark 16:16Edited by - 3M on 11/21/2007 6:39:21 AM
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	Message: Chicken in Basil Sauce4 Chicken Breasts, boneless & skinless3 T. Butter1 c. Whipping Cream1/2 c. Parmesan Cheese, grated1/4 c. Basil leaves1/8 t. PepperIn a skillet over medium-high heat, cook chicken in butter on both sides until juices run clear, about 10 min. Stirin cream; boil and stir for 1 min. Reduce heat. Add Parmesan cheese, basil and pepper;cook and stir until heated through. Pour over the chicken. Serves 4. This is a favorite recipe of mine, made legal. Very good!
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	Message: Ok, I have some turkey cutlets sitting in my freezer & I don't know what to do with them.  Any suggestions?
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	Message: i can't find this recipe - can someone who has it, post it please.thanks
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	Message: Hi to all, I came up with a tweaked recipie for this dish to share.1 block of cream cheese (melted)1 cup of sourcream (daisy)1 cup of helmans mayo2 cups of celery2 cups of waterchestnuts1 cup of green beans1 jar of pimentoes1 package of chicken breasts (poached in water with 2 bay leaves for a half hour)2 Tblsp minced garlic1 tblsp sea salt  First heat up the cream cheese in a microwave safe bowl until soft and creamy. Then mix in the mayo and the sour cream. Add the rest of ingredients except the chicken. Cook and cool the chicken. Dice it up and add to the rest. Place in a 9x13 pan top with cheddar and parmassan cheese as desired bake at a preheated 350 oven for 35 minutes. Hope you like this.  ~~ Angel~~
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	Message: I can't always eat all the dips so I love making salads with them. This is so easy and flavorful. Remember the SS ones work just fine for the recipe.SUZANNE™  Chicken SaladJulie Jafar, 2-4 cups chopped cooked chicken (or turkey)½-1 cup prepared SUZANNE™ Onion Dip ½ cup celery, chopped1-2 boiled eggs, chopped2-4 T dill relish1T prepared mustard, optionalSalt and black pepper to taste or 1 t of your favorite SUZANNE™ salt rubI love using left over chicken and left over SUZANNE™ dips to make a quick chicken salad.  Mix all ingredients adjusting amounts to meet your taste.  Serve over a bed of greens or as a sandwich.Substitute your favorite SUZANNE™ dip mix.    AR Juliehttp://www.suzanne24.com/arjulie
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	Message: hi laddies.i have a question - i was wondering if anyone has put a whole chiken in the slow cooker with any of suzannes simmer sauces and how it came out.   also, do you think a oven stuffer would be to big for the slow cooker?thanks
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	Message: I just wanted to share a great chicken recipe I made over the weekend.  I would call it BBQ pulled chicken.I boned about 2 lbs of chicken thighs & browned them in a cast iron skillet with the skin on.  Once they were browned, I took the skin off & put the pieces in a crock pot.  I mopped up the excess grease in the skillet with a paper towel, added about 1/4 c water to loosen up the browned bits of chicken & added to the crock pot.  I sprinkled the chicken liberally with a mixture of smoked paprika and a Penzey's spice mix (called Barbeque of the America's) that included salt, sweet paprika, allspice, cayenne pepper, nutmeg, black pepper, thyme, ginger, white pepper, cinnamon.I put on low for about 4 hours.  The chicken fell apart like shredded pork.  Very moist, tender & flavorful without being real sloppy w/bbq sauce.  If you don't have Penzey's mix, I am sure you could make your own.  Great to make when it is too hot to cook.Edited by - beebee1 on 6/4/2007 11:57:17 AM
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	Message: Last year while traveling I was served a very nice breakfast, and this is my rendition of it. It sounds complicated, but really, truly isn't.Eggs Benedict with Chicken and AsparagusBoneless chicken breast, ready for sauteingFresh asparagus (I used the real thin, mini ones)EggsButter for sauteingHollandaise saucePan saute chicken in butter in fry pan; season to your liking*. Then saute the asparagus until cooked but still crunchy, not soggy. Set both aside.Make Hollandaise sauce.Fry or poach eggs.Place asparagus on plate, then a sauted chicken breast (or half, depends on the size - I actually used 3 chicken tenders), then the egg on top of that. Pour some of the Hollandaise sauce on top, and you are finished.For non-SSers, you can put this on a piece of toast, or have toast on the side.*I used some Provence sea salt rub because I had some handy. It was quite tasty, but salt and pepper would be fine too.The traditional way to make this is with poached eggs and ham with Hollandaise sauce on it. I fried my eggs because it was easier, fsater, and only for my family - poached look prettier. However, once the sauce was on, it looks good anyway!I used the Hollandaise sauce easy blender recipe from Joy of Cooking. Wow! How easy! For those that don't have a recipe, here is the one I used:Easy Blender Hollandaise SaucePlace in blender:3 egg yolks2T lemon juicepinch of cayenne1/4t saltMelt slowly (do not burn, but you still want it hot):1/2c butterBlend on high the first ingredients for about 3 seconds, then slowly pour in the hot butter while blending, for about 30 more seconds.That's it! It turned out perfect!By placing all the asparagus in one direction, then the 3 chicken tenders the other direction, and egg on top, then some sauce, this looked very pretty. Definitely something to serve to guests!
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	Message: How do you make this white rice out of cauliflower you talk about on here alot?How do you make mock gravies for hotdishes or casseroles, without flour?
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	Message: This recipe is from the Food Network's Barefoot Contessa...I halved it and tweaked it to my liking...it's really chunky and great!1 medium diced onion1 Tb.5 cloves of garlic, minced3/4's of a red pepper3/4's of a yellow pepper1-1/4 tsp. chili powder1/2 tsp. cumin1-1/4 tsp. kosher salt3/4 tsp. dried basil1 - 28oz. can of diced tomatoespinch of black pepper3 boneless chicken breasts - cooked & cubedIn a large pot, cook onions in oil for about 10 minutes...add garlic and cook for a few more minutes...add peppers, chili powder, cumin, and k. salt. Stir and add entire can of tomatoes (juice and all) and the basil...Simmer for a couple minutes and add chicken...Simmer for up to 20 minutes, stirring occasionally. I serve it in a bowl not a plate w/ grated cauliflower white "rice", which I bake in a glass pan @ 425 for about 25 minutes and season w/ regular salt, onion powder, and garlic powder (after it's done). Shredded cheddar would be great on top also, haven't tried it yet, but I plan to.I bake and cube the chicken breasts prior to even beginning the rest of the recipe...I like my peppers diced small, if you prefer bigger chunks, you probably should use the whole pepper...you can add some chicken stock if you want more liquid, I like it just the way it's posted above.A few times I've had to add another 1/2 tsp. of kosher salt to the completed dish...WAIT till the end and taste before doing this...for some reason it won't always need it.
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	Message: 1 1/2 lbs. skinless boneless chicken breasts1 onion, chopped1/2 tsp. minced garlicsalt and pepper to taste1 Tbls. dried orgeno leaves1 (16oz.) can whole  tomatoes, crushed with their juices1/2 lb. mushrooms, sliced1/4 cup dry red wine, optionalIn a large non stick skillet coated with non stick cooking spray, brown the chicken on both sides over medium heat about 5 minutes in all, cooking in batches if necessary.  Add the onion and garlic and cook 5 minutes more, or until the vegetables are tender.  Sprinkle with salt and pepper and oregano.  Add the tomatoes, mushrooms, and wine.  Cover and cook over low heat about 25 to 30 minutes, or until the chicken is tender.  If the sauce gets to thick add a little water.TO PREPARE TO EAT IMMEDIATELYServe over spaghetti squash ***TO FREEZECool to room temperature, wrap and label and freeze for up to 3 months.TO PREPARE AFTER FREEZINGDefrost.Reheat in non stick skillet over low heat until thoroughly heated, and serve over spaghetti squash ******Recipe actually calls for angel hair pasta which we know is a no no so I figured I'd put in spaghetti squash as an option
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	Message: All I had to do to SS this was eliminate the corn.2 lbs. boneless skinless chicken breasts, cut into stripspepper to taste1 cup mild salsa1 TBLS.  mined garlic1 (10 oz) can diced tomatoes and green chilies1 1/2 cups shredded monterey jack cheese1/2 cup chopped green onions (scallions)Preheat oven to 350.Place the chicken in a 2 quart oblong casserole dish coated with non-stick cooking spray and sprinkle with pepper.  Add the salsa, garlic, tomatoes and green chilies, mixing well.  Bake, covered, for 1 hour or until chicken is tender.TO PREPARE TO EAT NOWUncover and sprinkle with cheese and green onions.  Continue baking for 5 min or until cheese is melted.TO FREEZE:Cool to room temperature, wrap, label and freeze.Recommende freezing time:  2 to 3 months.TO PREPARE AFTER FREEZING:Defrost.Prheat oven to 350Bake, covered for about 30 to 35 minutes or until well heated.  Uncover and sprinkle with cheese and green onions.  Continue baking about 5 min or until cheese melts.  Alternately, you can reheat in the microwave.
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	Message: 1 1/2 lbs. lean trimmed veal cultets2 cups sliced fresh mushrooms1 cup chopped onion1/2 tsp. minced garlic1 cup beef broth1/4 tsp. dry mustard1/4 tsp. paprika3/4 cup sour cream1/4 cup chopped parsleyCoat a large non stick skillet with non stick cooking spray.    Add the veal, cooking over medium heat until browned, about 5 minutes.  Remove from skillet and add the mushrooms, onion, and garlic to the pan and saute until tender.  Gradually add the broth, stirring, and add the mustard and papriks.  Return the veal to the skillet.  Cover and simmer over low heat for 20 minutes or until the veal is tender.  Gradually add the sourn cream, stirring over low heat only until thoroughly heated.  DO NOT BOIL.  Sprinkle with parsley.TO FREEZE"Cool to room temp. then wrap, label and freeze.Recommended freezing time up to 2 months.TO PREPARE AFTER FREEZING:DefrostReheat in a non stick pot over a low heat.   Alternately, you can reheat in the microwave.
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	Message: Here is my first SS created recipe - I must say it did come out tasty.  Please forgive the lack of perfect measurements, as I am a throw together cook!  Hope you like this...Can crushed or chopped tomatoes1 pd boneless chicken - I used breasts, may try thighs next time.1 box frozen spinach1 - 1 1/2 cups ricotta ( I scooped out almost the whole small container)1 eggSeason the chicken with salt and pepper - both sides. In a baking dish, spay with pam then pour in the can of tomatoes covering the bottom.  Place the chicken in one layer over the tomatoes.In a bowl mix the ricotta, spinach, add salt, pepper and garlic powder (I sprinkeled each).  Mix together well, then add the egg and mix till all encorporated. Top each piece of chicken with the ricotta mixture - cover each peice evenly and use all of the cheese. ( I had no chicken visible).Bake at 375 for 25-40 minutes - this will vary on how thick the chicken is.  Mine were thin and it took about 30 minutes.This has been a great lunch. Enjoy!    Paula
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTg2JnRvcGljX2lkPTU2MjQ1AA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This was pretty good. I was trying to find something to eat out of what was on hand. Chicken Cacciatore2 cups chicken, cooked and deboned, diced (I used leftover rotissarie chicken)2 cans diced tomatoes (14oz)1 can tomato sauce (large can)1/2 onion, thinly sliced 1 med. bell pepper, diced2 t. Italian Seasoning (I used Emirls blend, more to your taste)1/2 t. Garlic Salt (or to taste, I think I really used more.)Dump into crockpot or stock pot and allow to simmer until onions are translucent and done. I served over french style green beans which I cooked with a little butter and garlic salt. I was either starving or this was pretty good.
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	Message: This seems so easy to do.8 skinless, boneless chicken breastssalt and pepper to taste3 ozs. cream cheese1/2 feta cheese crumbled1/2 cup baby spinach leaves8 thin slices of hamWith a knife, make a split along one side of the chicken breast to form a pockeet.  Season chicken breasts with salt and pepper.In a small bowl, mix together the cream cheese and feta with a fork.  Stuff each breast with the cheese mixture, spinach and ham.TO PREPARE AND EAT NOW:Preheat oven to 350.  Place the chicken breasts on a baking dish coated with non stick cooking spray, cover with foil, and bake for 40-45 min until doneTO FREEZE:DO NOT BAKE BEFORE FREEZING!!!!!!!After chicken breasts are filled, wrap individually, label, and freeze.  Recommended freezing time up to 4 to 6 months.TO PREPARE AFTER FREEZING:Preheat oven to 350Place frozen chicken breasts in a baking dish coated with non stick cooking spray, and bake, covered with foil, for one hour or until tender.  You can also defrost the chicken breasts and bake them covered for 45 to 50 minutes or until tender
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	Message: Thank you to whoever came up with this recipe - it is so good...Creamy Chicken EnchiladasThis is so easy and yummy....You will love it and it will quickly become one of your families favorites!3 Chicken Breasts cooked and cut into pieces1 can Green Chilies, chopped1/2 onion, chopped1 8 oz. pkg. Cream Cheese2 cups grated Cheddar cheese or cheddar cheese/Monterey Jack mix or PepperJack cheese. (1 cup to top the enchilada mixture in the baking dish and 1cup to put on after you pour the heavy cream.)1 pint heavy whipping cream (I DON'T use the whole pint!! It is just used to cover the enchiladas!) Maybe use about 3/4 cup or less.Sauté onion in small amount of butter. When transparent, add chicken pieces and can of green chilies. Mix well and add cream cheese. Cook over low heat until cheese melts. Put mixture in a 13x9 baking dish, top with 1 cup of grated cheese, then pour the whipping cream over the top and then put the last cup of grated cheese over that.Bake at 350 for 35 minutes or so, checking to make sure the cheese gets bubbly and golden but not burnt.I absolutely love this! Sometimes I like to add a few more green chilies for a little more of a snappy flavor.     147/135 (Goal is 125)
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	Message: September's Easy Chicken EnchiladasLevel One Pro/Fats4 chicken breasts, grilled and chopped or shredded3 cups of cheddar cheese, shredded6-8 egg crepes1 jar Chile Colorado Simmer SauceIn a 9 x 11 baking dish, pour a few tablespoons of simmer sauce and spreadto cover pan. Place a line of grilled chicken down the center of each eggcrepe. Top with a couple of tablespoons of cheddar cheese and roll up. Placewith sides touching in the pan. Cover with the remaining sauce, then theremaining shredded cheddar. Cover pan with foil. Bake at 350 degrees for 30 minutes.Serve with a nice big salad! yum!!!    ~September~274/184/160ishstart date: August 1, 2001Cheat? Why? I already eat the best food in the world!!
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	Message: Creamy Chicken Lasagna4-5 Chicken breasts - cooked and very small dice.1 tbs butter1 tbs(ish) EVOO (extra virgin olive oil)6 garlic cloves minced/crushed1/2 cup small dice onion1 cup sour cream 2 cups creamsalt to tastepepper to taste 1/2 tsp rosemary (fresh is best of course... go for a sprig or so)1 cup parmesan cheese3 cups mozza or your fav cheese... preferably a white cheese your choice of either zucchini noodles (thin strips of zucchini... preferably mandolin slice thickness) or egg crepe noodles, or a combo of both (zucchini noodles tend to let off more liquid so just keep that in mind for the thickness of the sauce and if you want to use the egg noodles to soak up some of the liquid... I used a combo and it worked nicely)After cooking the chicken, in the same skillet remove chicken and add butter, oil, garlic, and onion saute till cooked and then add sour cream, cream, salt, pepper, rosemary, and parmesan cheese.  once mixed well add chicken and simmer for a few while.  Start assembling the lasagna in a 9x13 pan with a layer of noodle of choice (the egg is nice on the bottom to soak up liquid) then layer of 1/2 the chicken, layer of grated cheese, layer of noodle, layer of the rest of the chicken and then cheese and top layer of noodle then a good covering of cheese.  Cover with foil and bake for 30 mins at 350, then remove foil and bake till cheese is golden on top.  My mom suggested that mushrooms would be good and I totally agree (I brought a plate over of this one night for her and she loved it) I would just saute the mushrooms with the garlic and onions.  Hope you all enjoy!!
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	Message: I wanted to try making Buffalo Wings without deep frying them. I was lucky enough to find out how long to bake them from the wrapper of the hot sauce I purchased.  They turned out great.  We have them frequently now because there is no deep frying involed. The reason they come out so crispy is because they are baked for an hour at 425.   It makes a huge difference.   2.5 lbs wing pieces1/2 Franks Hot Sauce (or other cayenne pepper sauce)1/3 cup butterbutter for coating baking dishButter 2 baking dishes or use a non-stick pan (you might even be able to line the pan with foil - I don't use foil for cooking).Lay wing pieces on butter pans and bake for 1 hour at 425*When wings are close to being done, put hot sauce and butter to a 4 qt saucepan.  Heat over low heat until butter is melted.   Stir to mix them together.When wings are done put them into the 4 qt saucepan with the sauce.  Cover and shake to coat the wing pieces.  Serve.  Please let me know how you like them if you try them.       179/179/135Started Somersizing on 4/23/07
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	Message: Is there a recipe for chicken fried steak with thst wonderful white gravy???? im so craving it...im back again and I need help...YOU GUYS ARE GREAT...oh by the way is there still a chatroom??is gridmama still around and deb?? they were always great....I FELL off the band wagon and now its either do or die... I have to work hard but its different this time...I know there's no turning back...Im going to be one of those success stories....im going to post my picture...thanks everyone...    Julie
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	Message: I would love to find A good chile recipe to use to make a taco salad with no beans...pro-fat any ideas..thanks so much..
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	Message: I thought this was good.  The skin especially is delicious, & comes out a beautiful golden-brown from the glaze. When I made it, I actually doubled the sauce, because I had a package of 6 VERY large chicken breasts, & that worked out perfect.  It just filled my large lasagna pan, & there was plenty of sauce.  Honey-Baked Chicken  4 bone-in chicken breasts, with skin 1/4 cup sugar-free honey 1/2 stick butter (4 tablespoons), melted 1/8 cup prepared mustard (I used spicy brown mustard - Gulden's) 1/2 teaspoon salt  1/2 teaspoon curry powder  Place chicken in a shallow baking dish skin side up.   Pour the other combined ingredients over the chicken.  Bake at 350F. for 1 1/4 hours, basting every 15 minutes.    That's it!Note: Next time I make this, I think I'll cut the salt back just a bit.  Gail
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	Message: THis is a recipe I created from leftover chicken breasts that we had cut up and marinated to use for making Shish-Ka-Bobs! It is 100% Level One legal, too!Enjoy....LF3-4 Boneless, Skinless chicken breasts, cut into bit-sized pieces1 bottle Newman's Own Light Italian Dressing--use enough to thoroughly coat each piece of the chicken1 package frozen broccoliLow Sodium Soy Sauce--either to taste or 2-3 TBLS.Marinade chicken overnight or at least 2-4 hours. Cook the chicken in a little EVOO (Extra virgin Olive Oil). Once cooked thoroughly, add the broccoli and soy sauce. Cook on medium heat until broccoli is tender and done. Top with fresh grated Parmesan cheese and serve warm.
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	Message: Layered Chicken SaladThis has been one of our favorite salads for years. I had to Somersize it by replacing the original peas with sugar snap peas. It's really easy to make and tastes so good. I hope you enjoy it as much as we do. *Ü*3-4 boneless (skinless) chicken breasts1 head shredded (or chopped) lettuce1-2 cans diced water chestnuts (I then chop them)8oz sugar snap peas1-2 bunches of green onions (scallions)mayonnaisegrated (powdery) Parmesan cheeseChop a head of lettuce (head lettuce) and put that in for the bottom layer in your bowl. For the chicken, I typically use rotisserie chicken meat (it's so moist and flavorful). You can also simply boil chicken breasts and then shred them (I pulse them a bit in my food processor - not too much though, you want 'pieces'). Then add the water chestnuts, chopped scallions and chopped sugar snap peas. Cover this all a good layer of mayonnaise, then sprinkle on a generous layer of parmesan. Cover and chill for 24 hours. Stir well and enjoy.Notes: I have a neat little manual hand chopper that I use for the sugar snap peas. These peas (if you're not familiar with them) are not the snow peas, which are flat and typically used in stir fries. These are very plump and depending how mature they are, will have 'peas' inside.This recipe is basically "to taste". We use a lot of parmesan cheese - it really flavors the dish. This will typically last about 2-3 days, then it starts getting watery. DebB @ SS site    Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: Combine½ cup of olive oil½ cup of lemon juice1 Tbs of chicken concentrate (in Canada it is Bovril, but I don't know in the States)2 Tbs of bifteck spices1 tsp of basilic and oregano3 garlic clovesLet marinate the skinless/boneless chicken breast(or beef) for around 3 hours, then cook it on the grill..delicious.Bon Appetit!
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD01NTgyNAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: My version...Shredded or diced precooked or leftover chicken, or other meat. Shredded cabbage (the coleslaw mix is perfect for this recipe - remove carrots)Onions and other veggies on hand, mushrooms are a must! (I use what's in my fridge, zuchinni, yellow squash, peppers, bean sprouts)The key is to carmelize the thinly sliced onions and slaw cabbage for SEVERAL minutes in oil. Add other diced veggies of choice. Keep med high, and then add sauce ingred one by one for better flavor. Add shredded chicken on med high, sautee for a couple of minutes. Quick sauce...(for serving two)1 TB brown mustard or legal deli mustard1 packet SSweet (use less to start)1 tsp sesame oil1 tsp preminced garlic (one clove)Orange peel (1-2 tsp)2 TBS soy sauce2 TBS of chick stock or waterS/P to taste and a pinch of red pepper flakes, optional. Add more soy sauce if needed, too.Remember, the key to this is to carmelize the onions and shredded cabbage. This gives it great flavor. Orange peel funky? I still use it on occasion. 
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	Message: Help, anyone have a good fried chicken recipie? I have a new deep fat fryer with great peanut oil. New to this WOE.Thanks, Melanie in Colorado    Lifestyle is the name of the game.
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	Message: When brining meat I don't think adding sweetener is necessary, though I like it for flavor.  Does anyone else brine out there?  And what is your recipe?Thanks.
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	Message: This is a simple recipe from food network.  It does combine fruit and chicken, so use it if you can now combine the two or occasionally treat yourself. I can combine the two occasionally without stalling.1 can UNSWEETENED pineapple slices - drain but keep the juiceJerk seasoningchicken - I use chicken tendersoil - i use olive oilHeat a grill, brush a little olive oil on both sides of your chicken and season with the jerk seasoning.  Grill till done.While chicken is cooking, boil the pineapple juice, 1/4 t. jerk seasoning, 1 T brown sugar substitue until reduced by half.After chicken is done, sprinkle both sides of pineapple slices with a little jerk seasoning and grill till warmed through.When serving, spoon a little juice over your chicken.  Simple but fabulous taste!!!
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NTA1ODAA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This is a recipe I got from a friend of mine and it is soooooo good!Stuffed Buffalo Chicken Breasts6 chicken breasts, butterflied (sliced in half, but not cut through all the way)2 - 4 T. oil1 - 8 oz. pkg of cream cheese, softened1 c. ranch dressing 1/2 c. hot sauce (more or less to taste)1 c. shredded cheddar cheeseChicken:Heat pan on med. high heat.  Add oil.  Fry chicken breasts 1 or 2 at a time for 2 - 3 minutes (undisturbed).  Turn over and fry for an additional 2 - 3 minutes.  Put aside.Stuffing:With a fork, gradually mix ranch dip into the cream cheese. Put aside.Assembly:Take each chicken breast and place a scoop of stuffing onto one side of each butterflied breast. Fold over and place in a 9x13 pan.  After they have all been assembled, evenly sprinkle hot sauce. Top with grated cheese. Notes:  I used Franks hot sauce and for the Ranch dressing, I made a home made dip with sourcream and mayo and a dip mix.  My kids asked for seconds, so I know it was good!Joanna
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	Message: 1 Pkg Ground Chicken1 Egg White2 Tbsp DebB's Taco Seasoning1/2 Bunch Fresh Cilantro finely choppedCombine all ingredients, and form into patties. heat a nonstick Skillet on Medium High, and add a few tsp of canola oil, and fry patties until golden brown, and done. This takes about 7-10 minutes, and make sure you flip them often to ensure even browning.Serve with: sour cream, legal salsa, and if you are really ambitious, mock spanish rice!Enjoy!    
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	Message: Oooh LaLa! Words escape me. This was dinner tonight and it was FANTASTIC!   ~~~Singin'Serves 4-6Make aheads: *one Scrumptious Crockpot Chicken (See my recipe filed under Fowl Play),reserve broth; chicken deboned, shredded, bagged and kept in frdge until use. Discard bones and skin. *cuznvin's pancake/waffle bread(the "YUMplins")...baked ahead in crown muffin pans and cut into fourths. Store in baggies in fridge until use later that day. ( These are optional...the chicken is great on it's own).What You Need: 4 cups shredded pre-cooked chicken1 recipe cuznvin's pancake/waffle bread1/2 yellow onion,diced1 stalk celery, (strings removed), diced2 Tbs butter1 Cup waterreserved broth from crockpot chicken2 Cups cream4 Tbs cream cheesesalt, pepperyellow food coloring (optional)What To Do:Saute'onion and celery in a large skillet with butter 5 mins. Add water and continue to simmeron medium until veggies are tender.  Add broth,cream, and cream cheese,heating and stirring until cheese melts and sauce thickens. Add food coloring if desired and stir to blend in. Add shredded chicken, and heat through. Salt and pepper to taste. Serve over Cuznvin's pancake/waffle bread (YUMplins) and Enjoy! **Egg crepes or other bread recipes should suffice nicely, in place of cuznvin's recipe.    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)
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	Message: I made some turkey burgers today and my fiance thought they were so good that I figured I'd post the recipe for others to try.  I don't measure ingredients when I'm cooking (unless I'm following a recipe, so I just guessed at the amounts of spices).  Turkey Burgers 1 lb ground turkey1/4 large onion (or 1 small), chopped3 garlic cloves, minced1/4 tsp dried parsley1/4 - 1/2 tsp onion powder1/4 - 1/2 tsp garlic powder1/8-1/4 tsp cayenne - crushed peppersalt to tastepepper to tastevelveeta cut into small chunks (about 2 oz)Mix all ingredients.  Form into 4 patties.  Coat pan frying pan in olive oil.  Fry patties on med-high heat until cooked thoroughly.   Flip over half way through.  Serve on large lettuce leaf with mayo, mustard, onion, pickle slices, tomato slices (or with your favorite fixins).    179/179/135Started Somersizing on 4/23/07
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	Message: This is a very simple recipe I found on-line and tweaked slightly. I've actually been calling it Chicken Provencal by mistake.5 boneless, skinless chicken breasts (the flatter the better)3/4 tsp. salt1/4 tsp. black pepper1 lg. clove of garlic, minced1 c. of low sodium chicken broth (I use Swanson brand)1-1/2 tsp. Herbs de Provence seasoning1 Tb. butterSeason chicken w/ salt & pepper and pan fry until almost done (I don't use oil or spray, just a non-stick pan and the chicken's own juices). Remove, add garlic and cook for a minute, then add broth and Herbs de P. seasoning, bring to a boil scraping bits from bottom of the pan...put chicken back in, lower temp, let simmer, and reduce. Add butter at any time while it's reducing. You won't have alot of sauce left and it's pretty thin too, but it's tasty. I like to reduce to almost nothing. I buy a pack of 3 regular, boneless and skinless breasts...there always seems to be 2 that are alot thicker than the third though, so I slice those two in half lengthwise.I serve this chicken w/ the Cauliflower Rice-A-Roni that I posted in Side Dishes.
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	Message: As Thanksgiving is fast approaching and I am hosting, I am looking for some good stuffing recipes.  Going to try and go 100% legal.  Help!    Tried before, now back and need all the help I can get!!!!!
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	Message: This is a method I learned from a Dutch friend on another web site. You can use chicken parts or just leg quarters. You can also do this with beef, but you will have to cook it longer.Melt one stick of butter in a heavy pot (I have a Le Cruiset(sp) but a cast iron pan will work just fine) with a lid. The pot should be large enough to hold the chicken in one layer without crowding the pan. Season the chicken with salt and pepper. Resist the urge to add any onion, garlic, or any other seasoning. Brown the chicken slowly over med-low heat. This will probably take 15 minutes. Add a couple of bay leaves and just a litle water - maybe 1/2 cup. Put the lid on and let braise over low (should be just simmering) heat for about an hour. Remove the lid and turn chicken over, cook another 10 min. The resulting gravy will be great over vegetables and the meat will have a delicious, buttery flavor.    Stop Family Violence
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	Message: INGREDIENTS:4 tablespoons butter8 ounces sliced mushrooms4 cups cooked diced turkey2 T cream cheese for thickeningsalt2 cups chicken brothTabasco sauce1 egg yolk, lightly beaten1 tablespoon dry sherry3 tablespoons cream spaghetti squash cooked and shredded1/4 cup grated Parmesan cheese1 teaspoon butterPREPARATION:In a skillet heat 3 tablespoons of butter; add mushrooms and saute briefly. Melt 4 tablespoons of butter in a saucepan; add cream cheese and stir until smooth. Whisk in broth and cook until thickened and smooth. Add salt and Tabasco to taste. Whisk a little of the hot sauce into the beaten egg yolk, then pour the egg yolk mixture into the rest of the sauce. Add sherry, cream, turkey, and mushrooms. Cook, stirring, just until heated through.Cook spaghetti squash ahead and shred.   In a buttered casserole, place alternate layers of spaghetti squash and sauce. Sprinkle with grated Parmesan. Brown quickly under a preheated broiler and serve.* I drain the spaghetti squash after shredding to get rid of extra juices.Sometimes I get a frozen turkey breast and cook it, then make other things out of it after.  This is just different.Enjoymamabj
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	Message: I got this recipe from the e.diet website and Somersized it.  It is really really delish.8 boneless skinless chicken breast halves3 pkgs splenda1 Tbs. ground paprika1 tsp. salt1 tsp. dry mustard1/2 tsp. chili powder1/4 cup distilled white vinegar1/4 tsp. cayenne pepper(more if you like hot)2 Tbs. worcestershire sauce1 1/2 cups tomato sauce1/2 cup sugar free ketchup1/4 cup water 3 Tbs. sugar free maple syrup2 cloves garlic, mincedPreheat oven to 350 degreesPlace chicken breats in a single layer in a 9x13 baking dish.  In medium bowl mix together all the other ingredients.  Pour this mixture over the breasts.  Bake uncovered for 35-40 minutes.  Take from oven and shred the cooked breasts with fork, place back in the pan with sauce and bake an additional 10 minutes so the chicken soaks up more flavor.  I like to serve this with faux potato salad or DebB's KFC cole slaw.
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	Message: Yah Mon! Jerked Turkey JerkyNot my recipe.You can make it as hot as you wish. Use pre-sliced (about 1/8"-1/4" thick) turkey breast meat for this; (if using turkey breast filets or fresh, freeze slightly and cut into thin strips). Turkey doesn't take nearly as long to dehydrate as beef, so keep an eye on it! Prep time includes overnight marinating.by EdsGirlAngie at recipezaar 6-8 servings   ½ day ½ day prep    1 1/2  lbs turkey breast, sliced about 1/8 inch to 1/4 inch thick and cut into strips  4  tablespoons soy sauce or tamari soy sauce  1  teaspoon lemon juice  1  teaspoon lime juice  1  teaspoon brown sugar (WL Gold) 1/2  teaspoon black pepper  1/2  teaspoon cayenne pepper  1/4  teaspoon ground allspice  1/4  teaspoon garlic powder  Combine marinade ingredients in a plastic zipper bag. Add turkey slices and coat thoroughly with marinade; refrigerate overnight. If you have a dehydrator, use it. I use my oven; it only goes down to 170 degrees F. Cover oven rack with aluminum foil then preheat to 170 degrees; place marinated turkey breast strips on baking racks and place racks in the oven. Prop open oven door slightly with an oven mitt to allow humidity to escape. Check turkey after about 4 hours; mine takes between 4 and 4-1/2 hours in a 170 degree F oven. We made these for Christmas presents.  Great carry with you snack.  Enjoy.mamabj
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	Message: Gingered Chicken Breast1 Tablespoon lemon juice1 1/2 teaspoons grated fresh ginger or 3/8 teaspoon ground ginger1/2 teaspoon black pepper2 cloves garlic or 1/4 teaspoon garlic powder4 boneless, skinless chicken breastsCombine lemon juice, ginger, pepper and garlic in a small bowl.  Place chicken in a deep bowl.  Pour the ginger mixture over the chicken, turning once to coat both sides.  Cover and refrigerate for 30 minutes to 2 hours.Pour some cooking oil into a large nonstick skillet.  Heat the skillet on medium high until hot.  Add chicken and cook, turning once, until tender.    Started  March 6, 2006Start 297  ~  Current 239  ~  Goal 150Fear God, and keep His commandments:  for this is the whole duty of man.Ecclesiastes 12:13Edited by - 3M on 8/23/2006 8:10:27 AM
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	Message: Title: Tangerine Chicken Wings Yield: 4 ServingsInstructions1 onion; thinly sliced1 piece ginger; (1-inch),-peeled, thinly sliced1 ts sea salt4 tb dry sherry or rice wine4 tb soy sauce16 chicken wings; wing tips - removed1 lg tangerine1/3 c vegetable oil2 fresh hot red chilies; -seeded, chopped4 scallions; thinly sliced1 ts fructose or 2 ts sugar substitute 1 tb white-wine vinegar1 ts sesame oilCilantro sprigs; to garnishIn a large shallow baking dish, combine onion, ginger, salt, 1 tablespoonof the sherry and 1 tablespoon of the soy sauce. Add chicken wings and toss tocoat well. Let stand 30 minutes. Remove rind from tangerine and slicethinly.Squeeze 2 or 3 tablespoons tangerine juice and reserve. Heat oil in a wokuntil hot and swirl to coat wok. Remove chicken from the marinade,returningany onion or ginger sticking to it. Working in 2 batches, add chicken wingsto wok.Fry 3 or 4 minutes or until golden, turning once. Drain on paper towels.Pour off all but 1 tablespoon oil from wok. Add chilies, scallions andtangerine rind and stir-fry 30 to 40 seconds. Pour in reserved marinadewith the onion and ginger slices. Add fructose or sugar substitute, vinegar and remaining sherry, remaining soy sauce and the tangerine juice.Add the chicken wings and toss to coat well; cook 1 minute or until heatedthrough. Drizzle with sesame oil and garnish with cilantro sprigs. Serve faux noodles tossed in sesame oil, riced cauliflower or cauliflower fried rice.I believe this would be almost level one, but if you are losing well, it should not hurt.Enjoymamabj
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	Message: Ingredients  1 tablespoon olive oil4 boneless, skinless chicken breast fillets8 asparagus spears4 mozzarella cheese slicesMadeira Sauce2 tablespoons olive oil2 cups sliced fresh mushrooms3 cups madeira wine2 cups beef stock1 tablespoon butter1/4 teaspoon ground black pepper Procedure1. Heat up 1 tablespoon olive oil in a large skillet over medium heat. Cover each chicken breast with plastic wrap then use a mallet to flatten the chicken to about 1/4-inch thick. Sprinkle each fillet with salt and pepper.2. Sauté the chicken fillets for 4 to 6 minutes per side, or until the chicken has browned just a bit. Remove chicken fillets from the pan and wrap them together in foil to keep the fillets warm while you make the sauce. Don't clean the pan. You want all that cooked-on goodness to stay in the skillet to help make the sauce.3. With the heat still on medium, add two tablespoons of oil to the skillet. Add the sliced mushrooms and sauté for about two minutes. Add the madeira wine, beef stock, butter and pepper. Bring sauce to a boil, then reduce heat and simmer for about 20 minutes or until sauce has reduce to about 1/4 of its original volume. When the sauce is done it will have thickened and turned a dark brown color. 4. As the sauce is simmering, bring a medium saucepan filled about halfway with water to a boil. Add a little salt to the water. Toss the asparagus into the water and boil for 3 to 5 minutes, depending on the thickness of your asparagus spears. Drop the asparagus in a bowl of ice water to halt the cooking. The asparagus should be slightly tender when done, not mushy.5. Set oven to broil. Prepare the dish by arranging the cooked chicken fillets on a baking pan. Cross two asparagus spears over each fillet, then cover each with a slice of mozzarella cheese. Broil the fillets for 3 to 4 minutes or until light brown spots begin to appear on the cheese.6. To serve, arrange two chicken breasts on each plate, then spoon 3 or 4 tablespoons of madeira sauce over the chicken on each plate.  Makes 2 to 4 servings.I found this on msn groups site.  I don't know if it is the same as Cheesecake Factory's original recipe but this would be legal.
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	Message: Hi just wondering if anyone has a good recipe for turkey burgers?  Thanks
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	Message: Does anyone have a marinade recipe for Souvlaki chicken or pork?    Myrna-150lb. to 132lb!Somersizing since 2000!
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	Message: I am looking for a recipe that was posted a couple years back.  It was a top of the stove recipe, chicken, thinly sliced onion and heavy cream.  That's all I can remember.  Browning the onions and chicken, adding cream. Can anybody help??????  Thanks!!    
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	Message: I found this recipe in an old cook book and made it Somersize friendly.  Oh my god!!! It's so good.2 T olive oil1 cup pork rind flour1/4 cup cream1 egg4 turkey cutlets1 small onion thinly sliced1 bell pepper thinly sliced1/2 cup sliced mushrooms16 oz sugar free spagjetti sauce (use your favorite)*parmesan cheese mozzarella cheeseHeat oil in non-stick skillet over medium heat.  Beat egg and cream together.  Dip turkey cutlets in egg mix and then in pork rind flour until coated.  Fry cutlet in oil till brown and tender.  Place in a shallow baking dish.  Cook onion, bell pepper and mushroom in hot pan till tender and then place on top of cutlets.  Pour spaghetti sauce over all then sprinkle with parmesan cheese.  Bake at 350 for 20 minutes.  Top with as much mozarella as you like and return to oven until cheese is melted and brown.  ***You can also use plain tomato sauce seasoned with basil and oregano in place of prepared sauce.
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD01NDU0OAA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I made this tonight and it was really easy and a big hit!1 lb ground turkeySuzanne's Tuscan sea salt rub1/2 med onion1/4 riced raw cauliflower1/2 c shredded cheddar cheeseGarnish:  Rotel Mexican FestivalSweat the onion in pan w/olive oil and butterPut in ground turkey and brown with onionsprinkle w/Tuscan salt rubShred cauliflower and the little bit of green pepper from the topPrepare peppers for filling while meat is browning.When meat is browned, add cauliflower/pepper mixtureSeason again with sea salt to tasteFill peppers 1/2 full w/meat mixture, sprinkle w/shredded cheese, fill rest of way w/meat mixture.  Sprinkle again w/shredded cheese.  Bake 350 10-20 minutes, to desired consistency of peppers.Garnish w/spoonfuls of Rotel.mamabj
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	Message: I refuse to measure ingredients unless I'm baking, but I'll try according to what I made this last time.Chicken & Broccoli Casserole4 boneless, skinless chicken breasts1 bag frozen broccoli1/2 lb sharp cheddar cheese1/2 cup mayo1/2 cup sour cream (may sub. addt'l 1/2 cup mayo)Pre-heat your oven to about 400 degrees.Boil the chicken so it is thoroughly cooked and some of the fat has rendered out.  When cool (or if you can stand it hot) shred the chicken into the bottom of a 9x13 pan.  Top with the frozen broccoli.  In the meantime, shred the cheddar cheese and put into a bowl.  Stir in the mayo & sour cream until it is all well mixed.  Spread the cheese/mayo mixture on top of the broccoli.  It's OK to see a bit of the broccoli through the topping, but you want a pretty good layer.  Put in the oven and cook until the cheese is melted and starting to look a bit golden.  I start to check at 30 mins, but usually takes about 50-60 mins.I've tried this with all mayo, no sour cream, and prefer it that way, but it's a bit greasier.  I've also cubed the chicken frozen and thrown it in - again, it makes the dish a bit greasier, and the water comes out.  The casserole is still firm, but when you take a spoonfull out, you get liquid in the bottom of the pan.    
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	Message: I have *not* tried this recipe, but a recipe for orange chicken was requested, so I'll post this one. This came from the old Top Secret Recipe boards before they went down. *Ü*Orange Chicken Stir Fry Ingredients:· 1/2 lb. chicken strips or 2 boneless breasts cut up · 1 Tablespoon olive oil · 1 cup frozen stir fry vegetables* · 1/2 cup water · 1/4 cup DaVinci orange syrup · 1 teaspoon guar gum powder · 1/8 teaspoon salt · 1/4 teaspoon ground ginger · 1/2 teaspoon soy sauce In medium skillet, sauté chicken in olive oil over medium high heat for a few minutes until almost done. Add vegetables and fry for another two minutes. Mix all remaining ingredients together well in a glass and be sure to get the guar gum well dissolved, no lumps. Reduce heat to medium, add sauce mix, and cover for about 5 minutes. Sauce should be thickened to a nice glaze when done. Serves 2. 3 carbs per serving. * Vegetables can be pre-made stir-fry veggie mixes so long as there are no added sauces or sugars in them and they contain no carrots. Otherwise, use your own favorite mix of onion, peppers, broccoli, cauliflower, Chinese veggies, etc.TSR board    Started Somersizing 3-01270/175/175sdbruce@amerion.com
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	Message: Baked Chicken Breasts with Mustard Sauce4 boneless skinless chicken breasts1/2 cup sour cream1/2 cup mayonnaise2 Tbsp grainy Dijon mustard1/2 tsp ground ginger1/2 tsp ground dried tarragonjuice of 1 lemonfreshly ground pepperPreheat oven to 450F.Place chicken in dish large enough to hold all pieces in one layer. Whisk together sour cream & mayonnaise until smooth. Whisk in mustard, ginger, and tarragon. Gradually add lemon juice until desired lemony-ness is reached. The sauce should be quite tangy without the lemon overwhelming the other flavours. Spoon the sauce over the chicken. Roast 15 min or until chicken is cooked through. Remove from heat and grind a little black pepper over each chicken breast before serving.Serves 4. ***twiggy88Edited by - twiggy88 on 10/27/2003 10:14:42 AMEdited by - twiggy88 on 11/29/2006 4:01:34 PM
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	Message: Marinade: Mix the following first 3 to 4 ingredients)1/4 cup soy sauce ( reduced sodium is fine)1/8 cup sf peach flavoring2 packets Splenda1/2 tsp fresh ginger (*optional)1-2 buttons garlic cut into sliversRinse chicken ( I use Butterball brand when possible)...then pat it dry with a paper towel.  Loosen the skin and place the garlic shreds under the skin on both sides. Wrap twine around legs and then up and around to the other side, catching the folded back wings and tie in place. Place on skewers for the rotisserie. Use and injector and draw the marinade up and then inject deep into the chicken on all sides. Cook on the rotisserie about 1 hrs  and 10 min or until the juices run clear...depends on the size of your chicken.Marinating in a large ziplock is effective as well and then roasting in the oven does just fine. 350 degrees for 1 hr and 10 min...until juices run clear when pierced. Allow to rest 10 minutes before slicing.    SSers Are Happier PPL!
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	Message: I'm visiting family and away from my home cookbook.  Can someone please post this recipe for me?  I'm bragging about it to my family.Thanks    CathyMaintaining over 9 years.  My advice may or may not be recommended by Suzanne Somers for Level I.**No one is perfect....until you fall in love with them.
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	Message: Creamy White ChiliYield: 7 servings1 pound boneless skinless chicken breasts, cut into 1/2" cubes1 medium onion, chopped1 1/2 teaspoons garlic powder1 Tbsp. vegetable oil1 small head of cauliflower cut into small pieces1 can (14 1/2oz.) chicken broth2 cans (4oz. each) chipped green chillies1 tsp. salt1 tsp. ground cumin1 tsp. dried oregano1/2 tsp. pepper1/4 tsp. cayenne pepper1 cup (8 oz.) sour cream1/2 cup whipping creamIn a large saucepan, saute chicken, onion and garlic powder in oil until chicken is no longer pink. Add cauliflower, broth, chillies and seasonings. Bring to a boil, reduce heat; simmer, uncovered, for 30 minutes. Remove from the heat; stir in sour cream and cream. Serve immediately. Recipe adapted from a Taste of Home recipe by JulieJafar. J9 notes: I like to grate the cauliflower to resemble rice, I also add a grated zucchini with the cauliflower, and I add chopped up cilantro at the end.    J9
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	Message: I saw this recipe on here a long time agoand it was the Somersized version. Couldsomeone please post it again for me as I love it and I'm dying to make it.Thanks@!
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	Message: I have been off of the Somersize program for quite awhile and am just getting going again.  I was searching for a good recipe for chicken with capers and came across this on cooks.com.  I made it today for lunch and it hit the spot.  So I thought I would go ahead and post it.  It was already completely somersized.2 tbsp. butter4 boneless skinless chicken breast halves3 tbsp. parsley, fresh or dried2 tbsp. lemon juice2 tbsp. water2 tbsp. drained capers1/2 tsp. pepper1/2- 1 c. sour creamMelt butter in skillet.  Add chicken (I pounded mine a bit first), saute 6-8 minutes until done, turn once.  Remove chicken and keep hot.Stir in lemon, water, parsley, pepper and capers.  Deglaze pan.  Remove from heat.  Add sour cream and stir.  Spoon over chicken and serve.I had it with baby spinach prepared my favorite way.  I heat up a little olive oil and then saute some chopped garlic for about 30 seconds or so.  Then I add fresh spinach and saute until good and wilted.  I add a little salt as well.  Hope you enjoy!
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	Message: Chilled Turkey Loaf RecipeUse the slices for sandwiches or eat plain.4 lbs (about 4 small) turkey drumsticks6 cups water**2 chicken bouillon cube**(**or 6 cups of sugar free chicken broth)1 bay leaf1 teaspoon salt1 Tbsp lemon juice1 teaspoon Thyme1 teaspoon sage2 cloves of garlic, minced or pressed1/2 cup chopped green onions1/2 cup chopped parsley1 small jar (2 oz) diced pimento1/4 teaspoon freshly ground black pepper1 In a 6-quart kettle, combine the turkey, water, bouillon, bay leaf, and salt. Cover and simmer until meat is very tender and begins to fall away from the bone, about 2 1/2 hours. Lift out meat and set aside to cool. Add lemon juice to cooking liquid and boil, uncovered, until reduced to 3 cups.2 Remove meat from the bones, discarding skin, tendons, and bones. Tear meat into fine shreds and combine with the thyme, sage, garlic, onion, parsley, pimento (drained), and black pepper. Pack meat mixture into a 5x9-inch loaf pan, then pour in the cooking liquid. Cover and chill until set, at least 6 hours.3 Run a knife around the pan sides to loosen. Dip pan into hot water for 5 seconds, then invert onto a serving plate and slice. Serve with DebB bread, lettuce, and condiments for sandwiches, or serve plain. Serves 6.Adapted from a recipe in a very old issue of Sunset Magazine.    "I will spend my heaven doing good on earth. I will let fall a shower of roses."~Saint Therese of LisieuxEdited by - therese1888 on 12/27/2006 1:18:44 PM
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	Message: Egg Foo Young 3 teaspoons vegetable oil, (divided 2+1) 1 slice fresh ginger root, minced 6 green onions, chopped 1 stalk celery, sliced 2 cups bean sprouts 2 mushrooms, sliced 1 green bell pepper, chopped 1/4 cup chopped cooked chicken/meat/or fish1 teaspoon salt 6 eggs, beaten   A Heat 2 teaspoons oil in a large skillet over medium-high heat. Saute ginger, green onions, celery, bean sprouts, mushrooms, green pepper, ham and salt until vegetables are tender. B In a large bowl combine beaten eggs and vegetable mixture. C Heat 1 teaspoon oil in a medium skillet over medium heat. Pour in egg mixture to form a small omelet. Cook until golden brown on each side. Repeat with remaining egg mixture.  ***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:36:30 AMEdited by - twiggy88 on 11/29/2006 3:51:21 PM
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	Message: I made this recipe up last night and it was delicious, hope you like it too?I buy the chicken tenderloins from Sam's Club (flash frozen, so no defrosting)In a skillet pan over med heat, I add about 2 tbls of olive oil, and about 2 tbls butter to cook chicken in.  I season to my liking with Salt, pepper, italian seasoning, and paprika.  I let it cook till lightly brown.  In another pan at the same time, I add about 4 TBLS of butter, 1/4 block of cream cheese, 1 tsp of crushed garlic, and about 1-2 cups of fresh mushrooms.  Keep it on med-low heat and stir constantly so the cream cheese doesn't burn,  but you want it to melt.  Once it melts down, add about 1- 1/2 cups of heavy cream (I'm guessing on the exact amount cuz I just pour it in until it looks like enough sauce to cover my pre-cooked chicken with).  You should know by looking at it.  I also add a couple dashes of paprika, chopped parsley, and salt & pepper to taste.  Let it simmer on low heat for about 5 min, keep stirring.  Then add about 1/4 cup of (bagged) shredded parm cheese (not the shaker kind), and let the flavors meld for another min or two.Cut up your chicken in bite sized pieces, and pour sauce over it.  Cook broccoli and add to sauce and chicken.  Enjoy!This recipe has such a creamy alfredo/mushroom taste, I love it and so does my family.  They request it at least once a week.  You can use canned mushrooms but it tastes much better with the fresh sliced ones.  Note: I've also used steamed asparagus instead of the cooked brocolli and it's equally as yummy.God Bless and I hope you like it.
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	Message: This is from Linda's Low Carb Menus & Recipes.  Some of the recipes are not legal for SSing but here's the link if you're interested  http://www.genaw.com/lowcarb/index.html  PIZZA CHICKEN 1 boneless chicken breast, pounded flat if thick Salt, pepper, garlic powder and Italian seasoning, to taste 1 tablespoon pizza sauce 4 slices pepperoni 1 teaspoon butter or oil 2 fresh mushrooms, sliced 2 thin green pepper rings 1 ounce mozzarella cheese, shredded Season chicken with salt and other seasonings; grill. Meanwhile, sauté the mushrooms and pepper rings in butter or oil until slightly tender, but not mushy; set aside. Spread pizza sauce over chicken, then top with the pepperoni, the pepper rings, mushrooms and then finally, the cheese. Sprinkle with a little additional Italian seasoning, if desired. Bake at 350º about 10-15 minutes or until hot and cheese is melted. Serve at once. Makes 1 serving.    Started  March 6, 2006Start 297  ~  Current 214 ~  Goal 150Fear God, and keep His commandments:  for this is the whole duty of man.Ecclesiastes 12:13Edited by - 3M on 12/4/2006 8:54:41 AM
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	Message: Abeem & CapecodChris,Here is how I cook my turkey breast in crockpot.  I can't remember where I got this recipe but it is easy and delicious!  Probably here from one of the many fabulous cooks!4-5lb. turkey breast1 med. onion, chopped3 celery stalks, chopped1/4 c. melted buttersalt, poultry seasoning1 1/2 c. chicken brothWash turkey, pat dry. Put onion & celery in cavity.  Place in slow cooker.  Pour butter over turkey & season.  Pour broth around turkey.  Cover & cook on high for 6 hrs.  Check after 5 because mine usually get done sooner.Edited by - pennylovesdarren on 1/2/2006 5:23:23 PM
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	Message: We love hot wings and have them about every 2 weeks. We buy the big 10# bag of frozen wings (1st and 2nd joint - no tips) at Costco and we make 5# at a time.Stu's Hot Sauce1/2 stick butter (4 tablespoons)1 (12 oz) bottle of Frank's Original Red Hot Sauce1/4 cup lemon juice1/4 cup white vinegar* 1 tablespoon habanero sauce* This is important - We use only Yucatan Sunshine Habanero Pepper Sauce. You can buy some that are SO hot they'll about kill ya!You'll want to adjust the heat of the recipe with this sauce. Now, my husband puts in 4 tablespoons and we wouldn't want it any hotter. If you don't like hot, cut way back or don't add any at all (cry baby!)Directions: Place all ingredients in a pan and heat until all the butter is melter. Mix well with a wire whisk. Heat it longer if it does not appear to be a uniform mixture - you want it to mix together well.The sauce will not stick very well if it is very hot, so don't get it too hot prior to dipping the wings. After the sauce has cooled somewhat it will stick very well. A quick dip in the sauce will work fine. Don't leave the wings soaking in the sauce or they'll get soggy.Baking the wings: We've tried deep frying the wings (mercy what a mess to do that!), but much prefer baking them. I line 2 cookie sheets with the Easy Release aluminum foil and divide the 5# of wings between the 2 sheets. You can make any amount of wings you like, as we dump the leftover hot sauce back into a container and store it in the fridge until next time.We bake the thawed wings for about 1 hour at 450° - or until they start to get crispy and 'dry' out. We like them on the drier side vs. baking them for a shorter period of time. We've even stuck them in completely frozen, just adjust your baking time.When the wings are done baking, we take a pair of tongs and simply dip each wing into the hot sauce, tap the tongs a big to get off the excess sauce and start piling them on a platter.The next time you make the wings, and get the sauce out of the fridge, there's no need to heat it up - just dip the wings into the cold sauce.That's it! We like to cut up celery sticks to have along with them. Hope you enjoy these as much as we do. *Ü*    Started Somersizing 3-01270/175/175sdbruce@amerion.comEdited by - DebB on 10/23/2004 10:48:23 PM
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	Message: Put chicken breast in a pan. Sprinkle with seasoned lemon-pepper, garlic salt, and paprika.  Add 2 TBSP or so of lemon juice. Cover and cook on stovetop med/high, oven 350F, or microwave 60%.***twiggy88Edited by - twiggy88 on 2/20/2004 10:22:21 PMEdited by - twiggy88 on 11/29/2006 3:53:52 PM
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	Message: hello ladies,i was wondering if anyone had some recipes for the crock pot with chicken cutlets.  my family loves the boneless breast, not the chicken thighs and i know that many recipes call for the chicken thighs because the breast gets dry (I think).  anyway, i would really appreciate if you have any recipes using the breast.thankns!!
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	Message: (This one's for you Cleirz)Ingredients:Boneless Skinless chicken breastsProsciutto (1 slice for each breast plus a slice to top each breast)Provolone Cheese ( 1 slice for each breast)   1 cup marsala Wine 1 cup of mushrooms1 Tbsp. Butter1/4cup Extra virgin olive oilTo prepare the chicken breasts, I first pound them thin. Lay the chicken breast out flat, place a slice of prosciutto on top, next top with a thick slice of provolone cheese.  Next roll the stuffed chicken breast into a bundle, secure with a toothpick and set aside.  do the same to remainder breasts.      In a saute pan, heat the butter & olive oil.  Place the prepared breasts in the pan and saute, turning till cooked golden brown.  Remove the cooked breasts, place in a baking dish and top with an aditional sice of prociutto.  Pop under broiler and cook just till the prociutto is slightly crisp. Remove from broiler and set aside.  Next add 1 cup of marsala wine to the saute pan you cooked your chicken in. Continue cooking the wine till reduced to half.  Next add 1 cup of sliced mushrooms. Continue cooking till your mushroom are tender.  (If you want a thicker sauce you may add thickenThin not/starch thickener).  Remove from heat, pour your sauce over the chicken breasts in baking dish and serve.  Enjoy!      SisterPatEdited by - Pat Polito on 6/8/2005 1:23:17 PM
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	Message: Hi Everybody,I'm a returning SS, here is a recipe that my whole family loves its quick, simple and versatile.
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	Message: I use this recipe to produce the shredded chicken for Southern Chicken and *YUMplins*. The broth isdeliciously rich and flavorful!What You Need:preheated crockpota plump roasting hen2 Tbs butter, softened1/2 yellow onion, 1 bay leaf1 tsp each:  rosemary and thyme (crushed these by rubbing between fingers)2 buttons garlic, thinly sliced1 tsp each:  salt, pepperWhat To Do:Rinse chicken in cool water; pat dry with paper towels. Rub salt and pepper in cavity and all over outside of bird.  Slip fingers (or spoon face down )under skin to loosen on breast side. Rub butter all over outside of bird and place some under the skin. Rub the crushed herbs all over outside and  under skin. Place bay leave under skin and  onion in the cavity. Place breast side up in preheated crockpot. Roast on high for 30 mins, then set to medium for 8 hrs. Turn off and allow to cool until easy to handle. Debone bird and discard bones and skin. Either shred chicken and bag to store in fridge until needed, or slice and serve with side for a lovely dinner. The broth should be stored in the fridge until used OR heated in a saucepan with cream added to achieve a  nice sauce(gravy). Either cook it down to thicken ...or add cream cheese over medium heat and stir steadily. ( Make sure it doesn't boil or the cream will seperate). I hope you enjoy this ScRuMpTiOuS Crockpot Chicken!  ( Even if you never MAKE it, reading it to a cook for a bedtime story would be a delight!) teehee    ~~`Singin'    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)
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	Message: Turkey time is approaching (along with great prices in the stores) in the US, but those of you who already had your Thanksgiving may enjoy exploring this recipe too. Capers, for anyone looking quizical.... are the teensy greenish berry shaped thingies with a salty flavor that you will see in several Italian dishes.  For a more *formal* description: Capers are the unopened green flower buds of the Capparis spinosa (Capparidaceae - caper family - closely related to the cabbage family), a wild and cultivated bush that is grown mainly in Mediterranean countries (southern France, Italy, and Algeria) and also in California. (http://whatscookingamerica.net/capers.htm) Give them a try and see if you like them! You may find they add a little something to your faux potato salad, etc.   ~~`Singin'What you need:A large non-stick skillet ( try not to over crowd your pan and add each cutlet slowly to keep the temp hot).  You can also use a lb of skinless chicken thighs or boneless pork chops instead of the turkey.1 lb boneless turkey breast cutlets1 egg white3/4-1 cup parm cheese1 tsp white pepper3 Tbs butter, divided2 Tbs olive oil1/2 cup dry white wine or chciken broth1/3 cup fresh lemon juice1 Tbs drained capers6 lemon slices, halved1 Tbs chopped fresh flat-leaf parsley*Optional: Add 2 Tbs cream cheese to final sauce to thicken before pouring over  turkey.How To's:1) Place turkey between 2 sheets of heavy duty plastic wrap or waxed paper. Flatten to 1/4 inch thickness, using a rolling pin or bottom of a saucepan. ( get all your frustrations out as you POUND away!)2)  Place egg white in a shallow dish. Combine parm & pepper in another shallow dish.  Dredge the cutlets through the egg white and then in the parm mixture.3) Melt  1 Tbs butter with 1 Tbs olive oil in the large non-stick skillet over med heat. Add half the turkey, cook 2-3 mins on each side or until slightly brown.  Remove turkey from skillet, and place on a wire rack in a jelly roll pan (or baking sheet w/ an edge on it) in a  200 degree oven to keep warm.  Repeat with reamining turkey. Add 1 Tbs butter and 1 Tbs oil as needed.4) Stir in wine (or broth) and next 3 ingreds into skillet drippings, cooking over med heat 2 mins. ( See option note  about cream chese). Remove from heat and stir in remaining butter to melt. Place turkey on a serving platter; pour sauce over turkey and sprinkle evenly with parsley.    Edited by - singinSOMERSong on 10/27/2006 9:28:10 PM
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	Message: What You Need:1 lb chicken tenders1/2 C sour cream1 Tbs ff Ranch Dip mix1 C pork rind flour1/4 C parmesean1/4 tsp dried thyme1/4 tsp dried rosemary1/8 tsp garlic powder1/4 tsp red pepper flakes (optional)Pam SprayWhat To DO:* pork rind flour can easily be made by putting plain pork rinds in a food processor and grinding to a fine texture.In wide flat dish, combine sour cream and Ranch dip mix. Mix with a fork. Set aside.In a bowl, combine all the dry ingredients. Set aside.Wash the tenders in cold water & remove the tendon on the end of each ( I use kitchen shears). Pat tenders dry with paper towels and add the chicken to the dish with the sour cream.  Roll them around until they are covered with the sour cream.  Place on a silicone bake sheet which is on a cookie sheet or spray your pan with Pam Spray OR apply oil so the chicken won't stick. Scrape all the sour cream onto the tenders Once the chicken is on the bake sheet, sprinkle them well with the seasoned pork rind flour. Spray the tops lightly with Pam Spray.Bake at 350 degrees for 25 mins. Remove and serve with extra sour cream and dip mix , if desired...( NOT the same the raw chicken was in contact with).Enjoy!* NOTE: Any chciken pieces can be coated and baked in this way, but the larger the pieces or if bone is in...additional 10-15 mins bake time will be needed.    Everyone Power UP for a  Straight SSed week ...no room for GUILT! ( where's my water?)
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	Message: 4 lg chicken breasts4T butter4 cloves crushed garlic (adjust to taste)a couple of dashes of dried parsley2 eggs1/2 c heavy creamBreading:1 c Suzanne's bake 'n fry mix1 c parmesan cheesePreheat oven to 350.  Pound yur chicken until it is the same thickness throughout the breast.Then place the butter, the garlic and the parsley in the center.  Roll the chicken up tight and seal with tooth picks.  Mix the eggs and the cream until smooth.  Mix the bake 'n fry mix and parmesan cheese.  Dip the chicken in the milk/cream mixture and roll in the breading mixture.  Bake for about 15-20 minutes or until they are golden brown and firm to the touch.I've been wanting some chicken kievs so I found a few recipes and somersized it.  This is great.  I hope you enjoy it.mamabj250/189
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	Message: a chicken and traditionally used potatoes in the roast pan. I really miss roasting chicken with potatoes. It was such a comfort food but I can't think of what veggies to use that would be similar to that texture and taste of roasted potato.So, a turnip or what??? What have any of you used to roast along with your chicken.
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	Message: Smothered Chicken2 pounds of boneless skinless chicken breast (I usually use those bagged frozen ones, and use enough to fill the pan) 1/3 C sour cream 1/3 C Mayo 1/2 packet of dry hidden valley dip mix (not dressing mix - it’s funky) (I’m going to try this next time with the Uncle Dan’s - available at fred meyer)1-2 T heavy cream (optional) 3-4 cans of sliced mushrooms, or fresh 1/4 C (or more) grated parmesan cheese (I actually use the parm/romano blend - but you want grated, not shredded) Place thawed (a little frozen yet still works) chicken breasts in a single layer baking dish. Spread mushrooms over the chicken, trying to keep them on the chicken. Mix together sour cream, mayo, HV mix, and cream until blended. Place large dollops of the mixture on each breast, then spread it out so that it covers all meat and mushrooms. Sprinkle grated cheese on top until covered (the more cheese, the more "crusty" it gets). Bake at 375 until top is starting to get orange-brown and crusty - about 45-60 minutes. Using a metal spatula, serve onto a plate, trying to keep the yummy stuff on top of each breast intact. The chicken will be very juicy and the stuff on top is very yummy, hence our name for it! Things not to do: I once tried to make this into a casserole by dicing up the chicken first. I ended up with tough little pieces of chicken that were not very juicy. The shredded (fancy) parmesan cheese, instead of the grated, turns to little hard shards when browned that stab you as you try to eat it, or if not as browned, are still too "crunchy"." Protein Power site     Started Somersizing 3-01270/175/165sdbruce@amerion.com
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	Message: 1 cup sliced celery1/2 c chopped onion3 tb butter1 1/2 c mayonaise1 1/2 c heavy cream2 tb lemon juicesalt and pepper to taste5 chicken breasts, cooked and chopped2 cans water chestnuts, opt.2 cups cheddar cheese, shreddedSaute the celery and onion in the butter.Pour into large mixing bowl. Add remainingingredients, mix well, pour into 9x13 inchcasserole. Bake at 350 degrees for 45minutes.    Patricia Hoffer
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	Message: Grilled chix breast - cubedHelmann's mayofine chopped celery, onion, waterchestnuts and multi-colored peppers(whatever I have around)small cubed zucchiniSeason w/garlic powder, salt, pepper.A dash of horseradish gives it a little kick!Serve in romaine cups    RowdyinWI
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	Message: My Mom gave me this recipe and it's so easy and fantastic!2 boneless skinless chicken breasts1 cup of salsa or picante sauce (I use med. picante)3/4 cup of sour creamPlace all in crockpot for 4-5 hours on High or 6-7 hours on low. If I'm home, I pull it apart with a fork after about 3 hours to let all the flavors combine.  I eat it next to a pile of veggies, but for level 2 you could roll it in a wholegrain tortilla. PS--It tastes better than it looks ;) 
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	Message: Make it every time this way and the raving never stops.Wash and pat dry the bird, inside and out. Rub butter all over inside and out and lightly sprinkle with salt (I use Garlic Salt) and pepper.Orange - halvedOnion - halvedCelery stalks (leafy part and all)Stuff your turkey with the above ingredients until cavity is full (I even stuff the other end as full as I can)I just bake in the oven the old traditional way (although I did Nesco one year and didn't like as well, the skin didn't crisp).If skin (especially wings) starts to get too dark you can tent a piece of foil over. I baste throughout the cooking. DON'T overcook and DON'T POKE!! I usually don't cook quite as long as the bag says. It will continue to cook after removing it from the oven while preparing other foods. This is the BEST turkey I have ever had. Even the breast meat is juicy.Happy Holidays Coming SO SOON!!!    Lovin' Jesus and Lovin' Life!Edited by - IWedRich on 9/15/2006 12:28:01 PMEdited by - IWedRich on 9/15/2006 12:29:10 PM
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	Message: AL1 Chicken and Berry saladChicken breasts or tendersstrawberries, slicesred raspberriesmayonnaisecreampeppersaltSplenda- 1-2 packetsPoach chicken in water seasoned with pepper and salt. When done, chunk up and cool in the fridge. When cool place in a bowl and add sliced strawberries and whole red raspberries. In a second bowl mix some mayo, pepper and 1-2 packets of splenda. Add cream to thin. Pour dressing over chicken and berries and mix well. Eat immediately or chill for later.I am sorry there are no measurements. I just throw it in until it looks right. You could also use celery in this if you'd like.    JennGastric bypass 10/24/05265/145.6/145Some people are like slinkys, not good for much, but it sure puts a smile on your face when you see one tumble down the steps.
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	Message: Im having company over and I usually make ham for dinner but everyone wants turkey.How do I cook this bird? what are good spices? What makes a tinder bird?Thanks everyone    Karissa
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	Message: I could eat Mexican Food EVERY DAY. So I have had to develop my own SS recipes to include Mexican Food! This is one of my favorites!Carne Asada4 T.    Olive Oil2 lb.   Skirt Steak, tenderized2 –4 T. Chili Powder1 t.    Garlic Salt2       Jalapeno Peppers2       Long Yellow Peppers1       Bunch Green Onions, trimmed1 med.  Onion, cut into thick rings4-5     Cloves Garlic, sliced thin½ C.    Fresh Cilantro, chopped1       Pro/Fat Crepe RecipeSet burner to medium-high.  Heat oil in a large heavy skillet.  Begin to brown the meat, sprinkling on the Chili Powder, Annatto Powder and the Garlic Salt.  Under the meat in the pan, place the peppers, onions and garlic.  Reduce temperature to low.  Add cilantro to top of meat (it will turn in as you turn the veggies and meat.  Cover, but leave the lid slightly askew.  Lift meat and turn vegetables often, also turning meat for even cooking.  Cook about 1 hour, until peppers are falling apart.  Turn burner off and let sit about 10 minutes.  Serve with Pro/Fat Crepes, sour cream and Pico de Gallo.    Lovin' Jesus and Lovin' Life!
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	Message: Chicken Baked ItalianoPreheat Oven to 400°8       Chicken Breasts, boneless/skinless3       Eggs, beaten2 C.    Pork Rinds, finely crushed1 t.    Garlic Salt1 t.    Salt1 t.    Pepper¼ C.    Olive Oil8 oz.   Marinara Sauce, (Hunt’s makes a delicious no-sugar added sauce)  8 oz.   Mozzarella Cheese, grated8 oz.   Parmesan Cheese, gratedWash chicken pieces and pat dry.  With meat mallet pound the chicken until about ¼ inch thick.  Coat chicken with egg and roll in pork rind flour, coating evenly.  Heat olive oil in skillet and carefully brown chicken pieces.  Place chicken into a baking dish, sprinkle with garlic salt, salt and pepper.  Top each piece of chicken with 1 oz. each mozzarella and Parmesan. Spoon 1 oz. sauce over each piece.  Bake for 30 – 40 minutes.     Lovin' Jesus and Lovin' Life!Edited by - IWedRich on 9/13/2006 11:16:53 AM
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	Message: My friend from Guatamala introduced this recipe to me. Hers called for rice, you can use Crepes, Noodles or Riced Cauliflower.Jocon - (Chicken in a Tomatillo-Cilantro Sauce)1       Whole Chicken, cut up, loose skin and fat discarded4 C.    Water1 t.    Salt4 T.    Olive Oil10      Tomatillos, sliced1 lg.   Green Bell Pepper, chopped1 lg.   Onion, chopped2       Garlic Cloves, chopped1       Bunch Cilantro, washed and trimmed1       Jalapeno Pepper, chopped½ C.    Toasted Sesame Seeds, (optional)1       Pro/Fat Crepe RecipeCook the chicken in salted water  in a covered pot, about 30 minutes.  Remove the chicken and set aside.  Reserve broth. Meanwhile in a skillet, sauté the tomatillos, bell pepper, onion and garlic in 2 T. olive oil.Prepare sauce in food processor:  First grind the sesame seeds.  Add the cilantro, onions, garlic, tomatillos, bell pepper, jalapeno and 1 cup of the reserved broth.  Brown the chicken pieces in remaining 2 T. olive oil over moderate heat for 5 minutes.  Add the green sauce and the balance of the broth, about 2 cups.  Simmer over low heat for 15 minutes, until the sauce is reduced to a thick, rich, green consistency. Serve with Crepes or Pro/Fat Noodles Noodles.    Lovin' Jesus and Lovin' Life!
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	Message: Chicken-Spinach Parmesan with Crepes2-3 T.  Olive Oil4-6 pcs.        Chicken, cooked, skinned, de-boned and cut into chunks1 pkg.  Fresh Spinach1 sm.   Onion, thinly sliced3       Garlic Cloves, slicedSauce:1 C.    Heavy Cream1 C.    Fresh Grated Parmesan1       Pro/Fat Crepe Recipe2 T.    Parsley, finely choppedIn a skillet sauté the onion and garlic.  Add the chicken and cook until the meat begins to brown slightly.  Add the spinach and cook just long enough to wilt.  Meanwhile, in a saucepan combine the cream and cheese.  Heat on medium-low heat stirring often, until smooth.  Wrap each crepe  with a portion of the chicken mixture, roll up and spoon the hot Parmesan sauce over the wrap.  Sprinkle with fresh chopped parsley.    Lovin' Jesus and Lovin' Life!
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	Message: Dumbo Chicken BakePreheat Oven to 400°1       Whole Chicken, cut up1/2 C.  Olive Oil½ C.    Marsala Cooking Wine 4       Elephant Garlic Cloves1 T.    Sea Salt2 T.    Watkins Garlic and Spice Seasoning (or your favorite brand)Wash and pat dry chicken pieces.  Pour olive oil into the bottom of a large glass baking dish, such as a lasagna pan.  Roll the chicken pieces in the oil, sprinkle topside of chicken with salt and spice.  Lay spiced side down in dish.  Sprinkle the underside of the chicken pieces with the salt and spice.Cut the garlic cloves lengthwise in about ¼ inch slices.  Place these slices between pieces of chicken, or on top.   Bake chicken at 400° for 15 minutes.  Turn chicken over and baste with juices.  Bake another 30 minutes, until skin is crispy and brown.  If skin starts to burn, lower temperature of oven to 350°.   Turn oven off and let chicken sit in oven for about 10 minutes before serving.    Lovin' Jesus and Lovin' Life!
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	Message: Preheat Oven to 400° / Broil Setting.1       Whole Chicken, cut up1 C.    Olive Oil½ C.    Tarragon White Wine Vinegar 3 T.    Tarragon, fresh or dried 1 t.    Garlic Salt1 t.    Salt1 t.    Pepper1 t.    Paprika Wash and pat dry chicken pieces.  Mix all other ingredients in a locking style baggie.  Add the chicken and marinade overnight.  Place chicken pieces on a cookie sheet, bottom facing up.  Broil at 400° for 30 minutes, basting about every 10 minutes with leftover marinade.  Turn chicken over and continue basting and broiling for 30 more minutes.  If skin starts to burn, lower temperature of oven to 350°.  Turn oven off and let chicken sit in oven for about 10 minutes.              Lovin' Jesus and Lovin' Life!
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD01Mjk3MwA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This recipe is from an old Chatelaine magazine.  It gives you options of how to make it, going to tell you how I did.Peppery chicken wings2lbs chicken wings1 tbsp ground black pepper1 1/2 tsp cayenne 1 tsp paprika1 tsp garlic powder1 tsp salt1 tbsp tabasco sauce1 tbsp apple cider vinegar1 tbsp vegetable oilPreheat oven to 450.  Line baking sheet with foil (for crispier wings, place chicken on a wire rack on sheet).  It says to cut off and discard wing tips, but I didn't really care if they tend to burn or not have much meat on them.  Place wings in a big bowl, sprinkle with the mixture and drizzle with tabasco, vinegar and oil.  Toss to evenly coat.  Spread wings on rack.  Roast in preheated oven until skin is crispy and brown, 40-50 minutes.  Don't turn the wings over during roasting.  Remove from oven.  We had them last night with veggies and blue cheese dip.  Nice and spicy.  A definate keeper!!!!Enjoy :)    Tried before, now back and need all the help I can get!!!!!
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	Message: CROCK POT CHICKEN 1 (4 lb.) roasting chicken (or parts)salt and pepper to tasteonion salt to taste3 Tbsp. butter, melted1 tsp. dried tarragon3 Tbsp. chopped parsley1/3 c. dry white wineWash and dry chicken and sprinkle inside and out withsalt, pepper and onion salt. Put chicken in cooker, breastside up; brush with butter and sprinkle with parsley andtarragon. Add wine. Cover the slow cooker. Cook on high forabout an hour, then turn to low and continue cooking for 8 to10 hours until chicken is done. Makes 6 servings.***twiggy88lowfatEdited by - twiggy88 on 2/2/2006 11:45:08 AMEdited by - twiggy88 on 11/29/2006 4:02:56 PM
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	Message: Just picked up a whack of chicken legs and looking for some interesting recipes.  Any suggestions welcome :)
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	Message: I just made this tonight and it was yummy.  Hope everyone enjoys it.  It's from the Southern Living magazine, 2003 (don't know the month):Creamy Tomato-Stuffed Chicken1 lb boneless chicken breastssalt & pepper4 oz cream cheese3 garlic cloves, divided1/4 c chopped sundried tomatoes1/2 c chopped fresh basil, divided1/4 c shredded Parmesan cheese6 plum tomatoes, chopped2 tsp olive oil2 tsp red wine vinegarPlace chicken between 2 sheets of heavy duty plastic wrap and flatten to 1/4 inch thickness using a meat mallet or rolling pin.  Sprinkle with salt and pepper, to taste.Stir together cream cheese, two-thirds of minced garlic, and dried tomatoes.  Spread cream cheese mixture evenly over one side of each chicken breast, leaaving a 1/4-inch border.  Sprinkle 1/4 c basil and Parmesan cheese evenly over breasts; roll up, jellyroll fashion, and secure with wooden toothpicks if necessary.  Arrange in a greased 8 inch square baking pan.Bake at 350 for 30 to 45 min or until chicken is done.  Remove from oven and let stand 10 minutes.Stir together plum tomatoes, olive oil, vinegar, salt & pepper to taste, remaining one-third minced garlic, and remaining 1/4 c basil.Cut chicken into slices.  Serve with tomato mixture.Makes 4 servings.  For anyone interested in carb count, it's 9.5 g carb per serving.
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	Message: I am looking for a great chicken wing recipe.  Can anyone help?  What is your favorite????
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	Message: Does anyone have a recipe for hot wings. I have one but cant figure out how you would somersize -sugar, honey, orange juice, ketchup. With the pepper flakes, its hot/spicy and delicious. But it is too funky and too much sugar.
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	Message: This is from one of my cookbooks and it already fits this WOE.  My family enjoyed this even before SSing.Lemon-Mustard Chicken2 - 2 1/2 pounds meaty chicken pieces (breasts, thighs, and drumsticks)2 tablespoons cooking oil1 tablespoon Dijon-style mustard1 tablespoon lemon juice1 1/2 teaspoons lemon-pepper seasoning1 teaspoon dried oregano or basil, crushed1/8 teaspoon ground red pepperSkin chicken.  Rinse chicken; pat dry.  Place chicken pieces, bone sides up, on the unheated rack of a broiler pan.  Broil 4 to 5 inches from the heat about 20 minutes or till lightly browned.Meanwhile, for glaze, in a bowl stir together oil, mustard, lemon juice, lemon-pepper seasoning, oregano or basil, and red pepper.  Brush chicken with glaze.  Turn chicken; brush with remaining glaze.  Broil for 5 to 15 minutes more or till chicken is tender and no longer pink.     *I use a big skillet with a lid to cook the chicken.  I start with about 1/2 cup of water in the skillet and check every 5 minutes, adding more water and turning chicken as needed.  When the chicken is done and the water is gone, I add some oil to the skillet.  Then, pour about half of the glaze on the chicken and flip it over and do the other side.  I fry it a few minutes on each side to cook the glaze onto the chicken.    Started  March 6, 2006Start 297  ~  Current 240  ~  Goal 150Fear God, and keep His commandments:  for this is the whole duty of man.Ecclesiastes 12:13
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	Message: This has got to be one of our favorite chicken recipes...even before starting SS.Artichoke Chicken1 15 ounce can artichoke hearts, drained and chopped3/4 cup grated parmesan cheese3/4 cup mayo1 pinch garlic peper4 skinless, boneless chicken breast halvesPreheat over to 375 degreesMix together the artichoke hearst, parmesan cheese, mayo and garlic pepper.  Place chicken in a greased baking dish and cover evenly with artichoke mixture.Bake unocvered for 30-45 minutes.  Enjoy!Lisa Sayers    Lisa A Sayerswww.botanicalyou.com
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	Message: OK, I admit it. I love spicy foods but really hot stuff I don't enjoy. I am not into pain. I can't take the time to taste something which is turning my tonsils to charcoal! So, I admit I am a wuss! My DD told me to try Frank's Hot Sauce. She said 'try it on wings, it's incredible' [This must come from her father's side of the family!]BUT..I did deep fry wings tonight and mixed up a really delicious dipping sauce:the bottled liquid fire, .25 lb of butter2 tsp lemon juice1 packet of artificial sweetnera dash of garlic powderSorry I can't be precise on the amount of hot sauce I used because I just kept adding it until it tasted hot enough for me. It was the best way I have ever eaten wings!    I never met a chocolate I didn't like.Edited by - Canadiansweetpea on 8/17/2005 8:50:08 PM
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	Message: This is from the old boards.  I can't remember the original poster, but these are very good.The ** indicate my personal notes.Cindi****************************************"SWEET & SPICY BUFFALO WINGS" Marinade 3 lbs chicken wings for at least 30 minutes in:1 tsp salt1 tsp garlic powder1 tsp onion powder1 tsp black pepper1 tsp cayenne powderAfter marinating, deep fry the wings in oil till done...or grill them on the BBQ.**I prefer to bake the wings on a foil-lined cookie sheet at 375 degrees for 45 minutes to 1 hour(depending on your oven). Turn the wings over once during baking. Make sauce while wings are baking:1/4 cup butter melted in a small saucepan over low heat.To the butter add ½ garlic powder½ tsp onion powder.In another saucepan, mix:1/4 cup tomato sauce1/4 tsp salt1 tbs. hot pepper sauce2 tsp. somersweet (or equivalent sweetener)1/8 cup vinegar.Simmer the above ingredients for about 5 minutes and then add the melted butter, garlic powder, onion powder mixture.Put cooked chicken in a large bowl or pan and pour sauce over chicken wings.Toss wings until well coated. This is also a great sauce for grilled spareribs.**You can serve the wings at this point--but I prefer to put them back on the cookie sheet and bake them again for another 30 minutes to crisp up the sauce. I turn them once while they crisp up.Edited by - Cindi on 10/1/2003 12:45:26 PM
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	Message: These are so great! Just fry or bake some wings plain. Til they are ready to your liking-then melt a stick of butter & add garlic powder. Pour this over the wings & then sprinkle on grated parmesan! Talk about good! These are so good! Be sure & make a lot everyone will love them!
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	Message: I made this the other night, and it was really good.  Cindi-------------------------------Chicken Saltimbocca Yield: 6 servings6 (3-ounce) chicken cutlets, pounded to evenly flattenSalt and freshly ground black pepper6 paper-thin slices prosciutto1 (10-ounce) box frozen chopped spinach, thawed3 tablespoons olive oil1/4 cup grated Parmesan1 (14-ounce) can low-salt chicken broth2 tablespoons fresh lemon juicePlace the chicken cutlets flat on the work surface. Sprinkle the chicken with salt and pepper. Lay 1 slice of prosciutto atop each chicken cutlet.Squeeze the frozen spinach to remove the excess water. Season the spinach with salt and pepper. In a small bowl, toss the spinach with 1 tablespoon of oil to coat.Arrange an even, thin layer of spinach atop the prosciutto slices. Sprinkle the Parmesan evenly over each. Beginning at the short tapered end, roll up each chicken cutlet as for a jellyroll. Secure with a toothpick.Heat the remaining 2 tablespoons of oil in a heavy large skillet over high heat. Add the chicken and cook just until golden brown, about 2 minutes per side. Add the chicken broth and lemon juice, and scrape the browned bits off the bottom of the pan with a wooden spoon. Bring the liquid to a boil. Reduce the heat to medium. Cover and simmer until the chicken is just cooked through, about 8 to 10 minutes. Transfer the chicken to a platter. Simmer the cooking liquid over high heat until it is reduced to about 2/3 cup, about 5 minutes. Season the cooking liquid with salt and pepper, to taste. Remove toothpicks from the chicken. Drizzle the reduced cooking liquid over the chicken and serve immediately.Cindi's note:  After reducing the sauce, I added about 3 tbsp of heavy cream.  It thickened the sauce a bit, and added some richness.Edited by - Cindi on 7/23/2006 10:15:08 PM
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	Message: I made this over the weekend and loved it.  Hope you do also.  MaryJALAPENO CHICKEN (mjlibbey)Pound boneless/skinless chicken thighs(larger thighs are easiler to use).  Make them all the same thickness.  Sprinkle both sides with cajun seasoning.  Prepare jalapeno peppers; cut top off, slit on one side and clean out the inside.  (Wear plastic gloves if you want to.)  Fill peppers with cheddar cheese or cream cheese.  Place one pepper on each thigh and roll up.  Wrap thigh with a slice of bacon and use toothpicks to hold together.  You may need several toothpicks.  (The pepper tends to slide out of the chicken.)  Cook on a preheated grill.  The chicken is tender, the pepper still has a crunch and the cheese is all melted.  It is delicious!
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	Message: 4 Chicken Breasts1 1/2 TBS Tex-Mex Seasoning3/4 C Water(cooking time is 2 hours)Put your chicken in the dutch oven. Sprinkle on the Tex-Mex Seasoning, and add 3/4 C water to the pan.Cook on HI until boiling, then turn heat to LOW, and cover pan w/ dutch oven lid.Cook it on LOW for 2 hours.Comes out really tender!!I serve mine with either green beans, or steamed broccoli or cauliflower. enjoy!!!!    -the journey of a thousand miles begins with one step-
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	Message: Baked Turkey Chiles Rellenos  You could use chicken or shrimp or beef or pork in these, too. I just happened to have leftover turkey tenderloin so that's what I used.                           MsTified4 cans (7 oz. each) whole green chiles, drained and seeds removed*Vegetable cooking sprayLeftover turkey cut into thin strips or shredded**4 ounces shredded Queso Fresca***1/2 cup Protein Powder1/2 teaspoon baking powder1/4 teaspoon salt1/2 cup cream3 eggs3/4 cup shredded cheddar cheese* Or - you can roast fresh Pablano or Pasilla chilies, then remove skin and seeds and then stuff.  I prefer this way, but not always practical since I have to plan ahead! 1.      Preheat oven to 450oF.2.      Spray an 11x8-inch baking dish lightly with cooking spray. 3.      Carefully make a slit down the chile and remove membrane and seeds.4.     Place one chile at a time in the baking dish.  Fill the chile cavity with some turkey then the Queso Fresca.  Carefully squeeze sides of chili together to partially close. You can use a couple of toothpicks to hold it together if you must. Place seam side down in your baking dish.  Repeat until all chiles are filled and placed in baking dish.  5.      In medium bowl, combine protein powder, baking powder and salt.   6. In small bowl, whisk cream and eggs.  Slowly add egg mixture to dry mixture, beating until smooth. (It will be slightly thick.)  Spread this over the chiles. 6.      Bake for about 15 minutes.  Remove from oven and turn off heat.  Sprinkle the cheddar cheese over the top and return to oven for about a couple of minutes, or until the cheese melts.  Serve immediately.Okay, now for those pesky ****!* - I used canned, but next time I think I will roast my own Pablanos if I have the time.** - I just cut the turkey into strips, but think next time I would cook the chicken or turkey long enough so that I could "shred" it. It was good this way, just prefer shredded meats in my Mexican dishes.*** - Queso Fresco is a Mexican cheese sometimes found somewhere in the refrigerated cheese section of your market. Or, you could use Monterey Jack, Pepper Jack - whatever or even Fresh Mozzerella.Bumping this for 1GoodFriend.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified     05/2001 - 148/126/132/126!Edited by - Mstified on 6/7/2004 11:02:53 AMEdited by - Mstified on 6/7/2004 11:03:32 AMEdited by - MsTified on 5/20/2005 3:46:50 PM
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	Message: I found this on Top Secret Recipes, SSed it a bit for me and served it to my dad who was visiting.  He doesn't do Mexican food but he liked this!  Here it is with my changes.  Hope you like it.Tequila Lime ChickenMarinade:1c. water1/3 c. teriyaki sauce (I used 1/3c. soy sauce, 1T vinegar and 3T fructose)2T lime juice2t minced garlic1t mesquite liquid smoke flavoring1/2t salt1/4t ground ginger1/4t tequila4 chicken breast filletsMexi-Ranch Dressing:1/4c. mayo1/4c. sour cream1 1/2t cream1 1/2t water2t minced tomato1 1/2t white vinegar1t minced canned jalapenos slices1t minced dry onion 1/4t dried parsley1/4t Tabasco sauce1/8t salt1/8t dried dill weed1/8t paprika1/8 cayenne pepper1/8t cumin1/8t chili powderdash garlic powderdash black pepper1 c. shredded cheddar/monterey jack cheese blend.Combine marinade ingredients in a zip lock bag.  Add chicken and chill for 2-3 hours.  Don't marinade for longer as the chicken may become tough.Prepare Mexi-Ranch dressing.  Toss all in bowl and stir well.  Cover and chill.Preheat oven to HI broil. You're suppose dot cook the chicken on a grill or barbecue for 3 to 5 minues per side, but since I don't have one yet, I just cooked mine using the broiler until done.Put cooked chicken in a baking dish.  Spread Mexi-Ranch dressing over each piece of chicken (there might be more than you need, yumm). Cover chicken with cheese blend.  Broil for 2 to 3 mintues, or until cheese has melted.They suggested eating the chicken over tortilla chips.  YIKES!!So not SSing.  We ate it with a nice side dish of vegies.  I think this would be great on a salad with some salsa as dressing.  Might have to make a double batch and try that later this week as my dh is begging for me to make this again.  
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NTIwMzYA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Achiote-Grilled Chicken         Serves: 4 Bon Appétit (with MsTified's changes)1/4 cup achiote paste *3 garlic cloves1 tablespoon olive oil2 tablespoons fresh-squeezed lime juice1 teaspoon oregano1 tablespoon water1 teaspoon salt1 teaspoon pepper4 boneless, skinless chicken breast halves* A paste made from achiote seeds, available in Latin markets (or some local supermarkets, if you’re lucky)1. Blend first 8 ingredients in food processor to paste.  Place chicken in a large glass baking dish.  Coat with paste and marinate at least 30 minutes.  May be made 1 day ahead.  Cover and chill.2. Prepare barbecue (medium heat).  Grill chicken until browned, about 2-3 minutes per side.  Cover grill and continue to cook chicken until cooked through, maybe another 4-5 minutes.NOTE: One could use chicken thighs and/or drumsticks instead of the breasts.  The chicken would have to cook longer because of the bone, maybe 20-25 minutes total.This is excellent. The Achiote is sometimes found in the Latin section of your local market and comes in a small box. If you are REALLY lucky, you can find the Achiote Sauce in a bottle (like say a hot-sauce-type bottle), but that could probably only be found in a Latin market. I get mine in Mexico.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~"MsTified (Kate)05/2001: 148/126 (reached goal)Back Again: 136/133/126
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	Message: 1 (28 oz.) can crushed tomatoes1 onion, chopped1 garlic clove, crushed1 green pepper, chopped2 Tbsp. olive oil1 Tbsp. chili powder 1/2 tsp. cumin1/2 tsp. Italian seasoningpepper to taste1 (8 oz.) can tomato sauce1/2 c. picante sauce (no sugar)assorted chicken pieces, skinned and rinsed1 c. shredded cheddar cheeseSaute onion, peppers and garlic in olive oil.  Add remaining ingredients except chicken and simmer 10 min.  Brown chicken.  Place chicken in casserole dish.  Top with sauce Bake 1 hour at 350 (covered).  Remove from oven, uncover and sprinkle with cheese and bake just until cheese melts.
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	Message: I love portabellas and had a taste for mexican food.  The quesadilla inspired this, hope you like it.Portabella mushrooms(as many as you'd like to make) 4 inch diameter worked well.Shredded ChickenSalsa Cheddar or cojack cheeseSour CreamGucamole(Adding this would make these level 2, it can easily be omitted for level 1)Chopped fresh tomatoeWash the mushrooms and let dry. Break off stem, leaving just the cap.  I scrape out the fins using a spoon.  Spray bottom of mushroom with olive oil.  Place mushroom on a 12" square of foil.  Pour salsa into cap and spread evenly.  Next top with shredded chix(I used leftover crockpot jamaican jerk chix).  Next place cheese on top of chicken(shredded cheese or cubes work equally well).  Bring sides of foil together and roll ends to make a foil envelope.  Place on baking sheet and put in preheated 400 oven for 40 minutes.  Remove and open top of foil.  Place back in oven to get the cheese bubbly(another 15 minutes or so. You need to cook the mushroom until tender.  If you use a smaller mushroom it will take less time).  Remove from oven and place mushroom on plate.  Pour juices from foil over mushroom.  Now top with sour cream, guacamole(if using), even chopped scallions would work.  These could easily be a totally veggie dish or work with a carbo meal if you omit the chix. My family gobbled these up for dinner tonight.  Enjoy!
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	Message: I am looking for a recipe from one of suzannes books and I can't find it. I was one with chicken cooked in the pressure cooker with rosemary. I loved it so if anyone has that book and can post it in here I will love you forever!!!
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	Message: I made this the other night with things I had in my pantry. I have never used chipolte's before, but I had a can sitting in my pantry for a while. So I decided to give it a try. They are spicy with a wonderful smokey flavor. Now I know what they use at the mexican places that makes the food taste wonderful. It was so easy and I enjoyed it so much I decided to share it.Makes 2 servings2 Chicken Cutlets2 cloves garlic - minced1 plum tomatoe - diced1 small onion - diced2 tbls of fresh celantro - chopped fine1 chipolte pepper in adobo sauce - chopped 1 tsp of no cal sweetener (i used splenda)2 tbls of sour cream1 tbls Olive Oil1 cup tomatoe sauceSalt and Pepper Preheat oven to 200 degrees. Preheat a medium size skillet over medium heat.Coat chicken with olive oil, salt and pepper to taste.  Add chicken to skillet and cook until almost done. Remove and place in oven to keep warm.(in an oven proof dish) In the same skillet add garlic and onions - saute about 1 min. Now add the chopped tomatoe, chipolte, splenda and cook for another 2 mins until tomatoes are soft. Add the tomatoe sauce and celantro. Cook until the sauce starts to thicken. Add the chicken back and continue cooking until the chicken is done. Remove the chicken and place on serving dish. Stir the sour cream to the sauce. Pour sauce over chicken and serve immediately.Enjoy.
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	Message: Try this...we thought it was super easy and good!Ingredients:1 T. butter2T. unsalted butter4 boneless chicken breast halves [6 oz.ea]1/4 t. salt1/4 t. fresh ground black pepper1/3 cup chopped shallots1 cup diced white mushrooms1/4 cup balsamic vinegar1 T. sugar free ketchup1/2 cup water1 T. chopped fresh chivesDirections:Heat oven to 180 degrees.  Heat the olive oil and 1 T. of butter over high heat in a heavy skillet [large enough to hold all the chicken in 1 layer]. Add the chicken breasts, sprinkle them with salt & pepper.  Saute, uncovered, for about 3 minutes per side.  Transfer the chicken to an ovenproof dish, reserving the drippings in the pan and place the breasts in the oven.  Continue cooking for at least 10 minutes, until the meat is firm and juicy but not pink inside.Add the shallots and mushrooms to the drippings in the pan and cook for about 1 minute over high heat.  Add the vinegar and ketchup and cook for another minute on high.  Add the water and cook until the liquid is reduced by half.  Add the remaining 1 T of butter and stir until mixed thoroughly. If you want a creamy sauce, add some heavy cream.Recipe from Jadques Pepin, adapted by me to SS.    Debi"Everything is better the second time around!"
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	Message: Ingredients: 4 boneless skinless chicken breasts 4 thin slices of boiled ham 4 thin slices Swiss cheese1 Tablespoon melted butter1T. poultry seasoning 1 Large egg; beaten 3/4 cup Parmesan cheese {green can} w/ 1 T. Italian Seasoning mixed into itDIRECTIONS:Pound chicken breasts to about 1/3" thick. Sprinkle the breasts with Poultry Seasoning. Place ham on breast then slice of swiss cheese. Roll up; securing with a toothpick. Dip each breast-roll into the beaten egg and then roll in the parmesan cheese mixture.  Melt the butter in baking dish and place breasts in dish, rolling them in the melted butter. Bake at 350ºF for 30 to 35 minutes or until browned and tender.Serves 4.    Debi"Everything is better the second time around!"~~6 weeks later and 9.5 pounds lighter~~Edited by - Debits2000 on 3/18/2006 5:24:06 PM
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	Message: I made this the other night, & thought it was good!  It was quick & easy, & made a nice change. From The Tennessean.  Cajun Chicken & Sausage Kabobs  8 ounces of boneless, skinless chicken breasts (1 or 2, depending on size) 8 ounces fully cooked smoked sausage (I used chicken andouille) 4 tablespoons olive oil 4 teaspoons chili powder 1/4 teaspoon dried thyme, crushed 1/4 teaspoon cayenne pepper 1/4 teaspoon minced garlic 1/4 teaspoon ground white OR black pepper 6 12-inch bamboo skewers  (This recipe called for the kabobs to be grilled outdoors, but I was late getting started, so I did it on my SS indoor x-tra large contact grill. Cooked in half the time, & came out great. I'm sure outside would have been even better, tho)  Prepare grill: Either preheat gas grill 10 minutes, or light charcoal & allow to burn down to a gray ash on top. Soak bamboo skewers in water until ready to use. (30 minutes is suggested.) Remove fat from chicken, & cut diagonally into 1/2-by-2-inch strips. Slice thicker areas in half horizontally so strips are uniform in thickness. Cut sausage into 1-inch chunks. In small saucepan, heat olive oil, chili powder, thyme, cayenne, garlic, & white pepper over very low heat about 2 minutes, or until fragrant. Cool slightly. Dip chicken & sausage pieces into spice mixture. (Or, do it like I did, & just thread the meats on skewers, & then pour the oil mixture over.) Thread, alternating chicken & sausage, onto bamboo skewers that have been soaked in water. Grill over medium heat about 8 minutes, or until chicken is done & juices run clear. (4 minutes on inside grill, after 10 minutes preheating.)  Makes 3 servings, of 2 skewers each Note: When threading chicken strips on, puncture the strip at the bottom, fold it in half, & then puncture it again at the top, so that strip is folded double. These are good, & fun to eat!     Gail ...minus 43 and counting...Edited by - iwillrejoice on 3/9/2006 10:51:02 PM
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	Message: This is great on a cold night or when you are in a mood for something "south of the border"Ingredients:2 lbs. boneless chicken breasts, simmered for 15-20 minutes and cubed1 T. olive oil 2 medium onions, chopped4 cloves garlic, minced2-  4 oz. cans of mild green chilies [mild or use jalapenos for hotter version]2 t. ground cumin1 1/2 t. oregano, crushed1/4 t. ground cloves1/4 t. cayenne pepper1 14 oz can chicken stock3 cup grated monterey jack cheese  [12 oz]sour cream for thickening and also for serving salsa for servingDirections:Heat oil , add onions and saute until translucent[about 10 minutes].Stir in: garlic, chilies, cumin, oregano, cloves and cayenne and ssaute 2 minutes.  {Heating the seasonings intensifies the flavor}Put the stock in a large pot, add the onion mix and bring to a boil.  {Normally 1 lb of great northern soaked beans would be added at this point and cooked for 2 hours in 6 cups of stock.}Add chicken and heat through.  Add 1 cup of cheese to chili and stir  til melted.  Add sour cream if needed to thicken.Ladle into bowls, serve with remaining cheese, sour cream and salsa.       Debi"Everything is better the second time around!"
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD00NDM5OQA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: 4 boneless chicken breastTex-mex seasoning (from Fast & Easy)3 Bell Peppers-julienned1 onion-slicedbutter1 cup cream1 cup drained salsa4 slices of Cheddar cheeseSour Cream to garnish1st fry your peppers and onion in butter till still a little crisp tender. Then I put in the bottom of a glass pie plate.  Then season your chicken breast with the tex-mex seasoning (I have also used Suzanne's southwest salt rub) and fry in butter, using same pan you fried your vegies.  Once chicken is browned on both sides, place on top of the vegies in sigle layer.  Then put the cream and drained salsa in the pan and cook, while stiring till very thick.  Pour this mixture over the chicken, top each chicken breast with a layer of cheese and bake for 20 to 30 minutes at 350 degrees till cheese is melted and a nice golden brown.  Serve with a dollop of sour cream.  This is very similar to Suzanne's Creamy Tex-Mex Pork chops, but I had a chicken dish at TGIF's of chicken breast over vegi's and decided to create a similar dish.  This is one of my favorite meals, your meat and vegies in one.  Great if your craving mexican.Hope you all like it.
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	Message: 4 Chicken breasts1/4 c butter2 T white wine vinegar1 t lemon juice1/4 t saltDash pepper1 cup cream1/3 cup grated parm cheese1 cup sliced mushroomsin parge frying pan, melt margarine over medium heat.  Add chicken and saute til chicken is brown and fork tender.  Remove chicken to broiler pan.  Drain butter from frying pan and add the vinegar and lemon juice.  Cook 1 minute and add salt and pepper.  Pour in cream stirring constantly, and heat...but do not boil.  Pour sauce over chicken, sprinkle with cheese and mushrooms.  Set oven temp at Broil with rack 6 inches from heat.  Broil til chicken is lightly browned.  Can garnish with lemon wedges and parsley.  I like even more lemon on this, so i just twist more lemon on it.Good eats!!
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	Message: This recipe is from my great gram and is so flavourful and easy.i love one pot recipes!Its great because the ingred are simple and probably already in your kitchen :)Stewed Chicken various bone-in chicken pieces(i used 6 thighs and 6 drumsticks)1 bunch celery-sliced in 3in pieces1 sweet onion-sliced how you like1 can peeled whole tomatoes(i like roma)1 orange,green, OR yellow pepper-sliced lenghtwise6 TBLS stick butter1/4 cup olive oil4 bay leaf1 tsp thyme1 tsp poultry seasoning10 peppercornssalt & pepper to tastedash of crushed red pepper flakes(optional) Place chicken and all other ingred in stock pot. (i used my 5 quart)Add enough water just to cover.Bring to a boil. Do not cover.Cook for 1 hour or until liquid is evaporated.ENJOY!!!!!!!    Twinkle, Twinkle little star how I wonder what you are...
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	Message: This would be almost level 1 because of the wine, I believe:Chicken Marsala4 skinless, boneless chicken breast halves1-1/2c sliced fresh mushrooms2T sliced green onions2T water1/4t salt1/4c dry sherry or dry Marsala (I have just used a white wine I have had on hand)Flatten chicken breasts by either pounding, or butterfly them,then flatten with the side of the knife to make even.Saute in butter; brown until no pink remains.Remove breasts and set aside.Add mushrooms, onion, water and salt to skillet.Cook until mushrooms are tender and most of water has evaporated.Add wine; heat through. Spoon sauce over chicken.Serve with veggies (green beans sauted with garlic is nice) and a salad. Bread for those that can eat it.
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	Message: Living here in the southwest, tortillas are a regular part of our diet.  So I needed to find a way to do without...this worked well.1 rotisserie chicken from supermarket4 green onionsfresh cilantrocobly/jack cheesegreen enchalada sauce - medium {or mild}chopped jalapeno - optionaltoppings:sour cream; diced fresh tomatoes and shredded lettuce.Pick off all of the chicken tearing it into shreds.  Snip green onions and cilantro. Shred up some colby/jack cheese.To assemble:  in a bowl mix the chicken, green onions, cilantro.  Pour green enchalada sauce over.  Sprinkle with shredded cheese and jalapenos.  Place in microwave until cheese is melted.  Serve with toppings.NOTE:  If you have a non SSer...roll the mix in a tortilla, cover with sauce and extra cheese and continue.
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	Message: I got this from the kraftcanada.com site:Very easy to prepare and so yummy to eat! :o)1 chicken (3-1/2 lbs.)Salt and black pepper1 medium lemon, washed and halved1/2 cup Kraft Signature Greek with Feta and Oregano Dressing (I know this has sugar, but SS herself said it's okay to have dressings in moderation. It would be handy to develop a legal recipe for this dressing, though.)Rinse chicken, pat dry with paper towel. Sprinkle inside and out with salt and pepper. Place in a 13x9-inch baking dish.Squeeze the juice from lemon and mix with dressing in a small bowl. Place the squeezed lemon halves inside the cavity of the chicken. Drizzle dressing mixture over chicken. Insert meat thermometer into the thickest part of one of the chicken's thighs.Bake at 350F for 1-1/2 hours or until chicken is cooked through (reaches an internal temperature of about 180F), basting occasionally with pan drippings during roasting.VARIATION:Instead of using a whole chicken, use 4 boneless chicken breasts (about 2lbs.), cut in half, so you have a total of 8 pieces. Prepare dressing mixture as directed. Discard lemon halves. Pour dressing mixture over chicken in a 13x9-inch baking dish. Bake at 350F for 45 to 55 minutes, or until chicken is cooked through (180F), basting occasionally.    ~*~Wendy~*~Starting again: Jan.2/06Final goal weight: 130 lbs."The journey of a thousand miles begins with a single step."
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	Message: When I discoverd this recipe on the website it was postled by someone of the name mlc1970 back in 01.  mlc1970 know where it was found or who was the origional poster. Well now that I am back to Somersizing I thought I would post it again. It is wonderful!3 T butter4 chicken breasts cubed ( I use an entire bage of frozed breasts)1-1 1/2 cup of mushrooms2T parsley1-1/4 T dill weed3/4 cup chicken broth1 cup sour creamheavy cream needed to thicken about 1/2-1 cupmelt butter add chicken, cook till browned . remove chicken add mushrooms parsley and dill.  Cook till mushrooms are soft.  Stir in heavy cream simmer till thick.  Season with salt and pepper add the chicken back to the sauce.  Serve over green beans or zuchini noodles.  To make it like a soup add more chicken broth.  That is very good as well.
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	Message: Well, it isn't potatoes, of course.  But I accidently "invented" a great and easy dish I can carry to work w/me and whip up really quickly.I take some turkey (or chicken) that is leftover and add celery, mooshed cauliflower (mashed if you prefer), and a low carb chicken or turkey gravy.  It's really simple and pretty good.
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	Message: One of the best recipes ever!----------------------------------ROAST STICKY CHICKENFrom Mimi Hiller at www.cyber-kitchen.com 4 tsp. salt 2 tsp. paprika 1 tsp. cayenne pepper 1 tsp. onion powder 1 tsp. thyme 1 tsp. white pepper 1/2 tsp. garlic powder 1/2 tsp. black pepper 1 large roasting chicken* (I think it helps to remove some of the skin or it's too fatty.)1 C chopped onionIn small bowl, thoroughly combine all the spices. Remove skin and giblets from the chicken; clean the cavity well and pat dry with paper towels. Rub the spice mixture into the chicken, both inside and out, making sure it is evenly distributed and rubbed deep down into the skin. Place in a re-sealable plastic bag; seal and refrigerate overnight. When ready to cook chicken, put it in a crock pot and do not add any liquid. As the cooking process goes on, it will produce its own juices. Cook on low, 8 to 10 hours, and it will be falling off the bone tender.*Also good with chicken parts.I personally cut down on the cayenne and peppers, but if you like spicy leave as is.    CSUSTAR291/271.4/150Success: Rise up each time you fall
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	Message: I was watching Sarah's Secrets today on Food Network and learned this. I'll definitely try this next time. She said the main reason folks don't like to poach chicken breasts is because they come out dry. Well, she said that's because they're overcooked (I totally agree! But I have had trouble getting them right).To Poach Chicken Breasts:Bring 5 cups water to a simmer in a 2-quart saucepan, then simmer chicken, uncovered, 6 minutes. Remove pan from heat and cover, then let stand until chicken is cooked through, about 15 minutes. Transfer the chicken to a cutting board and cool completely.Deb's notes: She said it was important to have the breasts completely covered with water.Depending what I'm using the breasts in after poaching, personally I like using some chicken broth and spices too. I like throwing in the stems from cilantro too. They give the chicken a nice flavor and they're typically something that would just get thrown away. I freeze mine to use for this.    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Baked lime chicken4 - 6 chicken thighs or chicken breasts1 Tbsp. grated lime peel One third cup fresh lime juice2 Tbsp. garlic salt 2 tsp. seasoned pepper Put lime peel and lime juice in a resealable plastic bag and place chicken in the bag and shake to coat. Remove chicken and place in a baking dish. Combine garlic salt and seasoned pepper and sprinkle over chicken. Bake at 350 degrees for about 45 - 60 minutes or until juices run clear.     Janetstarted over again 1-1-05286/263/?
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	Message: I am sure I am not the first to think of this...BNut spread pesto on chicken breats then bake in the oven at 375 for 40 minutes(depending  on size of breats)Broil last 10 minutes to crisp the skinExcellent the next dat on a salad as well!
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	Message: The New Chicken Cordon Bleu This updated version of the classic French dish is coated with fresh herbs instead of the usual breading. The result is a fresh-tasting chicken dish with a savory center of melted cheese and smoky ham.  From meals.com.Estimated Times: Preparation Time: 25 mins Cook Time: 10 mins Servings: 4 4 boneless, skinless chicken breasts 4 (2x4-inch) thin slices Westphalian or other smoky dry ham 4 (2x4-inch) slices Gruyère cheese 1/2 cup chopped fresh parsley 1/2 cup chopped fresh rosemary 1/2 cup chopped fresh sage 2 tablespoons olive oil Gently pound chicken breasts, one at a time, between sheets of waxed paper or parchment paper until they're ¼-inch thick, 5 inches wide and 7 inches long. Season the top of each piece of chicken with salt and pepper. Lay a slice of ham and a slice of cheese horizontally along the bottom half of each breast, fold a ½-inch strip of each side inward and then fold the top over to enclose the filling completely. Mix the parsley, rosemary and sage together in a wide shallow bowl or pie plate. One at a time, put a filled chicken breast in the herb mixture, press to adhere as many herbs as you can, then turn and coat the other side with herbs. Coat all the breasts with herbs and set them on a plate until ready to cook. At this point they can be covered with plastic wrap and stored in the refrigerator for up to 24 hours. Heat oil in a large skillet over medium-high heat. Season the herbed, stuffed breasts with salt and pepper. When oil is hot, carefully lower chicken into pan, reduce heat to medium and cook, uncovered, until the underside is a deep brown color, about 5 to 6 minutes. Turn the chicken over and cook on the other side until well browned and the chicken is cooked through, another 5 to 6 minutes. Transfer the chicken to a warm platter and serve hot. Season to taste with salt and pepper.    Janetstarted over again 1-1-05286/263/?
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	Message: Recipe says bake chicken "375 degrees for only 18 minutes - until brown."  Is this correct?  Do I need to raise the temp?  My checken isn't anywhere near done!  Help!  Anyone?  Thank you!
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	Message: I haven't tried this yet, but I'm looking forward to doing so.  The original recipe called for margarine, so I changed it to butter.  Otherwise, it was already SS legal.ANCHOR BAR BUFFALO WINGS (The Original!!!)Sauce 6 tablespoons Louisiana Hot Sauce1/4 cup butter1 tablespoon white vinegar1/8 teaspoon celery seed1/8 to 1/4 teaspoon cayenne pepper1/8 teaspoon garlic saltDash of black pepper1/4 teaspoon Worcestershire Sauce1 to 2 teaspoons Tabasco sauceCarrot and celery sticksBlue cheese dressingThe Sauce: This makes enough for about 30 "wingettes." Mix all the ingredients in a small sauce pan over low heat until the margarine is completely melted. Stir occasionally.The Wings: Fry the wings in a deep fryer set at 375 degrees F using vegetable or peanut oil. Fry 15 wings at a time for 12 to 15 minutes. Drain the wings for a few minutes then put them in a bowl. After all the wings have been fried, pour the sauce over them, cover the bowl, and shake to completely coat the wings.They can be eaten now, or you can put them on a baking sheet and bake them for a few minutes to get an extra-crispy coating.Serve with carrot and celery sticks and Blue Cheese Dressing. Source: Ladies Home Journal - August 1991 - This is supposed to be the REAL Buffalo Wing recipe from the Anchor Bar in Buffalo. 
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	Message: Does anyone have this recipe?  I can't find it and I would like to make the boursin cheese sauce - apparently this recipe is great.  thanks
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	Message: This sounds good!RECIPE: Baked chicken a-la Marzee INGREDIENTS: 1 Whole Chicken, cut up 1 tablespoon olive oil 1 onion, chopped 1 red bell pepper, chopped 1 green bell pepper, chopped 2 garlic cloves, minced 1/2 pound sliced mushrooms 2 cups Ketchup SF2 cups chicken broth 1 tablespoon Worcestershire sauce 1 tablespoon black pepper salt to taste DIRECTIONS: Preheat oven to 350 degrees. Place chicken in a baking dish and set aside. In a medium skillet, heat olive oil. Sauté onion, bell pepper, garlic, and mushrooms until golden brown. In a medium bowl, combine ketchup, chicken broth, Worcestershire sauce, and pepper. Pour the ketchup mixture over the sautéed vegetables in the skillet. Bring the vegetable mixture to a boil, then pour over the chicken. Place dish in the oven and bake 1 1/2 hours or until no longer pink inside and juices run clear. Best when served over rice. Yield: 6 Servings ezine@gophercentral.com     Janetstarted over again 1-1-05286/263/?
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	Message: 1 Pkg of Ground Turkey3 Links of Turkey Sausage, hot or mild, with casings removed2 tbsp Garlic powder2 tbsp Onion Powder2 tbsp Italian Seasoning1/2 cup FRESH grated romano and parmesan cheese ( cut hunks of each and pulse in a food processor or blender)1 eggCombine all of the above, and season with a little salt and pepper if desired, carefully mix all together, and shape into meatballs. In a large pot, pour about 1/4 cup olive oil until very hot, and brown meatballs and remove to a plate. Chop a few cloves of fresh garlic, and brown in the oil, and remove.Sauce:1 28 oz can of crushed tomatoes1 Jar of Roasted red bell peppers, that have been 1/2 drained, and pureed in a food processor till smooth.1 small onion chopped.more italian seasonings to taste, as well as grated cheese.Place the meatballs back into the pot, ( you may want to drain a little of the oil first), add the onion and brown  for a minute or two, put tomatoes, peppers and seasonings in, and stir to combine, reduce heat to low, and simmer till done. ( about 20 to 30 minutes. )Serve this with spaghetti squash, or zucchini noodles or on their own with more cheese to garnish-Enjoy!Pharmgirl
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	Message: I never used to use a recipe for gravy, until I found this one that I adapted from one from the Mount View Hotel in Calistoga, CA. It's really, really good!  Turkey Gravy  Pan juices 1/4 cup skimmed turkey fat 1 tablespoon ThickenThin 1 cup chicken broth 1/2 cup light cream Few drops LorAnn brandy oil, to taste (optional)  Measure juices from turkey roasting pan, scraping up brown bits. Skim off fat - reserve 1/4 cup. Measure pan juices, adding water if necessary to make 1 cup. Set aside. In saucepan, combine 1/4 cup reserved turkey fat & the ThickenThin, & whisk to combine. Add the 1 cup reserved pan juices & the chicken broth. Stir in the light cream. Cook & stir until thickened & bubbly. Cook & stir 1 minute more. Stir in brandy oil, if desired. Serve with turkey.     Gail ...minus 38 and counting...Edited by - iwillrejoice on 12/22/2005 9:37:20 PM
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	Message: OK, I can no longer cook my chicken in coconut milk to get it tender....so how do I get nice chicken.... I hate tough  stringy, chewy, chicken.....I am so used to the way I have precooked my chicken.. it gets so tender I can cut it with the fork.
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	Message: Honey Dipt Chicken1 cut up chicken1/4c butter1T mustard1/2c honey (I use the fake honey that's legal)Place chicken in a 13x9 baking pan.In a sauce pan, melt butter, stir in mustard and honey. Cook and stir just until blended. Pour over the chicken.Bake an hour (or until done), turning chicken every 20 minutes, if you want.A few notes from me, just suggestions: I stir the mustard into the honey first so it doesn't cook in the butter and clump. I baste the chicken pieces with the sauce when I turn them. I like the chicken to get brown and a little crispy, so I leave it alone towards the end.We like to reserve the sauce to pour over whatever veggies we are eating (it used to be carrots, but now I do mashed cauliflower for me) But the family still gets the biscuits and carrots.
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	Message: I found this recipe in the August 2005 Chatelaine Magazine.  I haven't tried it yet but it looks amazing.Grilled Balsamic Chicken & Tomato Salad3 tbsp balsamic vinegar1/4 cup olive oil1 tsp dried basil or oregano leaves1/2 tsp salt2 skinless, boneless chicken breasts1 pint cherry tomatoes, pref a mix of colors1/2 lb green beans, about 4 cups4 cups arugula or baby spinach1/3 cup crumbled feta or goat cheese1. Lightly oil grill and preheat bbq to medium.  Partially fill a large frying pan with water and set over high heat to bring to a boil.  In a small bowl, whisk balsamic vinegar with oil, basil and salt.  place chicken on a plate.  Drizzle 2 tbsp of balsamic dressing over chicken and turn to evenly coat.2. Slice tomatoes in half and place in a large bowl.  Taste tomatoes; if they are not particularly sweet, sprinkle with a little sweetener of choice and stir to mix.  Add balsamic vinegar mixture and stir to coat.  Trim ends from green beans and add to boiling water.  Boil until tender-crisp, 2 to 3 minutes.  Drain, then immediately rinse with cold running water or place in a bowl of cold water to quickly cool.  Drain again and add to tomatoes.3. Place chicken on grill.  Bbq with lid closed until chicken feels sprigy when pressed, 12 to 14 minutes, turning halfway through.  Slice hot chicken into strips and add to tomatoes with arugula and feta.  Toss to evenly mix.Will be trying this soon, but thought I would post it so everyone can try, and post results or substitution ideas.  ENJOY!    Healthy Eating,SharonWhy Little Sharon?Because that is what I want to be.  A little Sharon!  :)
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	Message: Thanks to DebB, i found this very lovely recipe. Accompany this wonderful dish with a nice Caeser Salad-YUM!Chicken with Herbed Tomato SauceINGREDIENTS:4 pounds chicken pieces1 teaspoon salt1/8 teaspoon pepper1/4 cup olive oil1/2 cup chopped onion1 clove garlic, minced2 cans (14.5 ounces each) diced tomatoes1 can (8 ounces) tomato sauce1 can (6 ounces) tomato paste2 tablespoons snipped parsley1 1/2 teaspoons salt 1 teaspoon dried leaf basil1/4 teaspoon ground black pepper dash ground red pepper, optional .1 medium spaghetti squash, cooked and drained, buttered, s&p grated Parmesan cheesePREPARATION: Wash chicken pieces; pat dry. Season chicken with 1 teaspoon salt and 1/8 teaspoon ground black pepper. Heat 3 tablespoons oil in a large skillet or Dutch oven; brown chicken on all sides. Remove chicken. Pour off all but 2 tablespoons of oil. Add onion; cook and stir until onion is tender. Stir in minced garlic, browned chicken, tomatoes, tomato sauce and paste, parsley, 1 1/2 teaspoons salt, basil, 1/4 teaspoon pepper, and red pepper, if using. Cover and cook over lowest heat for 1 to 1 1/2 hours, or until chicken is tender. Stir occasionally and add a little water if needed. Skim off excess fat and serve with hot cooked spaghetti squash topped with Parmesan cheese. Chicken recipe serves 4. Recipes of the MonthChicken- w/herbed sauce:This chicken is browned then cooked with a tomato sauce with garlic, tomatoes, basil, and other ingredients.ENJOY!!!    Twinkle, Twinkle little star how I wonder what you are...
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	Message: Hey, we are on vacation in Texas and I forgot my Suzanne Somers book at home, can someone email me the chicken parmesan ingredients? If thats against the rules then nevermind. inmansarah1@hotmail.com
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	Message: Hi, I'm a newbie, and wanted to post this recipe- I've enjoyed looking at your recipes, hope you enjoy this one. It's ceredited at the bottom.Frango Na Pucara ( Portuguese Chicken)   1/4 lb Prosciutto cut into 1/4' cubes 4 med Tomatoes, peeled, seeded and chopped 1 x 3-lb chicken, cut in 8 Salt and pepper, to taste 2 x Cloves garlic, crushed 12 x Pearl onions, peeled 4 tbl Very cold butter, diced 1/2 cup Port or Madera wine 2 tbl Cognac 1 cup Dry white wine 2 tbl Mustard  Method : 1. Season chicken pieces with salt and pepper. Chill 1 hour2. Soak ham in cold water to remove some of the salt. Drain3. Pre heat oven to 3754. Place chicken in a baking dish, one with a lid. Add the ham, the tomatoes, the garlic and the onions5. Spread chilled pieces of butter on top.6. Pour the wines and the cognac.7. Add the mustard , cover and bake for about 50 minutes until cooked.8. Remove lid and bake further 30 minutes to brown. Serve with potatoesNOTES : From the book": As Melhores Receitas da Cozinha Portuguesa",Editora Globo     off4good
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	Message: We made this when I visited my SIL and in this girl's opinion is totally TDF!4ish Chicken breasts1-2 onions, sliced thin (I use 2)1 recipe SS'ed BBQ sauce (recipe on pg 277 of Fast & Easy book) - warmed.Briesalt/pepperCarmelize onions over med heat in sauté pan with some olive oil (will take about 25 mins - don't rush. You need to cook these slow to get them lightly brown and sweet.)Grill chicken to taste with a little s/p.To serve top chicken with brie, carmelized onions, and bbq sauce. (You want the brie to melt a bit so heat if needed.) Then lick plate clean. :-) 
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	Message: Can I use water instead of egg to bind the bake 'n' fry to the chicken?  Also, what's the easiest way to cook bone-in chicken legs and thighs?  Baking?  Can I fry them in a pan?
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	Message: Just thought I would share something I tried.  I had some boneless, skinless chicken thighs that I had to use up.  I put them in a bowl, minced some garlic over it (use as much or as little as you like) added some crushed red pepper flakes (again as much or little) and then covered it all with naturally brewed soya sauce.  I let it marinate in the fridge for a couple hours stirring every half hour or so.  I then threaded them onto wooden skewers and cooked them on my indoor grill.  They were quite good, and the bite of the pepper was very nice.  I ate it with a green salad.  So good!Healthy Eating,Sharon
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	Message: How do you flatten chicken?  Do you use a meat tenderizer?  I hope this question belongs here.  If not, I am sorry.
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	Message: Southwestern Lime Chicken with Ancho Chili SauceMakes 8 servings1/2 cup fresh lime juice6 tablespoons soy sauce (I always use low salt)1/4 cup vegetable oil2 tablespoons Splenda2 tablespoons chopped fresh oregano1 tablespoon chopped fresh rosemary or cilantro depending on your tastes and mood1 tablespoon minced garlic1 1/2 teaspoons chili powder1/2 teaspoon cayenne pepper8 skinless boneless chicken breast halves8 slices Monterey Jack cheese (if you want extra spicy use pepper jack)Ancho Chili Sauce Combine first 9 ingredients in medium bowl; whisk to blend. Place chicken in 13 x 9 x 2-inch glass baking dish. Pour marinade over. Cover and refrigerate overnight, turning occasionally. (FYI - don't over marinade when using citrus or the acids can start cooking the meat.)Prepare barbecue (medium-high heat). Remove chicken breasts from marinade. Grill chicken until just cooked through, turning occasionally, about 10 minutes. Place 1 cheese slice atop each chicken breast half; cover barbecue and cook until cheese melts, about 2 minutes. Transfer chicken breasts to plates. Serve with Ancho Chili Sauce.Note: To pan fry use a bit of the marinade in the pan to bump up the flavor.ANCHO CHILI SAUCE 3 dried ancho chilies, stemmed, seeded, torn into pieces (chipolte's sub well here too)2 tablespoons fresh lime juice1/2 cup mayonnaise1 1/2 teaspoons SomerSweet (or 2 T Splenda orginal recipe calls for 2 T brown sugar so tweek to you taste)1 tablespoon chopped fresh oregano1 teaspoon chopped fresh rosemary1/2 teaspoon ground cumin Place chilies in medium metal bowl. Pour enough boiling water over chilies to cover. Let stand until chilies are soft, about 30 minutes. Drain, reserving 1/2 cup soaking liquid.Puree chilies, 3 tablespoons soaking liquid and lime juice in blender until smooth. Transfer to small bowl. Whisk in mayonnaise, SomerSweet, oregano, rosemary and cumin. Season to taste with salt and pepper. (Can be prepared 3 days ahead. Cover and refrigerate. Bring to room temperature before using, adding water by tablespoonfuls and stirring if very thick.)Makes about 1 1/4 cups.Sparkles Notes: The chicken marinade is great for making fajitas and the like. Leftover chicken works great on a salad the next day and the sauce is great on eggs in the morning, on fish, or drizzed over grilled vegetables. I have also mixed it with with legal ranch dressing or sour cream to make a dressing. I've even boiled down the marinade for a dipping sauce (maybe even as a salad dressing?) Experiment! :-)Edited by - Sparkles on 9/22/2005 2:45:08 PM
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	Message: Spinach and Ricotta-Stuffed Chicken Breasts with Lemony White Wine SauceThis is easier than it sounds and was sooo good it's going in my keeper file so I thought I'd share :-) Most of these items I keep on hand except maybe the cheese so it's a quick cook that when you cut into pretty spiral slices make for either a special meal or great weeknight dinner.Prep Time: 30 minutes Cook Time: 10 minutes Yield: 2 servings Stuffing: 1 cup cooked, chopped, and drained fresh spinach (I've even used canned for speed/ease and it was still yummy.)1/2 cup ricotta 1/2 cup Gorgonzola 4 slices cooked bacon, crumbled (I make extra @ breakfast)salt and pepper 1 large egg             Sauce: 1/2 cup dry white wine 1/2 cup homemade/legal chicken stock 1 tablespoon Dijon mustard 1 lemon, juiced salt and pepper Chopped parsley leaves (optional)             Chicken: 2 (8-ounce) boneless, skinless chicken breast halves (I always have these in freezer)salt and pepper 2 tablespoons oil            Make the Stuffing: In a bowl, combine the spinach, ricotta, Gorgonzola, and bacon - mix well. Season with salt and pepper. Add the egg, mix well, and set aside.             Make the Sauce: Combine the wine and stock in a non-reactive saucepan. Bring to a boil and reduce to a sauce-like consistency. Whisk in the mustard, lemon juice, and season with salt and pepper, to taste. Set aside.             Make the Chicken: Place each chicken breast between 2 doubled-up sheets of plastic wrap, and pound to an even 1/4-inch thickness with a meat-pounder or rolling pin. Divide the stuffing between the breasts, mounding it along the center of each. Fold the bottom edge of each breast over the stuffing, fold in the sides, and roll forward until completely wrapped, to form a tight rolled package. Secure each flap with a toothpick. Season the chicken all over with salt and pepper, to taste.             Heat the oil in a large skillet over medium heat. Add the chicken and cook, turning occasionally, until browned, about 2 minutes per side. Cover the skillet, turn the heat down to low, and cook until just cooked through, about 5 minutes more.             Transfer the chicken to a cutting board and let rest for 5 minutes. Meanwhile, pour the sauce into the skillet over high heat and cook, stirring and scraping the bottom with a wooden spoon. Slice the chicken into medallions, divide among plates, and spoon  some of the sauce over each. Garnish with parsley and serve immediately.
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	Message: Chicken & Mushroom Marsala3 whole boneless/skinless chicken breasts (about 2 1/2 pounds), halved1 1/2 T olive oil3 1/2 T unsalted butter1 onion, sliced thin (sometimes I use 2)3/4 pound mushrooms, sliced thin1 c Marsala2 c chicken broth 2 T minced fresh flat leaf parsley (optional)Rinse and dry chicken then season with salt and pepper. In a large heavy skillet heat oil and 1 1/2 tablespoons butter over moderately high heat until hot but not smoking and brown chicken, transferring to a large plate as browned.Discard all but 1 tablespoon fat from skillet and sauté onion and mushrooms, stirring occasionally, until liquid the mushrooms give off is evaporated. Add Marsala and cook mixture, stirring, until Marsala is almost evaporated. Add broth and chicken with any juices that have accumulated on plate and simmer, turning chicken once, until cooked through, about 15 minutes. Transfer chicken to a platter.Simmer mushroom sauce until liquid is reduced to about 1/2 - 1 cup (I like it saucy). Remove skillet from heat and stir in the remaining 2 tablespoons butter and add salt/pepper to taste, stirring until butter is just incorporated. Spoon mushroom sauce around chicken and garnish with parsley for a pretty presentation.Serves 6.Sparkles Note: We love this as it's quick, easy, and good enough for company. Hope you like it!Edited by - Sparkles on 9/16/2005 11:09:36 AM
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	Message: Mmm, this recipe sounds yummy. It was rated 5 stars on Meals.com. Let me know if you like it. 4 (4-6oz.) fresh boneless, skinless chicken breasts1/2 cup sliced mushrooms1/2 cup chopped green onions2 tbls. butter1/8 tsp. garlic salt1 can (8 oz.) artichoke hearts, drained3/4 cup mayo1/2 cup sour cream1/2 cup white wine1/4 tsp. salt1/8 tsp. ground black pepper1 cup grated parmesan cheeseBoil chicken breasts until tender and no longer pink inside. When cool enough to handle, shred chicken; set aside. Preheat oven to 350 degrees F. In a skillet over medium-high heat, saute mushrooms and green onions in butter until soft, 3 to 5 minutes. Remove from heat and sprinkle with garlic salt. Combine chicken, artichoke hearts and mushroom mixture in a large bowl. In a medium bowl, combine mayo, sour cream, white wine, salt and pepper. Fold into chicken mixture; mix well. Spoon mixture into a 2-quart casserole and sprinkle with Parmesan cheese. Bake for 30 minutes; serve with extra Parmesan cheese.
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	Message: I didn't really keep track of how much I used of all the ingredients of this, because I was just throwing a recipe together when wanting to use up some chicken breasts that DH and I had thawed. This is the creation I came up with, and it was amazing! ~LOL~ I'll try to guess on how much of everything I used! Hope you like it!WENDY'S PARMESAN CHICKEN4 boneless, skinless chicken breasts3/4 to 1 cup mayonnaise1 cup parmesan cheese1 teaspoon paprika1/2 teaspoon each salt and pepper1 tablespoon McCormick No Salt Added Garlic & Herb seasoning (ingredients of this are: dehydrated vegetables [garlic, onion, parsley, celery], spice [including red pepper], dehydrated orange peel)Preheat the oven to 350F. Cover both sides of each chicken breast with a good coating of mayonnaise. I have found that doing this keeps the chicken meat really moist in cooking, plus it works well for adhering a coating to the chicken.Next, in a bowl or on a large plate, mix the dry ingredients together, then dip the chicken breasts into the coating mixture, making sure to cover them evenly and thickly with the coating. To cook the chicken, I prepared a cookie sheet by covering it with aluminum foil, then placing a small baking/cooling rack lightly coated with some Pam cooking spray on the cookie sheet. Arrange the chicken breasts on the rack, and slip into the oven. Bake for about 25-30 minutes, until golden crisp, then remove from oven. Flip the breasts over, then bake another 10 minutes. Let stand 5 minutes before eating. Serve with your favourite salad. YUMMY! :o)    ~hugs~~*~Wendy~*~5'5" ~ 262 / 234 / 13028 lbs. lost since Jan.3/05"The journey of a thousand miles begins with a single step."Edited by - artgirl67 on 9/10/2005 8:53:05 PM
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	Message: Hi Janice ~ This is one from my files - from one of the "clone" sites. I don't recall if I've made this one or not - but it looks like a good spicy mix to me.Taco Bell Chicken Fajita Seasoning MixPro/Fat ~ Level 12 t chili powder1 t salt1 t paprika1 t sugar (use equivalent)3/4 t crushed chicken bullion cube1/2 t onion powder1/4 t garlic powder1/4 t cayenne pepper1/4 t cuminCombine all of the ingredients in a small bowl. Prepare fajitas using the following ingredients:4 boneless, skinless chicken breasts (1 to 1 1/4 pounds) cut into thin strips2 T oil1/3 cup water1 green bell pepper, cut into strips1 medium onion, slicedCook and stir chicken in hot oil in a large nonstick skillet 5 minutes on medium-high heat. Add seasoning mix, water, pepper and onion; cook & stir on medium heat 5 minutes or until chicken is cooked through and the veggies are tender.===========================================Now here's one that we LOVE! I've made them quite often. I use chicken instead of turkey because that's what I have on hand.I'll have more tweak notes at the end!Turkey Fajita Wraps(Pro/Fat Level 1 - the guacamole addition would be Level 2) 3 tablespoons canola oil 1 small red onion, thinly sliced 1 red bell pepper, cored, seeded, and thinly sliced 1 green bell pepper, cored, seeded, and thinly sliced 1 clove garlic, minced 1 pound skinless, boneless turkey breast, cut into thin strips 1/2 tablespoon ground cumin 1/2 tablespoon chili powder 1/2 teaspoon kosher salt 1/4 teaspoon freshly ground black pepper 2 dashes cayenne pepper 6 large red leaf lettuce leaves 2 tablespoons finely chopped cilantro leaves 4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 1/4 cup sour cream Equipment: toothpicksHeat the oil in large skillet over high heat. Add the onion, peppers, and garlic and cook, stirring, until slightly softened. Add the turkey, cumin, chili powder, salt, pepper, and cayenne and cook, stirring, until cooked through, about 5 minutes. Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce leaf, top with a tablespoon of cheese and a dollop of sour cream, and roll up like a burrito. Close with toothpicks. Repeat to make 6 wraps total. Serve with salsa picante and guacamole (level 2), if desired.George Stella, "Low Carb and Lovin' It"http://www.foodnetwork.com/food/recipes/recipe/0,,FOOD_9936_30091,00.htmlDeb's notes: I like to slice the peppers very thin. I've also used boneless, skinless chicken thighs - they're good too.Then, I double the spices - we like things spicy!! I don't bother trying to roll these in lettuce leaves, it's just too big of a mess. I simply pile it on a plate and eat it. *Ü*    Started Somersizing 2-01Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: Last year when I was Somersizing, I think I got a recipe off this site for Chicken Cacciatori that had artichokes in it.  Do any of you remember or have it?  I am told that I am Type II diabetes and I am going back on SS way of eating. So, I am trying to collect several of the great recipes I found on this site.  Many thanks for your help.
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	Message: Try these for a chicken dish with POW!  You can make it as spicy or not as your palate desires.        6 egg creaps        12 oz of shredded chicken breast        3t of Suzanes Taco seasoning         1 1/2 cup of fried onions (like you         do for Alan's eggs in onion nests)        1 finely chopped green pepper        1 finely chopped red pepper        1 cup of freshly graded extra sharp        cheddar cheese        1 cup of freshly graded Monaray Jack        cheese         1 1/2 cups of cream boiled to half        1 small jar of PACE legal salsa         Mix taco seasoning and chicken together, then in a large skillet and saute chicken, onions and peppers in a little olive oil until peppers are tender,be careful not to burn it and set aside.  Lightly spray a baking pan (I use a 9x13) with cooking spray.  Starting on one end of the pan, take one of your egg crapes and spoon 1/6th of you chicken mixture down the middle of the crape, top with the two different cheeses.  Fold it over and roll it so the the seam is on the bottom of the pan. Do likewise with the rest of your crapes until the bottom of your dish is end to end.  Mix the reduced cream and small jar of salsa together and pour this mixture over your egg "enchiladas". Bake in a preheated oven at 350 degrees until heated through.  Top with extra cheese and serve with sour cream.I also serve raw veggies with lemon and lime squeezed over the veggies as my side dish.  My family goes nuts on this!  Enjoy!!    Jesus is coming, r u ready? Love, Linda
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	Message: CHINESE ROASTED CHICKENINGREDIENTS:1 stalk celery, cut into 1" pieces4" piece ginger root, minced3 green onions4-5 lb. roasting chicken1 Tbsp. soy sauce2 tsp. Chinese five spice powderPlace trivet or steamer basket in 4-5 quart crock-pot. Rinse chicken and drain well, then pat dry with paper towels. Place celery, gingerroot, and green onions inside chicken. In small bowl, combine soy sauce and five spice powder to make a paste. Rub this mixture over the chicken. Place chicken on trivet inside crock-pot. Cover crock-pot and cook on LOW for 6-7 hours, until chicken is tender and juices run clear when pricked with fork and internal temperature of the white meat registers 180 degrees F. Discard vegetables inside chicken; carve to serve. Serves 4    Deb in Reno229/148Started again 8-12-05inreno@go.com
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	Message: RECIPE: CHEATERS CHICKEN CACCITORE   INGREDIENTS:   6 skinless, boneless chicken breast halves   1 (28 ounce) jar spaghetti sauce   2 green bell pepper, seeded and cubed   8 ounces fresh mushrooms, sliced   1 onion, finely diced   2 tablespoons minced garlic      DIRECTIONS:   Put the chicken in the slow cooker. Top with the spaghetti   sauce, green bell peppers, mushrooms, onion and garlic. Cook   on low for 7 to 9 hours. Serve!      Yield: 5 Servings       Janetstarted over again 1-1-05286/263/?
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	Message: The other day I bought 3 pounds of tenders. cut into nuggets and washed them. I then dipped them in a mixture of egg and a little cream and rolled in canned no filler parmasan. Once prepared this is what I did.1 1/2 pounds I cooked in oil. Half of that we ate for dinner and the other 3/4 pound of cooked nuggets I put in a baggie and into the freezer. The other 1 1/2 pounds I placed in a single layer on a large plate ( actually took several plates) and put in the freezer.  They were frozen in about 30 min. Then I stuck them in a zip baggie.Results:Frozen Cooked nuggets microwaved: It took about 1 1/2 min. on high to do about 10. They were still moist in the inside. Definately not crispy, but very edible. Just like ones from the store. I forgot to save some to bake in oven to see if they crisped up. Will try later and post update.Frozen non-cooked nugget - Baked:  I took 3/4 Pound and baked at 350. These were not crispy and were as dry as a bone. I probably won't do that again. These do well fresh and into the oven fine but frozen I just had to dip into a lot of sauce so that I didn't choke on them going down.Frying from a frozen state: I took the second 3/4 pound of frozen uncooked nuggets and fried them in oil. These were great. They were very moist. Took only minutes once the oil heated up and this was very convienent.  I will definately do this again.  All in all I would microwave precooked frozen tenders for the kids or fry the uncooked frozen ones for dinner. Since I did so much at once it made it very nice not to have to do all the dipping and rolling in parmasan everytime we wanted nuggets. It kept the kitchen cleaner and not such a bad clean up afterward. Hope this helps.Edited by - FrozH2O on 9/25/2004 8:07:26 AM
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	Message: Tonight I made chicken tenders with Suzanne's Shake It and Bake It coating. You're supposed to bake with it, but I thought it'd be OK to fry with it. WRONG. The coating gets burnt. But I know how you can fry with it though.First, poach your chicken breasts. Just get them in some boiling water until they are barely cooked. Then take them out, dry them off, and dip them in the eggs and then in the coating and fry. Since you don't have to cook the chicken through, the coating won't burn. Just cook enough to get the coating cooked.I haven't tried it yet, so I'm not 100% sure it works, but I've done it with other chicken tenders, just with a flour coating. I'll post back after I've tried it, too.
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	Message: Feta Chicken4 Boneless, skinless chicken breasts3/4 c Feta cheese, crumbled1 tsp Oregano, crushedOlive OilMake a pocket in each breast (cut a slice in the thickest part of the breast but not all the way through). Mix feta cheese and oregano together and stuff into each breast. Heat pan (before adding oil) over med low heat, add oil and when hot add chicken to pan. Raise heat to med and cook on each side 6-7 min until browned. Continue cooking until done and remove from pan. At this point if you want a sauce you can add some chicken stock, fresh lemon juice and it looked like 1-1 T of butter. Scrape the browned bits at bottom of pan, add stock,juice and butter and gently stir until sauce has thickened slightly. Pour over chicken.I saw this made on Martha Stewart's Everyday Cooking show and it really looked tasty and easy to make. Hope I got everything right. I'm going to make this as soon as I get some Feta cheese.
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	Message: I made this twice this week. My daughter and a friend gave this a thumbs up!!! The flavors are better if you pan sear it and then let if finish cooking in the good stuff that sticks to the pan.  I also did not measure my ingredients except for the white wine, the oils and chicken pieces.My Marinated Chicken Recipe8 to 10 chicken thighs, drumsticks or combination of bothDried BasilDried OreganoDry MustardGarlic PowderOnion PowderThyme LeavesDried RosemaryPaprikaWhite Pepper SaltParsley1/8 cup Olive Oil (you may want to use more or less)1/8 cup Canola Oil (you may want to use more or less)1/4 cup dry white wineCombine marinade ingredients in resealable plastic bag; add chicken and mariniate in refrigerator for at least 1 hour or longer (next time I will let marinate overnight to see if flavors are better), turning bag occasionally.  Remove chicken from marinade, discarding marinade.  Sear chicken in large skillet without any additional oil until browned and cripy on the outside.  Scrape "crusty" bits from bottom of pan and continue cooking chicken partially covered until no longer pink inside.  The flavors went all the way through and tasted great.  Serve with sides of your choice.  Hope you enjoy!
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	Message: This recipe was originally posted by Peter Neuman, and it's become one of my favourites, SSing or not! :o)CHICKEN MONTELLERO1 egg, beaten6 boneless, skinless chicken breasts1-1/2 cup mozzarella cheese, shreddedSeasoned Breading:1/8 teaspoon garlic powder1/8 teaspoon coriander seed1/4 teaspoon ground cumin1/2 teaspoon dill weed1/4 teaspoon chili powder1/4 teaspoon paprika1/8 teaspoon sage1/8 teaspoon rosemary1 teaspoon dried oregano1/8 teaspoon white pepper3/4 cup pork rinds, crushed1/4 cup Parmesan cheeseDill and Mozzarella Cream Sauce1/4 cup butter1 cup cream1 cup mozzarella, shredded3/4 teaspoon dill weed1/4 teaspoon chili powder1/8 teaspoon salt1/4 teaspoon oregano1/2 teaspoon ground black pepper1 teaspoon lemon juicePreheat oven to 325F then prepare cream sauce. Melt butter in saucepan over medium heat on stovetop. Add cream and let heat for 2-3 minutes. Add cheese, spices and lemon juice. Stir continuously until cheese has melted and has been fully incorporated into the cream. Bring to a steady boil over medium heat, stirring constantly to prevent cheese from burning onto bottom of saucepan and allow to simmer 15-20 minutes, until reduced by half. Cream sauce should coat the back of a spoon and be fairly thick.Next, measure seasonings for breading and put in a large plastic bag. Add crushed pork rinds and Parmesan cheese to the bag and mix thoroughly by shaking the bag vigourously for a few seconds. Set aside. Beat egg in small bowl and dip chicken breasts, one at a time, in egg. Place chicken breasts, one at a time, in the plastic bag with breading and shake until coated all over. Place in a shallow glass baking dish or roasting pan and bake in oven for 20 minutes. Take chicken out of the oven and spoon half of the cream sauce over it. Sprinkle with half of the mozza then put back in the oven and bake an additional 20 minutes. Take chicken back out of the oven, and turn breasts over, spooning remaining half of cream sauce over them and sprinkling the remaining mozzarella over them. Return to oven for 15 minutes, until cheese has melted and is bubbly. Allow to cool 5 minutes and serve.Absolutely YUMMY! :o)    ~*~Wendy~*~Re-started this WOE Jan.3/05262 / 254.5 / 125"If you take the leap, you may be taught how to fly."
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	Message: We had these tonight and they are fantastic!  Recipe is from Low Carb and Lovin' It (George Stella).  Rachel brought these outrageously different burgers to me one afternoon while I was hard at work on this book. Turkey is an especially lean meat, so you really have to add some moisture to it; Rachel's done that here by using veggies. She made a lot of these, like we always do, to be sure we have leftovers ? and I couldn't stop eating them for the next 2 days! Now, 5 years after we were introduced to eating low carb, I've all but forgotten that burgers once came with a bun!Burgers: 2 1/2 pounds ground turkey 1 cup shredded sharp Cheddar 1/2 cup finely chopped red bell pepper 1/4 cup finely chopped red onion 1 tablespoon Quick and Easy Sugar-Free Ketchup, recipe follows 1 tablespoon chili powder 1 teaspoon salt 1/4 teaspoon black pepper Pinch cayenne pepper 1 large egg, beaten 2 tablespoons vegetable oil Garnish: 10 tablespoons mayonnaise 10 red leaf lettuce leaves 10 tomato slices 10 onion slices 10 pickle spearsMake the Burgers: Mix all the ingredients together with your hands, except the oil, in a bowl. Divide the meat mixture into 10 equal-sized patties. Heat the oil in a large skillet over medium-high heat. Working in batches, cook the burgers, turning once, until lightly browned and cooked through, about 7 minutes per side.(A instant-read thermometer inserted in the center of the thickest burger should read at least 165 degrees F.) Divide the burgers among plates--2 to a plate. Dollop each serving with mayonnaise and stack lettuce, tomato, onion, and pickle on top. Quick and Easy Sugar-Free Ketchup: 8 ounces no-sugar-added tomato sauce 6 ounces no-sugar-added tomato paste 2 tablespoons white vinegar 1/4 cup sugar substitute (recommended: Splenda)Mix all ingredients together in a small bowl. Refrigerate until ready to serve. Yield: 1 1/2 cups Nutritional Analysis per serving of ketchup: Calories: 10 Total Fat: 0 Saturated Fat: 0 Carbohydrates: 2 Fiber: 0.5 
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	Message: I threw this together last night, served it with cole slaw, and realized quickly that I didn't make enough to feed my bunch!  The drummies were divine!As many drummies (the meaty half of a wing)as you care to fixMarinade/Sauce:1 cup Carb Options or Somersize BBQ sauce1/4 cup soy sauce4-5 T. Splenda (to your taste for sweetness)2 cloves minced garlicPour sauce into gallon freezer bag and add chicken.  Marinate 1 hour or more, shaking chicken around a few times every 15 min or so.  Remove chicken, saving sauce in bag, and bake chicken on 375 degrees for about 45 min.  Baste with more sauce and bake another 15 min.  The finished product will be a deep, rich burgundy color.  Watch them the last few minutes in the oven so you don't burn the fresh sauce, as all oven temps vary.These were absolutely delicious and would make a perfect appetizer or party tray.    Healthy eating~Healthy life!Elcarim279/256!/130Living and becoming...all for His glory!
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	Message: Grilled Chicken Satays  Emeril Lagasse(The Peanut Sauce usually served with Chicken Satays is TOTALLY ILLEGAL so I'm not posting it.) But, this chicken is delicious on it's own and doesn't need that gooey sauce! :-)1/4     cup soy sauce 3       tablespoons vegetable oil 2       tablespoons fish sauce* 2       teaspoons chopped fresh ginger 2       teaspoons chopped fresh garlic 1       teaspoon ground coriander 1/2     teaspoon red pepper flakes 2       pounds boneless, skinless chicken breasts, trimmed and cut into thin strips about 3 by 1/4-inch each 35-45   medium (7-inch) bamboo skewers, soaked in water for 15 to 30 minutes 1. In a medium bowl, combine the soy, oil, fish sauce, ginger, garlic, coriander, and pepper flakes. Add the chicken and toss to coat. Let marinate in the refrigerator for 2-4 hours, turning occasionally. (Do NOT marinate overnight - chicken gets very mushy.)2. Preheat the grill to medium-high. (Or preheat the broiler.) 3. Remove the chicken from the marinade and thread 1 strip of chicken down the middle of each skewer. 4. In batches, cook the satays on the grill (or on a broiler pan under the broiler) until the chicken is cooked through and the meat is browned, 2 to 3 minutes per side, watching carefully and turning so the meat does not burn. 5. To serve, arrange the skewers on a platter.  NOTE: This can be served hot or at room temperature.*Fish sauce can be found in the Asian section of your favorite market. I buy the stuff called "Oyster Sauce". I know, I know - if you don't like oysters -- like me -- this sounds awful, but the flavor it imparts in Asian foods is fabulous! Don't leave it out.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD00MzIxMwA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Oh Mama Mia!! If you like chicken enchiladas, then you'll probably love this recipe. I made it tonight and it was SO good! My notes are at the end (as usual!). We didn't miss the tortillas one bit. The recipe I use for "taco seasoning" will follow this post.GREEN "ENCHILADA" CHICKEN CASSEROLE 4 cups cubed cooked chicken or turkey 2 teaspoons Seasoning for Tacos 8 ounces cream cheese 1 tablespoon minced chives (optional) 7 ounce can Green Mexican Salsa (I use La Costeña brand)* 4 ounce can chopped green chiles 6 ounces Monterey jack cheese, shredded 4 green onions, chopped Grease an 11x7" baking pan. Put chicken in pan and toss with taco seasoning to coat. Soften cream cheese and whisk well with the chives and green sauce in a medium bowl. Stir in the chiles. Pour sauce evenly over chicken; top with cheese. Bake at 350º 25 minutes, until hot and bubbly. Remove from oven and immediately sprinkle with green onions. Makes 6-8 servings I decided to turn my Green Enchilada Chicken into a casserole and it was a hit. My husband raved about it and said it was nice and spicy. * If you can't find that brand, it contains tomatillos, jalapeños, onion, salt, coriander (cilantro) and garlic. There are 10 carbs per 7 ounce can. A word of warning: I found what looked like the same La Costeña Green Mexican Salsa in a 16 ounce bottle, but when I read the label, I found that it contains modified starch. The same thing in small cans does not have any starch. Pretty much any green salsa or green enchilada sauce will work for this recipe, but some enchilada sauces contain starch and sugar. http://users3.ev1.net/~fontlady/recipes.html---------------------------------Deb’s notes: The author of this recipe is Linda Sue and I recommend looking at her site!  Her recipes get RAVE reviews.  Please know though that she follows Atkins, so not all of her recipes are legal for Somersizing.  The only thing I did differently on this recipe was increased the cheese on top to 2 cups (you definitely don’t “need” that much though) and I covered it with foil while it baked to keep the cheese on top from getting dried out. I used a shredded Cheddar blend that I buy at Costco. I made it with chicken. What I like to do is get a couple rotisserie chickens at Costco and remove all the meat while still warm (comes off a lot easier than letting the chicken cool). Then I freeze packs of this meat to use in recipes like this. Please know though that Costco rotisserie chickens do contain some sugar - but we've been eating them since day 1 and they didn't hinder our weight loss. I called Kirkland and was told that the amount of sugar is small, although they couldn't give me numbers.This was delicious!    Started Somersizing 3-01270/175/175sdbruce@amerion.com
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NDc0NTkA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Have I got a super good and easy recipe for you!4-6 Chicken Breasts - however many you want reallySalsa - any kind and hotnessShredded Cheese - any kind - I use Medium Cheddar or Monterey JackHeat the oven to 350 degrees. Take either frozen or fresh chicken breasts and put them in a baking dish.  Cover with Salsa.  Sprinkle cheese over top - as much as you want.  Bake for 40-45 minutes until chicken is done.  My husband loves this recipe so much that he requests it by name.  And he doesn't do that much - especially when he knows I am watching what I eat because he is rail thin and loves fatty foods!  Enjoy and let me know what you think!
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	Message: Chicken MarsalaThis recipe is based on three to four boneless chicken breastsBrown chicken breast in skillet in olive oil and pat of butter until done. Remove from pan and set aside and add to drippings:1 sliced onion1 sliced red, green,orange,any color bell pepper you wish 1 ½ to 2 cups mushrooms sliced ( I used sliced portabellas, but any would do) Allow these to sweat and then add:½ cup white wine (can be omitted)pat of buttersplash of cream ( I don’t’ measure but just pour about ¼ cup or little more,,,depends on how many breast you are using)salt and pepper,,Add chicken back in andCover and let this simmer until thickens slightly Sprinkle chopped parsley on top to serve..Enjoy! I don’t measure  so use own judgment on amounts used,,depending on how many chicken breast you use…it is not a precise recipe and is adaptable.    Edited by - ForumModerator on 10/10/2003 6:50:40 AM
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	Message: Thought I would post this chicken kebab recipe.(Can never have enough chicken recipes!)  My family loves them.  This will feed between 4 and 6You will need between 4 or 8 chicken breasts (depends on the size and how many kebabs you wish to make)cut these into cubesFor the Marinade:1 large sprig of tarragon1 red chilli, deseeded 2 to 4 garlic cloves, peeledSalt and freshly ground black pepper1 tsp smoked paprika (spanish is the best)1 dessertspoon tomato puree2 tbsp balasmic vinegar6 tbsp olive oilPut all the marinade ingredients into a small food processor bowl and whizz until chopped and amalgamated. Put the chicken into a bowl and pour over marinade, mix well, cover and refrigerate until needed.  Leave to marinade for at least one hour. (I do this in the morning ready for the evening meal)When ready to cook, thread the chicken onto skewers and grill, bake or bbq (I bake oven temp 180oC) until the chicken is cooked through.Serve with a large mixed salad or courgette noodles, or for level two Pine Nut brown rice.Enjoy x
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	Message: Enough raw chicken tenders to cover skillet2 cans tomato sauce2 cans El Pato sauce (yellow can in mexican   isle of supermarket)bunch of cilantro or to taste1-2 onions (I like onions, so I use 2)Dice onions and cook in a little olive oil til opaque and tender, almost brown.  Add chicken and cook til almost cooked.  Add 1 can of tomato sauce and 1 can of El Pato sauce and cook til it reduces and permeates the chicken. When chicken is almost dry, add other 2 cans of tomato and El Pato sauce and simmer til hot, may reduce again to make it not so wet if you like.  Add cilantro and stir.  I like to serve this over Mexican "Rice".
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	Message: Use your favorite recipe for the sauce (hot wings, BBQ wings, etc.) and grill these wings.From BBQ U on PBS TV:1)chop off the wing tip leaving the jointed "meatier" pieces intact.  2)skewer the chicken wing so that it is straight on the skewer instead of bent.3)put foil down on your BBQ grill to protect the wooden skewers from the heat4)line up the skewered wings and turn as needed.  It just looks so festive to have a tray or bowl full of skewered wings - and this way they have wooden handles for people to hold while eating.      SheilaSS since 9/15/03242/225/165
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	Message: Looking for an easy, fingerlicking good Super Bowl Party takealong?  This is it!CROCKPOT HONEY CHICKEN WINGS.3 pounds chicken wings (16 wings)salt and pepper to taste2 cups sugar free honey1 cup soy sauce1/2 cup sugar free ketchup1/4 cup oil2 cloves garlic, mincedRinse chicken and pat dry. Cut off and discard wing tips. Cut each wing at joint to make two sections. Sprinkle wing parts with salt and pepper. Place wing parts on broiler pan. Broil 5-4 inches from heat 20 minutes, 10 minutesper side till chicken is brown.Transfer chicken to crockpot. For Sauce combine honey, soy sauce, ketchup, oil and garlic in bowl. Pour over chicken wings.Cover and cook on low 4-5 hours or on high 2-2 /2 hours. Enjoy!wiredfoxterror    Losing-Losing-Gone!
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	Message: SLOPPY JOSÉ SANDWICHES Serves: 4By MsTified1 whole chicken breast, skinless, boneless2 dried ancho chiles, stemmed2 T. beef broth1 celery stalk, diced 1/2 yellow onion, chopped1 garlic clove, minced1 t. chili powder1/2 cup beef broth1 4-oz. can diced green chiles2 t. legal brown sugar2 t. paprika1 T. ground cumin1/2 t. salt1 16-oz. can whole tomatoes, undrained4 Pro/Fat Buns1. Poach chicken. Cool and shred. Set aside.2. Remove seeds and membranes from dried chiles. Cover chiles in hot water and soak until softened, about 30 minutes.3. Meanwhile, heat 2 T. beef broth in heavy skillet over medium-low heat. Add celery, onion and garlic. Cover and cook until tender, about 5 minutes. Reduce heat to low. Mix in chili powder; cover and cook 10 minutes, stirring occasionally.4. Drain ancho chiles, reserving soaking liquid. In blender, puree chiles, 3 tablespoons soaking liquid and tomatoes with some of their liquid. Stir into vegetable mixture. 4. Add beef broth, diced green chiles, brown sugar, paprika, cumin and salt. Stir to blend. Add meat; simmer until sauce thickens, stirring occasionally. Thin with additional chili soaking liquid, if necessary.5. Spoon mixture over open-face toasted buns.NOTE: This is so good you may never fix Sloppy Jo Sandwiches again.    ~ DEDICATION ~ DETERMINATION ~ DISCIPLINE ~MsTified (Kate)05/2001 - 148/126/132 (oops, going the wrong way!)Edited by - MsTified on 5/25/2005 8:41:19 PM
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	Message: RESTRAUNT CHICKEN SALAD(mjlibbey)2 cups dark meat1/3 cup chopped celery1/4 teaspoon salt1/8 teaspoon SomerSweet (1/2 teaspoon sugar)1/4 teaspoon black pepper1/3 cup sf sweet pickle relish2/3 cup of mayonnaise Combine all ingredients and chill.
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	Message: There was once a recipe for this casserole that called for El Pato enchilada sauce.  I cannot find that recipe now, can someone please list it again.  Thanks
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	Message: Any recipes for chicken parm?  Thanks!  :)
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	Message: Its BBQ season again and this is one of my favorite recipes for the summer (I also made it in the oven at Christmas for a party).2 Chicken Breasts4 large slices of Prosciutto (more if small--I always get extra anyway because we love prosciutto)Bunch of BasilOlive OilPepperMushrooms (I use Cremini)ZucchiniCherry tomatoesSpecial equipment: Skewers if using bamboo ones, soak them in water for a couple of hours.In a food processor make a basil paste with Basil leaves, pepper, olive oil.  Start with 1/4 cup olive oil -- add more slowly if you need more.  You want this fairly thick or the next step gets very messy.  Set aside.Prepare vegetables.I use mushrooms and cherry tomatoes whole.Cut zucchini into grill sized chunks.Cut the chicken breasts in half and pound flat (1/4 inch thickness)On a board, lay down a slice of prosciuttoPlace a flattened chicken breast half on top, cut side up.Brush with basil pasteOn long side, roll up prosciutto and chicken Cut into 4 pieces.Make skewers:zucchini chunkchicken/prosciutto chunkmushroomchicken/prosciutto chunktomatoRepeat until all chicken is used up.  I usually make some extra vegetable skewers to go with this.Put on platter to take outside.  Put an extra basil in a bowl.Now grill on BBQ about 5 minutes a side--you can brush a little extra basil sauce on the outside if you want or use it as a dipping sauce. You could also use a cramy ranch dressing for a dip if people want it too.  Nice with Suzanne's vanilla ice cream for a dessert.    
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	Message: this is really really good.  And a lot easier to put together than it looks.  It is a meat mixture and a sauce.Meat mixture:1/2 medium onion, choppped1 clove garlic, crushed1 lb. ground turkey3/4 tsp ground cinnamon1/8 tsp ground nutmeg1 cup ricotta cheese1/4 cup chopped fresh parsley1/4 tsp. salt or vege-sal1/8 tsp. pepperSauce:2 TBS. butter, softened1/2 tsp. salt or vege-sal1 & 1/2 cup heavy cream (I used Nestles Table Cream)1/2 cup Parmesan cheese2 cups cooked spaghetti squashPreheat the oven to 350 degrees.In a large skillet combine the onions and garlic, place the turkey on top and cook ground turkey and onions until cooked through, making sure to crumble the turkey.  Drain off the fat.  Stir in the cinnamon and nutmeg and cook for a minute or 2 more to blend the flavors.In a separate bowl, combine the ricotta cheese, parlsey and salt and pepper.In yet another bowl combine the butter, salt, cream and cheese to make the sauce.Spray a casserole dish with nonstick cooking spray.  In the dish layer half the spaghetti squash, then half the turkey misture, then half the ricotta mixture, then half the sauce.  Repeat the layers, ending with the sauce.  Bake about 20 to 25 minutes until it's bubbly and hot clear through.  Let it sit about 5 minutes then serve.Yum Yum Good.   Enjoy!
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	Message: I saw this on FoodTV's Everyday Italian this past weekend and thought I'd try it.  Made it last night and it was a BIG hit!The original recipe called for the mixture to be served over fettuccini-which I omitted.  It was wonderful and I think legal w/o the pasta.  Just wanted to share!Chicken with Mustard Mascarpone Marsala Sauce 1 1/2 pounds boneless skinless chicken breasts, each breast cut crosswise into 3 pieces Salt and freshly ground black pepper 2 tablespoons olive oil 5 tablespoons butter, divided 3/4 cup chopped onion 1 pound cremini mushrooms, sliced 2 tablespoons minced garlic 1 cup dry Marsala wine 1 cup (8 ounces) mascarpone cheese   2 tablespoons Dijon mustard 2 tablespoons chopped fresh Italian parsley leaves, plus whole sprigs, for garnish Sprinkle the chicken with salt and pepper. Heat the oil in a heavy large skillet over high heat. Add the chicken and cook just until brown, about 4 minutes per side. Transfer the chicken to a plate and cool slightly. While the chicken cools, melt 2 tablespoons of butter to the same skillet over medium-high heat, then add the onion and saute until tender, about 2 minutes. Add the mushrooms and garlic and saute until the mushrooms are tender and the juices evaporate, about 12 minutes. Add the wine and simmer until it is reduced by half, about 4 minutes. Stir in the mascarpone and mustard. Cut the chicken breasts crosswise into 1/3-inch-thick slices. Return the chicken and any accumulated juices to the skillet. Simmer, uncovered, over medium-low heat until the chicken is just cooked through and the sauce thickens slightly, about 2 minutes. Stir in the chopped parsley. Season the sauce, to taste, with salt and pepper. Spoon the chicken mixture on to plates. Garnish with parsley sprigs and serve.
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	Message: About 3-4 years ago someone posted a awesome recipe for chicken enchiladas made with crepes and a white sauce. Do any of you have this recipe?
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	Message: Hey Deb!You posted a recipe a while back for chicken fajitas- it was all in a skillet, very quick and very good and I make it all the time - But now, I have lost the card I had for that-if you still have that recipe, would you post it again please?Thanks!
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	Message: I tried someone's  (sorry I can't remember who) smothered chicken recipe and it gave me the idea for this.  Everyone that has tasted it had loved it and it is really easy.Chicken tenders (or boneless skinless breasts cut in strips)1 jar or 2 cans Herdez Salsa Verde1 heaping tablespoon Philadelphia cream cheese2 heaping tablespoons sour creamgrated pepper-jack cheeseCook chicken in a little olive oil.Blend Salsa Verde, cream cheese and sour cream in blender. Put chicken in baking dish and pour blended sauce over all.  Top with shredded pepper-jack cheese and bake at 350 until cheese melts.I have also made this with shredded chicken and mixing the sauce and chicken and covering with the pepper jack cheese.    started 3/13/04211/165.5/130
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	9pZD04NiZ0b3BpY19pZD00NTI1MgA=: 
	PostTopic: 
	UserName: 
	Password: 
	Message: I made these for our lunch today and are they good! My notes are at the end, as I improvised a wee bit. This is from "Low Carb and Lovin' It" (George Stella) on Food Network ~ here's the address:http://www.foodnetwork.com/food/recipes/recipe/0,1977,FOOD_9936_30091,00.htmlLevel 1  Pro/Fats & Veggies(*Note* I've copied it as written on the site, the guacamole would be a Level 2 addition, I simply omitted it).Turkey Fajita Wraps3 tablespoons canola oil 1 small red onion, thinly sliced 1 red bell pepper, cored, seeded, and thinly sliced 1 green bell pepper, cored, seeded, and thinly sliced 1 clove garlic, minced 1 pound skinless, boneless turkey breast, cut into thin strips 1/2 tablespoon ground cumin 1/2 tablespoon chili powder 1/2 teaspoon kosher salt 1/4 teaspoon freshly ground black pepper 2 dashes cayenne pepper 6 large red leaf lettuce leaves 2 tablespoons finely chopped cilantro leaves 4 ounces shredded Colby Jack cheese, Monterey Jack, or Cheddar 1/4 cup sour cream Equipment: toothpicks Heat the oil in large skillet over high heat. Add the onion, peppers, and garlic and cook, stirring, until slightly softened. Add the turkey, cumin, chili powder, salt, pepper, and cayenne and cook, stirring, until cooked through, about 5 minutes. Spoon a couple tablespoons of the turkey mixture on the inside of a lettuce leaf, top with a tablespoon of cheese and a dollop of sour cream, and roll up like a burrito. Close with toothpicks. Repeat to make 6 wraps total. Serve with salsa picante and guacamole (* this is a level 2 item), if desired.George Stella-------------------------Deb's notes: I didn't have fresh turkey, so I used some Louis Rich grilled Chicken strips from Costco (these contain a trace amount of dextrose, but I use them often).I used 2 large peppers (yellow, red or orange - I don't care for green) and 1 large sweet onion. After these sauteed a while, I threw in the chicken strips and spices. I sauteed them until the peppers were done.I'll actually 'up' the spices next time. I rolled them up in the lettuce and we really loved these! So quick and easy to make also. *Ü*    Started Somersizing 2-01270/175/175Our favorite Tried & True SS recipes:http://recipecircus.com/recipes/SomersizinDebB/
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	Message: This is soooo good I just had to post it, I tried it tonight.  Had it with salad greens, cucumbers and tomatoes as the side.  Everyone loved it.  I got it from allrecipes.comRoast Sticky Chicken-Rotisserie StyleEver wish you could get that restaurant style rotisserie   chicken at home? Well, with minimal preparation and about 5   hours cooking time (great for the weekends!) you can! I   don't bother to baste the bird, though some like to for the   first hour. The pan juices always caramelize at the bottom,   and the chicken will turn golden brown...fall-off-the-bone   good! Prep Time: approx. 10 Minutes. Cook Time: approx. 5   Hours . Ready in: approx. 5 Hours 10 Minutes. Makes 2 whole   (4 pound) chickens (8 servings).   Printed from Allrecipes, Submitted by Sue Rogers4 teaspoons salt2 teaspoons paprika1 teaspoon onion powder1 teaspoon dried thyme1 teaspoon white pepper        1/2 teaspoon cayenne pepper1/2 teaspoon black pepper1/2 teaspoon garlic powder2 onions, quartered2 (4 pound) whole chickensDirections1 In a small bowl, mix together salt, paprika, onion   powder, thyme, white pepper, black pepper, cayenne pepper, and   garlic powder. Remove and discard giblets from chicken. Rinse   chicken cavity, and pat dry with paper towel. Rub each chicken   inside and out with spice mixture. Place 1 onion into the   cavity of each chicken. Place chickens in a resealable bag or   double wrap with plastic wrap. Refrigerate overnight, or at   least 4 to 6 hours.2 Preheat oven to 250 degrees F (120 degrees C).3 Place chickens in a roasting pan. Bake uncovered for 5   hours, to a minimum internal temperature of 180 degrees F (85   degrees C). Let the chickens stand for 10 minutes before carving.
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	Message: Here is a recipe I made out of desperation for a quick dinner. Chicken breastsdrizzle of olive oil1 package of Uncle Dan's Mediterranean Garlic dressingSo simple, drizzle olive oil over chicken, sprinkle the package over the chicken and on the under side:)  Bake at 350 till done:)  My dh really liked this and the dressing is legal:)    JCnmyheart <><There is no key to happiness. The door is always open.
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	Message: Here's a lunch I make on a regular basis that is quick and delicious.In a skillet add a splash of olive oil, heat at med.  Add 1 zuchinni sliced, one can of green beans(can use fresh)lunch meat, sliced.  Cook until soft, take off heat and add cut tomato and fresh parmesean cheese(if desired) scrumptious!!!    
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	Message: This is absolutely fabulous.  It is already test proven.  My husband told me to make it again SOON and to double the receipe  because it is even better the next day!3 lbs. boneless chicken breasts1/2 sweet onion1 cup chicken broth1 teasp. pepper2 teasp. garlic salt2 teasp. Adobo seasoning1 14 oz can diced tomatoes w/green chiles (drained)2 c. shredded cheddar cheese4 oz cream cheese1 c. sour creamSimmer chicken breasts in chicken broth, onion and seasonings.  Cook until tender and no longer pink.  Remove  chicken and let cool for 5 minutes.  Strain broth mixture.  Cut chicken into bite size pieces, return to pan with strained onions and tomatoes.  Mix well.  Spray an 9x13 pan with cooking spray and put chicken into pan.  Cover with a layer of cheddar cheese.  Dot cream cheese on top and then add a layer of sour cream.  Bake in 350 degree oven covered for 15-20  minutes.  Uncover, spread remaining cheddar cheese and cook for 5 minutes longer or until cheese melts.  Delicious!!  Serve with a salad or favorite veggies.Edited by - kidsmom on 1/10/2005 9:36:12 AMEdited by - kidsmom on 3/17/2005 5:43:40 AM
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	Message: Lightly Spiced Indian Chicken  4 boneless, skinless chicken breasts*1 tsp cumin seeds, coarsely ground**1 tsp coriander seeds, coarsely ground**1 tsp salt3-4 cloves garlic, minced1"piece of ginger, finely chopped2 small Serrano peppers, finely chopped1 can tomato sauce4 Tbsp sour cream2 Tbsp oil Cut chicken in pieces. Heat oil and sauté cumin and coriander. After 1 min, add ginger, garlic, and pepper. After 1 more min, add tomato sauce and heat through. Then add sour cream. Whisk to incorporate, then add chicken. Simmer until chicken is done. May bake for 1 hr at 350*F if you want-sometimes, the sauce is thicker: when you add chicken, simmer until it loses fleshy color(about 10-15 min), then put in oven. Serve over Indian "Rice". * I use Foster Farms chicken tenders that I buy from Costco. ** I just give it a few turns in my coffee grinder or I put it between 2 sheets of wax paper and crush slightly with rolling pin-you don't want a powder. Posted by Carma originally.    J9
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	Message: 1 1/2 lb boneless skinless chicken breasts,each breast cut crosswise into 3 pieces.Salt and fresh ground pepper2 Tb olive oil5 Tb butter, divided3/4 c chopped onion1 lb. cremini mushrooms, sliced2 Tb minced garlic1 c dry marsala wine1 c  ( 8 oz.) mascarpone cheese2 Tb Dijon mustard2 Tb chopped fresh Italian parsley leaves.Sprinkle chicken with salt and pepper. Heatthe oil in a heavy large skillet over highheat. Add the chicken and cook just untilbrown, about 4 minutes per side. Transferthe chicken to a plate and cool slightly.While the chicken cools, melt 2 Tb butterto the same skillet over medium-high heat,then add the onion and saute until tenderabout 2 minutes. Add the mushrooms and garlicand saute til mushrooms are tender and thejuices evaporate, about 12 minutes. Add thewine and simmer until it is reduced by half,about 4 minutes. Stir in the mascarponeand mustard ( mix these two together first)Cut the chicken breasts cross wise into 1/3inch thick slices, Return the chicken andany accumulated juices to the skillet. Simmeruncovered over medium-low heat until thechicken is just cooked thr and the saucethickens slightly, about 2 minutes. Stirin the chopped parsley. season the sauce totaste with salt and pepper. I just madethis recipe from Everyday Italian on thefoodtv.com  She made it and it looked sodelicious and guess what it was fantastic,Enjoy!!!!!!!!!! DH went wild over it andso did DD..  I just posted this and didn't realize it was already posted  LOL !!  Patricia HofferEdited by - phoffer on 3/20/2005 4:00:45 PM
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	Message: I made this for dinner last night and it was yummy.  My hubby and 12 year old son loved it too.  It originally called for yogurt, but I used sour cream instead.  I also omitted the 2/3 cup water as I didn't think it needed it.Elaichi Murgh (Cardamom-Flavoured Chicken) Recipe By     :Serving Size  : 4     Preparation Time :0:00Categories    :    Amount  Measure       Ingredient -- Preparation Method--------  ------------  --------------------------------  3        tablespoons  sunflower oil  1           teaspoon  ground cardamom  600            grams  boneless chicken -- cubed                        salt -- to taste  1           teaspoon  cayenne  1           teaspoon  turmeric  2          teaspoons  tomato paste     2/3           cup  full-fat sour cream Heat the oil and lightly fry all but a pinch of the ground cardamom. Add the chicken and salt and stir until the meat is sealed on all sides. Tip in the spices and tomato paste and mix well. Pour in the sour cream and 2/3 cup water.  Bring to a bubble and cook over a low heat until chicken is tender. Serve hot, sprinkled with the reserved cardamom with rice or rotis. From "Stylish Indian in Minutes" by Monisha Bharadwaj. Description:  "Cardamom-Flavoured Chicken"    
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	Message: I received an email from Arcamax.com.  This was one of the recipes and it sounds good.  Thought I would share it with you.  Janet :)Stuffed Chicken Breasts6 to 8 boneless chicken breasts 1/4 cup olive oil Salt and pepper 8 oz. goat cheese 1 Tbsp. marjoram 1 clove garlic, minced 8 oz. thin slices of Smithfield ham or Prosciutto 8 oz. Monterrey Jack Cheese, sliced into 15 to 20 slices. Slice each chicken breast in half diagonally, nearly all the way through, and open to form two even halves. It is easier to cut the chicken if it is partially frozen. Place the breasts in a shallow baking dish and cover with olive oil. Add salt and pepper to taste and allow marinating for 30 minutes. Meanwhile, combine goat cheese, marjoram and garlic and mix well to make a paste. It is easier to do this if the goat cheese is at room temperature. Pour some of the olive oil from the baking dish into a frying pan and heat to medium/high. Preheat the oven to 375 degrees. Working in the baking dish, take each breast and spread one half with the goat cheese. Top with a slice of ham and cover with slices of Monterrey Jack cheese. Fold the other half over and repeat with the other breasts. Gently transfer the breasts, two or three at a time, into the hot frying pan. Fry the breasts on one side until lightly browned and then carefully flip with a spatula to brown the other side. Once the breasts are browned, return them to the baking dish. You can top the breasts with any extra slices of ham or the Monterrey Jack cheese. Once all the breasts have been browned and returned to the baking dish, place the dish in the preheated oven and cook for 15 to 20 minutes until the chicken is cooked through. 
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NDQ5MjEA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Hi!  We love this recipe and have it all the time.  Hope this will help those looking for lower fat recipes.  MaryPan Roasted Chicken and Vegetables(mjlibbey) 2 pounds turnips, about 8 medium sized(can use celery root) 1 medium zucchini 1 large red bell pepper 1 medium red onion 3 tablespoons olive oil, divided garlic powder to taste 1 teaspoon dried ground rosemary, divided salt and pepper to taste 1/2 cup grated Parmesan cheese (the kind in a shaker) 1 egg, slightly beaten 4 boneless, skinless chicken breast halves. Preheat oven to 425. Peel and cut turnips in half. Soak in a bowl with 1/2 cup of cream with sweetener to equal 1 teaspoon of sugar. Add water to bowl to cover turnips. Soak for at least 15 minutes. Drain and rinse slightly before using. Cut zucchini in half lengthwise, then into 1" pieces. Cut bell pepper into 1" pieces and onion into wedges. Place vegetables in a large shallow pan (I use a 10x15 pryex baking dish) and toss with 2 tbsp olive oil. Sprinkle with 1/2 tsp of rosemary, garlic powder, salt and pepper; toss to mix well. Spread veggies around sides of pan, leaving center open. Combine cheese and remaining rosemary in shallow bowl or plate. In a separate bowl, combine 1 egg with remaining tablespoon of olive oil. Dip chicken in egg mixture and coat lightly with cheese mixture. Place chicken in center of pan. Bake 22-25 min. or until chicken is no longer pink in center. 
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	Message: Prepared this for dinner last night. I don't know who posted this recipe, but it's soooooooooo good and easy, too.  I got it from the compiled recipes list off the old boards.  Pam Artichoke Chicken BakeI found this recipe in the Quick Cooking magazine I subscribed to before I started Somersizing. Most of the recipes aren't for Somersizing, but I found this one and tried it today for lunch. It was very easy and very tasty, two of my favorite things :-) 1 can (14 oz) water packed artichoke hearts, well drained and chopped3/4 cup grated parmesan cheese3/4 cup mayonnaisedash of garlic powder4 boneless skinless chicken breast halvesSpray an 11 x 7 inch baking dish with Pam. Salt and pepper the chicken breast halves and place in baking dish. In a bowl, combine the artichokes, parmesan cheese and garlic powder, mix well. Spread artichoke mixture over chicken breasts. Bake uncovered, at 375 for 30-35 minutes or until chicken juices run clear. 
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	Message: I have been reading alot lately that if you are in a stall then you need to go lighter on the cream.  Does any one have some chicken breast recipees that do not have any cream in them?
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	Message: BBQ Baked ChickenI made this last night, just with stuff I had in the cabinet.  It is good!  Serve with a salad for a simple, easy meal.1 frying chicken, cut in serving pieces 1/4 cup lemon juice2 tbsp cider vinegar2 tsp Worcestershire sauce1 tsp salt2 tbsp grated horseradishabout 1/2 cup legal ketchupPreheat oven to 350. Place the chicken pieces in a casserole large enough to hold all the chicken pieces in a single layer. Place lemon juice, vinegar, Worcestershire sauce, salt & horseradish in a 2-cup measuring cup; fill to the 1-cup level with ketchup. Stir well; pour sauce overchicken. Bake 40 minutes, until tender.Enjoy!wiredfoxterror    Losing-Losing-Gone!
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	Message: This is better in the broiler believe it or not.  You can grill them on the bbq too, but they arent as juicy.  4 chicken breasts (I use boneless skinless)1/2 cup lemon juice3 tbs olive oil2 tsp dried oregano1/2 tsp thyme1/4 tsp ground pepperone whole onion sliced into ringslemon slices for garnish (optional)Marintate all ingredients together with the exception of lemon slices.  You can do this for 1/2 hour or so.  Put the chiken under the broiler without the onions making sure you keep them basted with some of the marinade.  When the chicken starts to brown, dump everything else on top and brown the onions.  Garnish with lemon.  Lately I have been adding chunks of red pepper to this and brown them with the onions.  Its one of my favourites!!!
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	Message: I tried poaching a turkey breast the other day & it worked out great.  I put a thawed turkey breast in a large pot, filled it with water, added onions, garlic, pepercorns, celery and brought it to a very slow simmer & checked it in a couple of hours.  Once my thermometer read 180, I took out the breast, removed the large portions of meat, returned the breast bone & partial rib cage with bits of meat still attached to the broth & cooked it down until 1/2 of the amout of liquid.  I then strained & refrigerated the broth & defatted it the next day, added some of the cut up breast, along with fresh legal veggies & had a great turkey vegetable soup.  The turkey was so moist & tender.  I also used some to make turkey salad with mayo, sf sweet relish, onions & celery.  What an easy way to make several dishes at once.
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	Message: Level one burgera pound of ground turkeyone medium (chopped smallish) green pepper1/4 cup parmesian cheese1/2 cup grated full-fat mozzerella cheesegood sprinkling of onion saltsalt, pepper couple good shots of tabasco sauce1/4 cup of heavy creammake into 4 big patties or six smaller ones, freeze in individual bags for easy lunches. To cook, cook on medium high heat without burning, on both sides til cooked all the way thru.i eat mine topped with ss barbeque sauce, beside a romane heart lettuce salad (with a easy dressing of whip cream, feta cheese and salt and pepper) and a nice lime Perrier.pretty good! but the best part is having 3 or 5 more patties in the freezer you can eat another day.    Edited by - Erinn on 1/17/2005 10:44:02 AM
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	Message: This receipe is from my husband he made it first so I give him the credit  lol. This is super easy and makes great leftovers if there are any. 4 to 6 chicken breast 1 large jar of salsa (we get the big jar at Sams Wholesale) 4 to 6 slices of colby jack sliced cheese 4 to 6 slices of pepper jack cheese First thing you score the chicken kinda deep and rub garlic and red pepper flakes into the chicken.  Then sprinkle some cajun seasonings all over.  We like it spicy so use your judgement on the spices:)  note: salsa will get hotter as it is cooked so you may want to try MED.Once your chicken is spiced palce in 9x13 dish and pour salsa over the chicken till it is almost covered.  Cover with foil and bake at 350 for about 30 to 40 mins till done.  When chicken is done take out and cover with 1 slice colby jack and pepper jack cheese per chicken breast and return to to the oven till cheese is melted.  We serve this  with any veggie and its great.  The next day if any is left I warm up the chicken and put on a salad and top with extra salsa and a little sour cream  GREAT!!  Hope you enjoy:)
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	Message: This came about by accident,  I was making some cream of chicken soup and forgot I was reducing it a bit.  It got very thick so I cooked chicken in it instead                                            Cream of Chicken soup6 cups chicken stock3 cups shredded chicken1/4 large yellow onion, finely minced2 cloves of garlic minced2 med. stalks celery, finely minced1 cup  mushrooms (less after mincing)1 1/2 cups cream1/2 teaspoon marjoram(1/4 teas Thich N Thin Not Starch will help thicken it, but is not required)I did the veggies in a food processer seperately, and 1/2 cups of the chicken as well, Saute the onions in a little olive oil and a teaspoon of butter,  for about 2 minutes, then add garlic, saute for another minute, add celery and saute for 2 minutes, (add more butter if you need to) then add the mushrooms and saute a minute longer,  Transfer to a stock or soup pot, along with the chicken broth, and 2 1/2 cups shredded chicken  (bite sized shreads)  Bring to a boil then simmer for 15 minutes. Add the chicken from the processer, and the cream and the marjoram, bring back to a boil, and simmer for another 5 minutes.  Salt and pepper to taste.    I reduced this for about 25 minutes.  Then I took sliced leeks, put in the bottom of a casserole dish  liberally salted, peppered and paprika'd 4 boneless chicken breasts, and put them on top, covered with the soup and aluminum foil then  baked at 375 for one hour   We just had a salad with them, the gravy was outstanding!!!!    BarbOur greatest glory exists not in never falling, But in rising every time we fall.
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	Message: chinese food cravings buster! this is GREAT with faux fried rice. it's my new favorite meal. works great for leftovers. i didn't measure anything really, and i tried to give approximate. ingredients:boneless/skinless chicken tenders or breasts cut into smaller pieces  2-3 T olive oil 3-4 drops sesame oil (makes all the difference) 3 packets splenda fresh uncut green beans1-2 cloves minced garlic grated ginger to taste1/2 minced onionsoy sauce (i use low sodium) mrs dash or herb mixture of your choice sea salt & pepper to taste cook ginger, garlic, olive oil and sesame oil over med heat, add minced onion and cook until transparent. add raw green beans and splenda, toss and cook until desired tenderness. coat chicken tenders in salt and mrs dash or herbs. move beans to the side and cook chicken tenders well on both sides. add desired amount soy sauce to the hot pan. toss and serve! the longer it sits the more flavor comes out.
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	Message: I don't remember where I found this recipe (my apologies for that) but I finally tried it tonight and it was really good..and easy.6 chicken breasts (skinless and boneless)6 slices ham6 slices swiss cheese8 oz sour cream8 oz mayonaise1/8 c chopped parsleyRinse chicken, pat dry. Place in greased baking dish, coat with melted butter or oil and cover with foil. (Or you can grill or pay fry it.) Bake @ 350 for 45-50 min. Remove from oven, remove foil, and top each breast with one slice of ham and one slice of cheese. Bake a few minutes more just until cheese is soft. Meanwhile, in saucepan, combine sour cream, mayo and parsley. Heat only until warm or sauce will curdle. Ladle sauce over chicken right before serving. I made this with only four breasts and had way too much sauce. I think if you used 2/3 of each mayo and sour cream that it would be enough for even six breasts. With the foil covering the chicken it remains moist and tender. Enjoy!
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	Message: A Little Quicker Chicken Alfredo 6 slices ham 6 boneless skinless chicken breasts, pounded flat 1 cup shredded mozzarella cheese, or mixed pizza cheese 3 slices bacon, cut in half Fettucine Alfredo Sauce (recipe below, or use your favorite)  Put a slice of ham on each chicken breast and sprinkle each with the cheese.  Roll the breasts and put them (not touching) into a baking pan.  Place a half strip of bacon on each piece of chicken.  Cook at 375F. for 40 minutes.  Pour the Alfredo sauce over the chicken and return to the oven for another 20 minutes or until done.  Makes 6 This is good! I like to use boneless chicken thighs to make this - I think they're juicier & more flavorful. Adapted from Sugarfree Quick & Easy. Oh - here's an Alfredo Sauce, in case you need one.  Fettucine Alfredo Sauce  1/2 pound unsalted butter, melted 3/4 cup shredded fresh Parmesan cheese 1 cup heavy cream 1/4 teaspoon pepper  Heat in saucepan and serve immediately!  Gail
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	Message: Hi does anyone has a good recipe for a mexican chicken. Thanks
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	Message: Hello everyone! Does anyone have any suggestions for cooking a boneless turkey breast?Thanks for the help!Janice
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	lkPTg2JnRvcGljX2lkPTQzNTMwAA==: 
	PostTopic: 
	UserName: 
	Password: 
	Message: This was given to me but I haven't tried it.. looks good and thought I'd share.whole cut up fryer (browned, not cooked through)1 can diet orange soda1/4 cup soy sauceS&P to tasteMix soy sauce and orange soda together..After browning chicken, add soda mixture and bake at 350 till cooked through.  S&P to taste..Sorry I had to edit this cause I originally said to simmer and it is really to bake it..    JCnmyheart <><There is no key to happiness. The door is always open.Edited by - jcnmyheart on 11/8/2004 9:02:23 AM
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	Message: Last night I threw together what I had in the fridge for dinner. It turned out quite good. I'm not sure if someone else posted something like this. I fixed for 4 adults but I wish there were only 2 of us. ;);) More for me. LOLChicken Italiano2 cups chicken, cooked and diced or pieces (leftover rotisserie would be good here)2 med. size zuccini, sliced into 1/4 inch round slices2 small onions, sliced1 lg. red bell pepper, diced1 1/2 t. basil ( I used dried)1-1 1/2 cups motzarella cheeseOlive oilPlace a light layer of oil in bottom of a large skillet. Cook or heat chicken till well warmed. Hopefully you might get a little bit of "bits" in the skillet to flavor the veggies. Remove chicken and set aside.  Add veggetables and more oil if necessary. Saute until veggies are tender. Add in chicken and basil. Saute till well incorporated. Put on plate and place cheese on top and allow to melt. Serve.Personal Notes: I added a little more basil and salt at the table. My husband liked it the way it was but I really like basil So I added more and it gave it a really good flavor. Mushrooms would really be good in this!Edited by - FrozH2O on 11/12/2004 2:43:15 PM
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	Message: In my great grandmother recipe it requires croutons. Can I sub that with whole grain croutons?Natalie
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	Message: I threw this together and it came out pretty well... are capers legal? If not, just omit. Add more or less of anything to your taste.2 skinless, boneless chicken breasts1/2 c or so sliced mushrooms 2-3 TBLS butter2-3 TBS (I am guessing) lemon juice1 Tbls capersI took 2 skinless, boneless chicken breasts and blackened them in a bit ( less than a tablespoon) of butter. I sear each side pretty well and then placed the lid on the pan for a bit to make sure they got cooked all the way. Then I tossed in some sliced mushrooms and a bit more butter and some lemon juice.  Cover and cook til it is all done and the mushrooms are soft... place sliced mozzerella (or cheese of your choice) on top of each chicken breast and toss in a tablespoon of capers. Cover and simmer til the cheese is melted and all is hot and bubbly. Serve.
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	Message: Chicken Tendersgreen peppers cut into chunksyellow onions cut into chunkszucchini cut into chunkssoy sauceseseme oilolive oilCut the chicken tenders into bite sizepieces spray a cookie sheet with one inchsides marinate all of the above togetherfor several minutes, put on baking sheetbake at 350-365 for approx 15-20 minutesand this is a wonderful tasting fast andeasy dish...it was so good my hubby andI ate almost the whole meal in one sitting.I used about a half cup to 1 cup soy, toseveral dashes of seseme oil, and abouta third cup of olive oil, ( extra Olive Oil)Enjoy!!!    Patricia Hoffer
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	Message: 4 boneless chicken breasts3 cups chicken stock3/4 cup chopped mushroom1/2 a small yellow onion, rough chopped2 tbls pimentos1 teas  dry cilantrocauliflower made into faux rice (steamed then chopped into rice sized peices)begin by sauting mushrooms and onions in one pan,  add stock to sauce pan and bring to simmer, add chicken and cook in the stock.   when mushrooms and onions are done, add pimentos and warm thru,  when the chicken breasts are done, remove from stock.  Add thick n thin Not starch to pan with mushrooms   allow to cook 30 seconds to 1 minute,  then begin adding stock to that pan, stirring gently.   allow to simmer, while you cut up the chicken breasts into bite sized peices. add to mushroom pan. add cilantro and remove from heat.   Serve over faux rice.    Enjoy You can locate thick n thin Not Starch thickener  at...    http://www.netrition.com/expert_foods_not_starch_page.html  BarbOur greatest glory exists not in never falling, But in rising every time we fall.Edited by - Gridmama on 9/23/2004 8:55:31 AM
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	Message: Oops! I posted this in with the "Green Enchilada chicken Casserole" post. *Ü*Edited by - DebB on 10/20/2004 9:04:20 PM
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	Message: the weather is finally cooling off, and I have in my oven at this moment, a roasted chicken that smells absolutely wonderful, and just thought I might share...(1) perdue or any "roasting" chicken about 5-7lbs, cleaned and patted dry(1) whole onion, quartered(1) small bulb of garlic, stripped of its skin, and individual cloves exposed (this takes time, sit down and watch oprah while doing this lol)3 sprigs of fresh rosemary (had a huge herb garden this summer, and I am continuing to harvest my fresh herbs)(1) head of fresh cauliflower cut into floweretsapprox. 1/4-1/3 cup good olive oilfresh sea salt and pepper to tastebasically stuff the cavity of the chicken with the cut up onion.... meantime, put your olive oil in a skillet and heat till smoking hot, and put (3-4) garlic cloves and 1 whole rosemary sprig in the smoking hot oil and sear until rosemary begins to curl, and garlic begins to brown. remove these items to a towel, and let the oil cool,(10-15 minutes). then stuff the seared rosemary and garlic into the cavity of the chicken and rub the infused oil all over the chicken, season with salt and pepper, and place your cut up cauliflower in the roasting pan with the bird. roast at 375 degrees for approximateyly 1 to 1.5 hours or until chicken juices run clear in the thigh, and breast reads 180 degrees. ps. serving with zucchini and roasted cherry tomatoes with fresh parmesean grated over the top....enjoy-Pharmgirl
	cookies: yes
	rmail: true
	Submit: 
	Reset: 


	1faWQ9ODYmdG9waWNfaWQ9NDMxMDMA: 
	PostTopic: 
	UserName: 
	Password: 
	Message: Chicken & Broccoli Alfredo  About 2 large zucchini 2 cups fresh or frozen broccoli florets 2 tablespoons butter 1 pound skinless, boneless chicken breasts or thighs, cubed 1/2 recipe Wendy May's Cream of Anything Soup, mushroom flavor (about 1 2/3 cups) 1/2 cup grated Parmesan cheese 1/4 teaspoon freshly ground pepper  Make your zucchini noodles by laying zucchini on its side & using a vegetable peeler, or julienne peeler, to make long, thin strips. I use them, skin & all. I even cut right through the seeds. Saute in a little butter, & set aside. Cook broccoli & drain well. Set aside. In skillet over medium-high heat, melt butter. Add chicken & cook until browned, stirring often. Add soup, Parmesan cheese, pepper, & cooked veggies & heat through, stirring occasionally.  4 servings  My Notes:  You can use fresh or canned Parmesan in this. Fresh broccoli is better. Also, I find I like it better if I blend the mushrooms really fine, or else leave them a bit chunky (in the soup)...  In between can create a grainy texture.  This is my adaptation of an old Campbell's Soup recipe.  I thought it was pretty good!  :-)  GailEdited by - iwillrejoice on 10/13/2004 5:36:03 PM
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	Message: Anyone have a good somersizing leftover turkey soup recipe?
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	Message: I've been making these for years and just realized they are completely SS'd. Very easy, and can be made ahead ready to pop in the oven when having company.Skinless, Boneless Chicken BreastsCream CheeseChives (fresh or Dried)Parmesan CheeseCut through the meaty part of the chicken breast, but not all the way through, to make two flaps. Open.Spread Cream Cheese inside of one flap (about 1/4 inch thick).Sprinkle chives liberally on top.Close the other flap over.Roll in parmesan cheese, (can be rolled in egg, then parmesan) place on a cookie sheet lined with foil, and add extra parmesan on top. (more is better)!Bake at 350 for about 35 minutes.I've served this for lots of company and it always gets raves. Enjoy!!CathyN
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	Message: Has anyone used these yet?  could you please post how?I cannot use them as a coating like flour because there is just too much spice in them for that-although when I fried using them, it did give it a nice "crust" on the fish and chicken but, the spices were way too intense- I wondered if anyone had any ideas?oh, and has anyone tried to fry using protein powder as flour?  I'm wondering if I mixed the two together if it would work.The only way I've had sucess if to use them like the salt rubs!thanks
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	Message: You can make this with mock rice or broccoli or  cauliflower as a bed.Whatever vegie you choose.4 chicken breasts-I use thighs they are moister-use 2 thighs for each breast you substitute.1 1/2 TB chicken bullion-dissolved in 1 C watersalt,pepper, onion and garlic powder to tasteolive oil1/4C teriyaki sauce2 TB Worschestershire sauce10 oz *cream of whatever soup or 1 can cream of chicken soup8 oz sour cream1 lb baconsweet  peppers-red, yellow, orangeSeer chicken in olive oil in a HOT pan till browned on outside-season to taste w/ salt pepper and powders.In a 9x13 layer whatever veggie you chose.Wrap each peice of chicken in bacon using more than 1 slice if needed.Layer on top of veggie.Mix together water w/ bullion, sour cream sauces, & soup.Pour over top of chicken.Slice peppers to garnish top.Cover and bake at 350 for 50 min. Have with a big spinach salad and whalah! Enjoy!*The can of soup I do not think is legal so you can make your cream soup and use that.     Lori235/203/200
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	Message: I just made this recipe up at the last minute for lunch. It was so good I had to share it.Heat a non-stick pan on low.  Slice one piece of leftover grilled chicken into strips and heat up in pan.  Take them out of pan, once heated, and set aside.  Add two eggs to pan, scrambling quickly.  Put eggs on plate, top with chicken, salsa, sour cream and grated cheddar.  Add a salad or sliced zucchini and you have a complete lunch.  Yummy.Makes 1 serving.    This will be the way I eat for the rest of my life...hoping this will help infertility issues, too.250/221/130Edited by - gussieboo on 9/21/2004 10:31:53 AM
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	Message: I have to admit, this one surprised me. It was juicy & moist & flavorful. Really good! (I've not always been a fan of ground turkey - it always seems a bit bland to me. But this recipe has enough flavor to keep me interested! Plus, it has the added benefit of helping me in my quest to move away from more fatty cuts of meat.)  Asian Turkey Burgers  1 3/4 pounds ground turkey 1 1/2 tablespoons toasted sesame oil (see Note) 6 garlic cloves, minced (I used 3 humungous ones) 1/4 cup soy sauce 1 tablespoon peeled & minced fresh ginger 1/4 cup finely chopped fresh cilantro leaves  Gently mix all ingredients in large mixing bowl, using your hands. Form into 4 patties, each 1 inch thick. Lightly oil grill or skillet over medium-high heat and cook burgers on both sides until done.  Makes 4 servings  Note: Toasted sesame oil is available at many supermarkets and Asian grocery stores. Do not substitute light sesame oil. My notes: When I cooked this, I lowered the heat to medium after a while, to get it cooked all the way through without burning.  Used an instant read thermometer to determine doneness. (190F.)  Gail
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	Message: Chicken Dijon1 cup canned legal chicken broth1/2 cup chopped onions1/4 cup plus 2 tablespoons Dijon mustard6 garlic cloves, minced2 teaspoons Worcestershire1/8 teaspoon hot pepper sauce (such as Tabasco)2 tablespoons (1/4 stick) butter2 tablespoons olive oil1 3 1/2-pound chicken, cut into 8 pieces1 teaspoon herbes de Provence or dried thyme, crumbledChopped fresh parsley Combine first 6 ingredients in small bowl. Melt butter with oil in heavy skillet over medium-high heat. Season chicken with salt and pepper. Add to skillet and sprinkle with herbes de Provence. Cook until chicken is golden brown, turning occasionally, about 10 minutes. Pour mustard mixture over chicken. Cover, reduce heat to low and simmer until chicken is just cooked through, about 20 minutes. Using slotted spoon, transfer chicken to platter. Cover chicken with foil and keep warm. Boil liquid in skillet until reduced to sauce consistency, stirring occasionally, about 7 minutes. Pour sauce over chicken. Sprinkle with parsley. Serve immediately. Serves 4.
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	Message: Anyone have a receipe for this dish?
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	Message: Does anyone have a recipe for this?  I would really love some as it has been a long time since I last had ckn and dumplings Thanks.
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