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Chicken Marsala over Rice
Super-Easy to make for Mother’s Day!
 

Ingredients

· Chicken Breasts
· Uncle Ben’s® Ready Rice® “Rice Pilaf” variety

· Marsala Sauce

· Mushrooms

· Goya® Adobo

· Classico® Alfredo Sauce

· Italian Bread

· Shredded Asiago Cheese

· Spice World® Squeezable Minced Garlic

· Butter

Method

· Melt a half stick of butter in a pan and add some oil so the butter doesn’t burn.

· Add Mushrooms and chopped onions to the pan when hot. Heat until onions are translucent.

· Pour a couple jars of Classico® Alfedo Sauce to the pan with Mushrooms and onions. Add some Marsala Wine to taste.

· Cover Chicken Breasts in Flour and heat in a pan.  Turn when the bottom is golden brown. Be sure to cook the chicken all the way through – it will be white the entire way through.
· Cut Italian bread the long way down the middle. Heat up butter in the microwave and pour onto bread followed by Spice World® Minced Garlic to taste. Shred some Asiago cheese to top it. Put in toaster oven until golden brown.

· Prepare the rice like the package states.

· Plate – Rice on the bottom, then Chicken, then sauce. Bread on the side.

From show #182 5/6/11


[image: image1.jpg]