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Between gfter Schoo) activities and |homeworK, €very Happy Home
needSaSomC easy prep meal ideas|! Sureé o please !!
| SUPER

€O @ Ingredients: (& boneless, skinlegs

Tngredients: & small bone - ) /,L,« chicken breast hajves; G slices
Swiss cheese; | can cream of

o 3 chicken Soup; Y2 cyup milk; Ibox

OO y G @@@Hw Chicken, Boke il

“@¥ |ess SKinless Chicken breast
LY halves (=['Y21b.)5 Ya cup Cota - |
lina clre ssing', ‘/2 Cup Opric:o+ '
Jam; Ya. ng-drg onion Soup
mix (&3 T).
DirectionS : Mix dressing, jam 4 soup mix in \
;mall bowl. Place chicken in a 3-qt. bakfngdis\q. T E >
our Sauce over chicken. Rake 500 £ \ .
about an hour unti| Cooked -H‘mr’c%gi. °r | | djover ehicken, Sprinkle with drgﬂn
. ‘ 1 g elt er o . Cover wi
- ,*W . Lg’ruFFmg mix . Pour 207 Sake 3Son°T1€§r 50 minutes:.

éCLng 3) [eacing Meatlea

A fInSredierﬁsr 21lbs lean
e 1 ’ 9round bee-Fs | cup water
» \\ \PKS (loz) Stove ToP Sfumnj
Mix; & eggs, beaten; Vo
| cup bbg saucet+ 4 cup

¥ | (Loz) Stove Top Stuffing Mix;
4 Yy cup melted butter.
Directions: Place chicken in a

greased 9x13 dish- Put aslice of
Swiss cheese on Top of each piece of

Chicken. MiX Soupé milkand pouy

STowl Ceoker Boef Stewme

| Tngredients: [-]Yz [bs stew meat

”| | envelape Lipton onion Seup mix;,

| can cream of Mushroam soup; Y2 cup
red cooking wine; Yz Ib. fresh |
- mushraoms. Divections: Mix ‘_
cvergthing in & Slow cooker and

|

e P move. Directions: Mix Lon i
i PPN o 1] Beman. 1 Cook -For Li“"&) lﬂours an H'GH
beef, water, stuffing, 2935 ¢ bbg sauce. Shape meqt) || |
m'l)a’nire into ova| loa% and plaée in QXIE dish. T"P | oc T+ hours on LoW. SBeanre Guen <49 o 17998
with more bbg sauce. Bake 375° Tor | hour . I -
L until cen‘ferq’is no longer pink. weac L ga’séf QB@Q’SQ‘, gUol"L G
il s |

P




