S1940|}

%- 1|0920.Q USZ04} 10 ysal)sdnd 7
W / IS
91IYM 1uelsul paxyoodun sdno ¢

Jaddad

»oe|q punolb uoodses) /|
exlided uoodsea) +/|

Jo1em sdno z/[ |

dnos uaxoIyd Jo weald

9914 14 %86 POsSUSpPUOD
@s,|[egqduweD Jo dnos usyoIyd
JO wiealD pasuspuod @s,||99
-dude) (seouno z/L OL) ueo |

|10 8|ge19baA uoodsa|gerl |
SoA|eY 1sealq ua¥dIyd
SS9|2U0(Q ‘sS|UXS spunod 4/ |

1S —F Jirde (hicker X w@hkl/

&, e UNG R
Instructlons/ WLD BOYS

Season the chicken as desired. Heat the oil in a 12-
inch skillet over medium-high heat. Add the chick-
en and cook for 10 minutes or until well browned on
both sides. Remove the chicken from the skillet.
Stir the soup, water, paprika and black pepper in the
skillet and heat to a boil. Stir in the rice and broccoli.
Reduce the heat to low. Return the chicken to the
skillet. Sprinkle the chicken with additional paprika.
Cover and cook for 5 minutes or until the chicken is
cooked through. Season to taste.

Rempe Tips:
Recipe Note: For a creamier dish, decrease the rice to
11/2 cups.
Easy Substitution: This recipe is also delicious using
Campbell's® Condensed Cream of Mushroom Soup
instead of the Cream of Chicken.
Ingredient Note: We develop our recipes using a 4-to
5-ounce skinless, boneless chicken breast half per
serving. However, there are a range of sizes available
in-store, from the butcher counter to the meat case
and the freezer section. Use whichever you prefer-
just follow the recipe as written above for the best
result. If you're using larger chicken breasts they may
require a little longer cooking time.




