NZ KING RANGH CHICKEN
e ,,

a 3‘.: _, n From the kitchen of Mom Dudley
. Ingredients. Directrons.
;2 i Chicken Breast Halves, boned  Sprinkle Chicken with Salt and Pepper. Put in 9 x 18 pan. Bake 325
1/4 tsp Salt degrees for 20 minutes until done. Gool.
1/4 tsp Pepper
2 Thsp 0leo Goarsely chop chicken. Set aside.
1 Green Pepper, chopped
| Medtum Onion, chopped Melt Oleo in large skillet over medium heat. Add Pepper and Onfon.
)10 0z Rotel book and stir mixture constantly until crisp and tender. Remove from
1 can Gream of Mushroom Soup, heat. Stir in Ghicken, Rotel and Soups.
undiluted
1 can Gream of Ghicken soup, Place 1/8 of Tortillas in bottom of greased 9 x 18 pan. Top with 1/3
undiluted Ghicken mixture. Sprinkle with 2/8 of Cheese. Repeat lagers 2 times.
126" Gorn Tortillas, cut in Reserve remaining 2/3 cups Gheese.
fths
) cups Gheddar Cheese, bake 525 degrees for 35 minutes. Sprinkle reserved Gheese over and

shredded hake 5 more minutes. Let stand 5 minutes before serving.
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