
Southwest Chicken Skillet - One Pot Meal  by  Lynn's Recipes

Lynn demonstrates a great one pot meal – Southwest Chicken Skillet.  Add a vegetable or salad
and you have a complete meal.  Adapted from persnicketyplates.com via Pinterest.  Serves 4-6.

Ingredients:

1 pound boneless, skinless chicken breasts (or tenders) cut into small pieces
Montreal Chicken Seasoning
Salt
Pepper
Red Pepper Flakes
1 Tablespoon olive oil (you may need a bit more)
1 cup uncooked rice
10 ounce can Rotel diced tomatoes and green chilies
8 ounce can tomato sauce
1 cup water
½ cup shredded Mexican Cheese Blend
Sour Cream, optional for topping.

Cut chicken into small pieces (about 1” pieces)
Season chicken with Montreal Chicken Seasoning, Salt, Pepper, and Red Pepper Flakes to
taste.
Heat a large skillet over medium high heat and add olive oil.
Once the oil is hot, add the seasoned chicken and cook until no longer pink.
Stir in the uncooked rice, Rotel, tomato sauce and water.  Bring to a boil and cover.

Reduce heat to low and let cook for about 20 minutes or until the rice is tender.  Stir halfway
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through to make sure none of the rice is sticking to the bottom of the pan.

Once the rice is done, stir the mixture and top with the shredded cheese.  Turn off the heat,
cover and let it sit for about 5 minutes, until the cheese has melted.

Serve and top with sour cream, if desired.

Comment or watch this Recipe on You Tube

Follow me on:
  YouTube

 Twitter

 Facebook

 Instagram

 Roku
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Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://youtu.be/YQUOYKm5vcA
http://youtube.com/lynnsrecipes
http://youtube.com/lynnsrecipes
http://twitter.com/LynnDMc
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://web.stagram.com/n/lynndmc
http://www.roku.com/channels/#!details/39178/lynn's-recipes
http://www.roku.com/channels/#!details/39178/lynn's-recipes
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

