Bob’s Chicken Surprise
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Preparethe chicken:

Chop onion (do not dice)

Saute onion in a large frying pan with butter deev heat until transparent
Increase heat to medium.

Add chicken and stir occasionally for 3-4 minutes

Add one can of cream-of-chicken soup and one cavatér.

Stir until lumps are gone.

Add second can of cream-of-chicken soup anthttof water.

Stir until lumps are gone.

Add salt, pepper, dry mustard and A-1 sauce, stirkaing to a boil.
Stir.

Reduce heat to low and cover for 10 minutes.

Stir.

Uncover.

Continue cooking (stir every 5 minutes) for 10-1futes.

Preparetherice:
Separately, boil 2 cups of water.
When water has boiled, turn off heat, add rice,astd cover for 5 minutes.

Serving suggestion:
Make a bed of rice, sprinkle chow mein noodlesntt@ver with chicken.
Serve with cranberry sauce on the side.

Makes 6-8 servings.



