Chicken Main Dishes

BBQ Chicken Pizza

2 tablespoons olive oil

1 or 2 skinless, boneless chicken breast, cubed
2/3 cup barbecue sauce

1 (13.8 ounce) package pizza dough

¾ cup chopped Gouda cheese

½ cup shredded Mozzarella

1 cup shredded parmesan

½ medium red onion, thinly sliced

3 tablespoons chopped fresh cilantro leaves

Preheat oven to 400

1 person:  Open pizza dough package and unroll dough (do not squish together…do not try to roll with a rolling pin!). Place dough on a greased sheet pan.  Shape and flatten to fill the sheet pan, about a 15 by 10 inch rectangle.  Spread ½ cup barbecue sauce evenly over pizza dough.  
2 people:  Chop and sprinkle Gouda, mozzarella, parmesan, and onions over top of pizza dough.  Bake for 15 - 20 minutes or until cheese bubbles.  

1 person: Heat oil in a large skillet over medium high heat.  Add cubed chicken and sauté until golden brown, about12 minutes.  Remove from heat.  Dice chicken when chicken is cool enough to handle.  In a small bowl, toss chicken with 2 tablespoons barbecue sauce. Add to cooked pizza and finish baking pizza
Sprinkle with chopped cilantro and enjoy.
Picante Chicken

2 or 3 boneless skinless chicken breast halves, cubed 

· 1 tablespoon vegetable oil 

· ½  onion, chopped 

· 1 celery ribs,  chopped
· ½  green or sweet red bell pepper, chopped
· 1 cup (8 ounces) jar picante sauce (mild, medium or hot?)
· 1/2 teaspoon lemon-pepper seasoning 

· 1/4 teaspoon salt
· Optional: to add more heat order a jalapeno

· Hot cooked rice
Directions on back page
Picante Chicken recipe continued

2 People:  Cube chicken. In a large skillet or wok, sauté chicken in oil for a few minutes on each side until browned. 
2 People: Chop vegetable (onion, celery, bell peppers). Add onion, celery and bell pepper to cooked chicken; sauté until crisp-tender. 
Add picante sauce, lemon-pepper and salt if desired; simmer for 5 - 10 minutes until hot and ready to eat. 
Serve over rice and garnish if desired. 
Chicken Fettuccine Alfredo
2 People:  Chicken

1 or 2 boneless skinless chicken breasts

Olive oil

Salt, pepper, garlic to taste
Cut chicken breast into chunks or strips.  Season chicken pieces as desired. Heat skillet, add olive oil and seasoned chicken.  Fry on medium heat until cooked…don’t over cook your chicken! 

2 people:  Sauce and Noodles

¼ cup butter

¾ cup heavy cream

½ cup Parmesan cheese

Salt, pepper, garlic to taste
Melt butter in saucepan; add cream and ¼ cup of the cheese.  Cook over low heat stirring constantly.  Do not boil

½ lb. fettuccine noodles (1/2 box)
Cook fettuccine in 3 quarts boiling water.  Drain cooked noodles.  Combine sauce, cooked chicken and ¼ cup Parmesan cheese over cooked drained noodles and enjoy. 
