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¾ c. cream of chicken soup 
½ c. chicken broth 
2/3 c. chow mein noodles

1 green onion

1 tomato

1/2 cup grated cheese

¼ green pepper

¼ c. small can pineapple tidbits 
1 chicken breast

1) Cook rice according to recipe

2) Cut chicken into small pieces and fry it in 1/8 c. water.

3) Wash vegetables and cut them into small pieces.  

4) Combine soup and chicken broth  in medium saucepan to make gravy.  Stir to blend using wooden spoon.  Add cooked chicken and simmer about 8 minutes.

5) Layer rice noodles, gravy,  veggies, pineapple, and cheese on your individual plates.  
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