: RLIC HI
CHICKEN BFT

Flavorful & Ready in Minugeg)

= :
i ﬁ Tender, bite-sized chicken pieces sautéed in a ﬁ
' rich garlic butter sauce with savory herbs — .

a quick and delicious family favorite!

PREP TIME COOK TIME *@ TOTAL TIME ‘ ... SERVfNGS
10 MIN 15 MIN 25 MIN AR 46

| ‘& BUBBIE'S TIPS ¥ |
> >4 @ INGREDIENTS @ RSN @ [NSTRUCTIONS s E
® 11 Ibs boneless, skinless chicken breasts Pat chicken pieces dry and season with salt, Cut chicken into even -
(or thighs), cut into bite-size pieces pepper, paprika (if using), and Rotisserie blteﬁ-for Quick; een
2 #henialive ail Chicken Seasoning. sk
® _ tbsp olive o1 @ Don't overcrowd the pan |
® 3 tbsp butter Heat olive oil in a large skillet over for a nice golden crust.
® 4 cloves garlic, minced medium-high heat. W Rotisserie Chicken
ik c - : Seasoning gives amazing
e 1 tsp McCormick’s Rotisserie Chicken flavor with minimal effort!

g : Add chicken in a single layer (work in batches
easoning

if needed) and cook for 3—4 minutes per side ¥ Add asqueeze of fresh
¢ Y2 tsp black pepper until golden brown and cooked through. lemon juice for a bright,
® 1 tsp paprika (optional) _ ]fzesh t_f:sst_e. .
e 1, tsp dried oregano R(?ducg healt' to S;1‘1_@1:1f1um. gdd‘ butter anﬂ : @ fei?g* lhe ;}I)I;;i'Et L
(or Italian seasoning) GRS LS Ll . TGS R garlic and seasoning
o Siltte tadte is fragrant and coats the chicken. Shinel
' %ﬁiﬁ? Toss to combine and spoon the garlic butter <>>- SERVING IDEAS 4(’
SEASONING over the chicken bites. & Serve over rice ((Jir pasta
7 = - @ Pair with roasted potatoes
Sprinkle with a little fresh parsley _ @ Toss into a green salad
if desired. Serve hot and enjoy! o Great for wraps or
sandwiches k
Add to sautéed veggies

for a complete meal
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