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Meals of the Month Club Recipes
Below are the recipes that come with this month’s Meals of the Month Club buy for you to enjoy!

Honey Pecan Chicken
Creamy Chicken, Broccoli and Biscuits Casserole using Cheese and Broccoli Soup
Southwest Chicken Soup using Tortilla Soup
Chicken and Rice Stew using Bean Soup Seasoning
Jalapeno Parmesan Encrusted Fish
Etoufee Pockets using Etoufee
Italian Beef Sandwiches
Honey Pecan Chicken
Requires:
4 cups of buttermilk
4-6 chicken breasts
peanut oil
3/4 cup honey
3/4 cup melted butter
Etoufee Pockets
Requires:
1 lb of your choice meat (shrimp, crawfish, or ground sausage)
1/2 cup margarine
1 chopped celery stalk
1 (8oz) can tomato sauce
16 Grand Biscuits (in refrigerator section of store)
Make the Etouffee as stated on the package. Take each biscuit, cut in half, lengthwise.
Flatten slightly. Place about ¼ cup of Etouffee mixture on each biscuit. Lay other half
on top and crimp the edges like a fried pie. Bake at 350 until the biscuits are cooked.
Recipe by Shirley Lee from Palestine, TX
Creamy Chicken, Broccoli and Biscuits Casserole
Requires:
Cheese and Broccoli Soup Mix
1 1/2 teaspoons butter, melted
2 lbs. chopped cooked chicken breasts
1 (10 3/4 ounce) cans cream of chicken soup
1/2 cup mayonnaise
1 cup milk
1 1/2 cups shredded mild cheddar cheese
refrigerated biscuits
Preheat oven to 350. Grease the bottom and sides of an 11x7 inch baking dish. Combine
melted butter, cream of chicken soup, chicken, milk, mayo, and Cheese/Broccoli Soup

Mix in a bowl and then turn into the prepared baking dish. Bake for 15 minutes and
remove from oven. Sprinkle 1 cup of the cheese over the baked mixture. Arrange biscuits
decoratively in a single layer and sprinkle remaining 1/2 cup cheese over them. Return
casserole to oven and bake until biscuits are golden brown and sauce is bubbly, usually
about 25 minutes longer.
by Ashley Schwendy from Heyworth, IL
Southwest Chicken Soup
Requires:
1 pkg. Tortilla Soup mix
1 can rinsed and drained black beans
1 cup shredded cooked chicken (optional)
1 (14 oz) can corn
½ can drained Rotel (chopped tomatoes with green chilies) (optional)
Optional toppings- tortilla chips, sour cream, grated cheese
Prepare 1 pkg. of Tortilla Soup as directed, but first add in 1 can black beans, chicken,
corn, and Rotel. Serve over a bowl of tortilla chips. Top with a sprinkle of shredded
Cheddar cheese and/or sour cream.
Jalapeno Parmesan Encrusted Fish
Requires:
6 large fish fillets
Butter
Chicken and Rice Stew
Ingredients:
5 cups water
1 pkg Bean Soup Seasoning
2 cups regular rice (not instant)
3 large chicken breast
1 10 oz can black beans
1 green onion diced
1 (4 oz) can green chilis
1 (10 oz) can of enchilada sauce
2 cups shredded cheddar cheese
Directions:
In a large pot, combine the water and bean soup seasoning. Add in the chicken and boil
for 15 minutes or until chicken is done. Remove chicken and shred it when cool enough
to handle. Toss with jar of enchilada sauce. In a medium pan, add the rice and 2 cups of
the bean soup water. Bring to a boil and let simmer according to instructions on your rice
box. In a bowl combine the black beans, green onion, and green chilies.
To plate, place cooked rice on platter, then top with black bean mixture and then top with
shredded chicken. Sprinkle with shredded cheddar cheese and let melt in oven for 3
minutes.
Recipe donated by: Roberta Whalen from Wallingford, CT
Slow Cooker Italian Beef Sandwiches
Requires: Rump roast
Your choice of sandwich toppings

