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Hospice Chili Challenge, this Saturday at Athens High
School! | will be representing LuVici's in the
competition! Looking forward to seeing many of you
there! Such a worthy cause that has benefited so many
of us!
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TIP OF THE WEEK: U‘n ur aHH ‘5 |

Cracking an egg on a flat surface, rather than | ————

edge of a bowl helps prevent egg shells getting

into your eggs, batter, etc. Always crack eggs individually in

separate bowl. One bad egg can spoil your recipe!

Patty's Pantry:

I'm sure many of you have this
recipe, but it is one of my favorites
to make ahead of time for Sunday

for dinner. Serve with a great salad
and that is all that is needed for a
nutritious and good meal.

Rotel Chicken

3-4 Ib, chicken, boiled or 6-8 chicken breast.
16 oz. spaghetti noodles

1 can mushrooms

1 can English peas, drained (optional)

2 bell peppers, chopped

1 medium onion, chopped

1 Ib Velveeta

1 can Ro-Tel tomatoes (drained)

Boil chicken until tender and save broth. Saute bell pepper, onions and
mushrooms in a small amount butter. Cook spaghetti in chicken broth

(12

-15 minutes). Leave broth in noodles. Cut Velveeta in cubes and stir in
spaghetti until melted. Add pepper, onion and mushrooms. Add can of

Ro-Tel and cut-up chicken. Place in casserole and bake at 375 degrees

for 30-45 minutes. Don' t overcook to prevent dryness.

* Always double recipe for large crowd: 12-20

flat, seams together to
form crust.

Mix 1 cup sugar,
cream cheese, 1/2 of
melted butter and
vanilla with mixer.
Pour over the rolls in
the pan. Swirl
preserves through
cream cheese mixture.
Put 2nd can of rolls
(out flat, seams
together)

on top of this mixture.
Pour remaining
melted butter over the
top and sprinkle with
the

1/2 cup sugar and

dinner or when having a larger crowd cinnamon (mixed

together).

Bake at 350 for about
30-40 mins or until
browned and crunchy
like cinnamon toast.
Cut in squares.

Warm - tastes like a
cinnamon roll. Cold -
tastes like cheesecake.

May substitute
Splenda or Splenda
blend for sugar.
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