
2 ɟɞɤɰ ɯɦɠɢ/ɳɢɤɤɦɢ ɪɦɵ (ɴɥɦɱɢ & ɴɦɩɡ)

BAKED CHICKEN
1 Wɥɬɩɢ Cɥɦɠɨɢɫ
16ɬɷ (2 ɠɲɭɰ) ɬɣ Bɲɱɱɢɯɪɦɩɨ
1.5 ɱɰɭ Mɬɯɧɬɯɞɪ (Oɯɢɤɞɫɬ)
1.5 ɱɰɭ ɬɣ Bɞɰɦɩ
1 ɱɰɭ Sɪɬɨɢɡ Pɞɭɯɦɨɞ
1.5 ɱɰɭ ɬɣ Gɞɯɩɦɠ Pɬɴɡɢɯ
1 ɱɰɭ ɬɣ Cɢɩɢɯɶ Sɢɢɡ

Rɬɬɱ Vɢɤɢɱɞɟɩɢɰ ɣɬɯ ɯɬɞɰɱɦɫɤ
Cɬɯɫ
Sɴɢɢɱ Pɬɱɞɱɬ
Rɢɡ Pɢɭɭɢɯ
Cɞɯɯɬɱɰ
Cɢɩɢɯɶ 

PUMPKIN BARS
1 Pɞɠɨɞɤɢ - Yɢɩɩɬɴ Cɞɨɢ ɪɦɵ
1/4 ɠɲɭ - ɢɳɞɭɬɯɞɱɢɡ ɪɦɩɨ
1 ɠɞɫ ɬɣ Pɲɯɢ Pɲɪɭɨɦɫ
2 ɢɤɤɰ
1 ɱɰɭ ɬɣ Cɦɫɫɞɪɬɫ
.5 ɱɰɭ ɬɣ Cɩɬɳɢ

BAKED CHICKEN, RICE/VEGGIES, ROASTED ROOT VEGETABLES & PUMPKIN BARS
INGREDIENTS:

DANAWITHDINNERS



Preheat Oven to 400
Combine Chicken, Buttermilk and Spices. Mix and set aside.

Combine Yellow Cake Mix with evaporated milk, 1 can of Pure pumkin, 
2 eggs,1 tsp Cinnamon, 1/2 tsp of Clove.
Once combined add the Apples Sauce (4-5oz) and stir
Pour into cake pan or cupcake sheet
Place in pre-heated oven and cook according to cake box directions
Cream Cheese Icing

Cut the Vegetables and place them (excluding the corn) in a small pot of 
boiling water.
Boil for 8-10 mins then remove, drain and place on baking sheet with 
corn. Drizzle the Vegetables with Olive Oil and dust with Morjoram, salt 
and pepper and place in preheated oven

ROASTED ROOT VEGETABLES

Place the Chicken in the oven along with the Vegetables and Pumkin Bars

BAKED CHICKEN

Combine the Rice/Veggie mixes into a 9” pie pan. add a little chicken 
broth (optional) and place in preheated oven and cook according to 
package directions

Keep an eye on all dishes in the oven and take them out as needed. The 
chicken should be ready in 45 minutes.

RICE/VEGGIES

PUMPKIN BARS

BAKED CHICKEN, RICE/VEGGIES, ROASTED ROOT VEGETABLES & PUMPKIN BARS
METHOD:
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