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 PREP: 15 minutes COOK: 1 hour and 15 minutes cooL
i : hone

1 cup sour cream

~ One 12-ounce package thick-cut peppered
bacon 1 cup store-bought chicken broth or Homemade

. 55 white onion, thinly sliced Chicken Broth (page 216)
-_ﬁ.’tab'lespoon's salted butter 1 teaspoon garlic powder
Three 6.2-ounce boxes Uncle Ben's Long Kosher salt and freshly ground black pepper

Grain & Wild Rice Fast Cook, cooked
according to package directions

~ One 10.5-ounce can condensed cream of onion
or cream of mushroom soup

2’: pounds chicken tenders
% cup chopped chives or parsley, for garnish

= 1. Preheat the oven to 375°F.
over the bottom of a 9 x 13 x 3-inch (deep) baking pan or

- other wide, deep baking dish. Use any remaining slices along the sides of the pan. Place the onion
- '51' ices on tbp of the bacon, overlapping them as necessary to cover the bottom. Cut 4 tablespoons of

the butter into cubes and evenly sprinkle them on top of the onions.

=y Lay the bacon slices side by side toc

3. In a large bowl, combine the wild rice blend, soup, sour cream, broth, garlic powder, and saltand

i i he butter cubes and smooth the mixture
pepper i i bined. Spoon the rice overt 0K
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- - he rice
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5. Sprinkle the ch for up to 4 days.

6. Store leftovers in a covered ¢

Makes 10 to 12 servings
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