
Chicken & Rice Pilaf
Thaw chicken dish in
refrigerator. Bake uncovered
at 375 degrees for 1 1/4 hours
or until chicken and rice are
tender.

Date Made/Frozen:
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Baked Spaghetti
Remove foil. Bake at 350
degrees for 25 minutes (if
thawed) or 1 hour (if frozen).
Remove from oven and top
with 3 oz of french fried onion

rings, continue baking for 5 minutes.
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