
"Dump" Chicken &
Grapes
To serve: Thaw. Empty the
contents of the bag into a
large baking dish and bake at
350 degrees until the juices

run clear (45-60 minutes).
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King Ranch Chicken
Casserole
To serve: Thaw. Bake at 350°
for 40 minutes or until hot.
Serve with additional salsa
and sour cream.
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