
Cannelloni

Thaw. Remove foil and bake at
350 degrees for 30 minutes.
(If not thawed double baking
time).

Date Made/Frozen:
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Spicy Honey Chicken
Grill chicken a few minutes on each
side, until cooked through. While
chicken is cooking, warm glaze in the
microwave. Reserve 2T honey glaze
for later. Take the rest and brush on

chicken (both sides) in the final moments of grilling. If you
don't have a bbq, try it on an indoor grill pan or use your
broiler.
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