
BBQ Chicken Pita
Pizzas
To serve: Thaw pita and
topping. Place pita on cookie
sheet and spread topping on
top. Bake at 450 degrees for

12-15 minutes.
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Chipotle Chicken &
Corn Chowder
To Serve: Thaw or defrost in
microwave. Heat through
using microwave, stove top or
crock pot.
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