PREP COOK TOTAL SERVINGS
TIME TIME TIME

10 min 20 min 30 min 4

Made with



Greek-Style Chicken .

{ RICE \

and Herb Pasta '““,tf'___'.”'

Ingredients
e 1 |Ib boneless, skinless chicken breast, cut into ‘
1" pieces

1 (4.6 0z) package PASTA RONI® Garlic &
Olive Oil Vermicelli

e 1 cup grated Parmesan cheese GARLIC & OLIVE OIL
P9 VERMICELLI
° 1 Cup Whlte Cooklng Wlne '\.Ferrni_ce“‘i_in ?Ealrlic and- uli.\re q.i_l Iﬂa\.:qre:l
sauce with other natural flavors

2 tbsp lemon juice

2 tsp dried parsley

2 tsp dried basil

2 tsp olive oll

How to make it

1. Heat 2 tbsp olive oil and cook chicken for five

minutes in a Iarge skillet over medlum-hlgh PASTA RONI® Garlic & Olive Oil
heat. Vermicelli

2. Prepare Pasta Roni Garlic and Oil - following
directions on box in a large saucepan.

3. Add 1 cup cooking wine and 2 tbsp lemon juice
to the chicken and bring to a boil for 5 minutes.

4. Add chicken and cooking wine mixture to the
garlic and olive oil pasta.

Add 2 tsp basil and 2 tsp parsley.
Continue to boil for an additional 5 minutes.

Let simmer for 5 minutes on low heat.
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Add 1 cup parmesan cheese and toss with
tongs.

9. Serve immediately.



https://www.ricearoni.com/products/pasta-roni-garlic-olive-oil-vermicelli-flavor
https://www.ricearoni.com/products/pasta-roni-garlic-olive-oil-vermicelli-flavor

