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Nancy’s Chicken
From the Kitchen of Jeanne Hradek Serves 4

Taste of Home
2008

16 boneless, skinless •	

chicken breasts
2 (10 oz) cans cream •	

of mushroom soup
20 oz sour cream •	

(equal amount to soup)
1 (5 oz) jar Armour •	

dried beef

Line a 9”x13” pan with slices of dried beef. Flatten chicken 
breasts and place one slice of beef on each. Roll chicken and 
beef up in jelly roll fashion. Place chicken rolls on layer of 
beef in pan. 

Mix cream of mushroom soup and sour cream together until 
smooth. Spread evenly over chicken. 

Bake at 300 degrees for 2 hours.
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Chicken Marbella
From the Kitchen of Cathy Doney Serves 12

Taste of Home
2008

4 quartered chickens (2-1/2 to 3 lbs •	
each) or 16 chicken pieces
1 bulb garlic (about 8-10 cloves) •	
separated, peeled, and chopped
1/4 cup dried oregano•	
2 tsp seasoned salt•	
1 Tbsp Worcestershire sauce•	
1/2 cup red wine vinegar•	
1/2 cup blended olive oil (avoid •	
extra virgin as it is too fruity)
1 cup pitted prunes, chopped•	
1/2 cup large Spanish green •	
pimiento-stuffed olives, sliced into 
halves
1/2 cup capers + 1 Tbsp juice from •	
their jar
6 whole bay leaves•	
1 cup brown sugar•	
1 cup white wine•	
1/2 cup Italian parsley or fresh •	
cilantro, chopped

In a deep, oblong non-reactive pan, lay 
chicken quarters across to fill. In a medium 
mixing bowl, stir together remaining 
ingredients until evenly distributed. 
Pour spice mixture over chicken, moving 
chicken to coat well. Cover and marinate in 
refrigerator for 12 hours.

Preheat oven to 350 degrees. Arrange 
chicken in single layer in 2 large, shallow, 
rimmed baking sheets. With large cooking 
spoon or ladle, pour remaining marinade 
and ingredients on top of raw chicken. Bake, 
uncovered for 1 hour, turning pieces after 
30 minutes.

Before serving, transfer chicken to 
decorative serving platter, remove bay 
leaves, and garnish with prunes, olives and 
capers. Sprinkle with fresh cilantro. Serve 
pan juices along side in a gravy boat.



-45-

Chicken in Sour Cream
From the Kitchen of Carla Clark Serves 6

Taste of Home
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2 cups sour cream•	

1/4 cup lemon juice•	

4 tsp Worcestershire •	

sauce
2 tsp paprika•	

2 tsp celery salt•	

1 clove garlic, pressed•	

2 tsp pepper•	

6 boneless skinless •	

chicken breasts
3/4 cup bread crumbs•	

1/2 cup butter•	

Combine sour cream, lemon juice, Worcestershire sauce, 
celery salt, paprika, garlic, and pepper in a large bowl. Add 
chicken and coat well. Allow to marinate overnight. 

Remove chicken from marinade and roll in bread crumbs. 
Arrange in a baking dish and sprinkle with butter. Bake 
uncovered at 350 degrees for 45 minutes or until done.
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Chicken and Rice Casserole
From the Kitchen of Debra Lovell Serves 8

Taste of Home
2008

Chicken breasts •	

and thighs (boneless 
if possible, but not 
necessary)
1 package dry onion •	

soup mix
1 can cream of •	

chicken soup
1-1/2 cup rice (we •	

prefer long grain)
1 soup can full of •	

water

Lightly grease a 9”x13” baking dish. Sprinkle rice evenly 
in the dish. Sprinkle onion soup mix over the rice. Place 
chicken on the rice. Spread the cream of chicken soup over 
the chicken. Pour 1 soup can full of water over the entire 
dish. Sprinkle with a little paprika and black pepper for 
color. 

Bake at 350 degrees covered for 2 hours. Uncover, reduce 
heat to 325 degrees and bake for 20 minutes more. 



-47-

Southwest Stuffed Chicken
From the Kitchen of Patty Percival Serves 6

Taste of Home
2008

6 boneless skinless chicken •	

breast halves (about 1-1/2 
lbs)
6 oz Monterey Jack cheese, •	

cut into 2”x1/2” sticks
8 oz chopped green chilies, •	

drained
1-1/2 cups panko bread •	

crumbs
1/4 cup Parmesan cheese, •	

grated
1 Tbsp chili powder•	

1/2 tsp salt•	

1/4 tsp ground cumin•	

3/4 cup flour•	

1/2 cup butter, melted•	

Pound chicken to a 1/8” thickness. Place a cheese 
stick down the middle of each; top with chilies. Roll up 
and tuck in ends and secure with a toothpick. 

In a shallow bowl, combine the bread crumbs, 
Parmesan, chili powder, salt, and cumin. Coat chicken 
with flour, then dip in butter and roll in crumb 
mixture. 

Place roll-ups, seam side down, in a greased 9”x13” 
baking dish. Bake uncovered at 400 degrees for 25 
minutes or until chicken juices run clear. Discard 
toothpicks.
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Curry Chicken
From the Kitchen of Cathy Hardy Serves 4

Taste of Home
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1 Tbsp olive oil•	

4 Tbsp flour•	

2 Tbsp curry powder•	

2 tsp ground cumin•	

1/2 tsp salt•	

12-16 oz boneless •	

skinless chicken 
breasts or strips
1/2 cup orange juice•	

1/2 cup low salt •	

chicken broth (or 
water)
2 Tbsp mango •	

chutney
1/4 cup low fat sour •	

cream

Mix flour, curry powder, cumin, and salt in a large sealable 
plastic bag. Add chicken and shake to coat. 

Heat oil in a non-stick skillet. Shake excess flour mixture 
from chicken and saute the chicken in the skillet. Transfer to 
a platter and keep warm.

Stir the excess flour mix into the skillet, mixing with any 
pan juices. Gradually add orange juice and broth, stirring 
constantly. Scrape any browned bits off the bottom of the 
pan. Stir in the chutney. Bring to a boil and cook, stirring 
constantly until the mixture thickens, for about 1 minute. 
Stir in the sour cream until blended and lightly simmer for 
about 30 seconds. Add the sauce to the chicken. 

Excellent served over rice with green beans on the side. 
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Yogurt Parmesan Chicken
From the Kitchen of Debbie Dorris Serves 8

Taste of Home
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2 cups crushed Ritz •	

crackers
2 Tbsp Parmesan •	

cheese
1 tsp garlic salt•	

1 tsp seasoned salt•	

8 boneless chicken •	

breasts
8 oz (1 cup) plain •	

yogurt
1/4 cup melted butter•	

Combine Ritz crackers, Parmesan cheese, garlic salt, and 
seasoned salt; set aside. Dip each breast in yogurt, then coat 
with crumb mixture. 

Arrange pieces in a 9”x13” baking dish. Drizzle with 1/4 
cup melted butter and bake at 350 degrees for 45-55 
minutes. 
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Easy but Elegant Chicken Supreme
From the Kitchen of Chris Muller Serves 4

Taste of Home
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Chicken:
1/2 cup bread crumbs•	

2 Tbsp flour•	

4 boneless chicken •	

breasts
1 egg, slightly beaten•	

1 Tbsp butter•	

1 Tbsp vegetable oil•	

Sauce: 
1-1/2 Tbsp butter•	

1-2 Tbsp flour•	

2/3 cup sliced •	

mushrooms
2/3 cup chicken broth•	

4 slices provolone cheese•	

Preheat oven to 350 degrees. In a bowl, combine bread 
crumbs and 2 Tbsp flour. Dip chicken into slightly beaten 
egg mixture, making sure all sides are coated. Then 
dredge chicken in bread crumb mixture. Set aside.

In a skillet, combine butter and oil and heat until melted. 
Add chicken and brown on both sides. Transfer chicken 
to glass baking dish. To the same skillet, add 1-1/2 Tbsp 
butter and mushrooms. Saute until tender. Sprinkle 1-2 
Tbsp flour over mushrooms and stir. Add broth. Stir 
constantly until thickened. 

Pour sauce over chicken and bake for 1 hour and 15 
minutes. Before serving, place a slice of cheese on top of 
the chicken and return to oven for around 1 minute to 
melt.



-51-

Moroccan Chicken
From the Kitchen of Judy Lodge Serves 4
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1 (10 oz) box couscous•	

1/2 Tbsp olive oil•	

1 large garlic clove, •	

thinly sliced
1-1/2 Tbsp light brown •	

sugar
pinch of nutmeg•	

1-1/2 Tbsp red wine •	

vinegar
1/2 cup orange juice•	

2 (15 oz) cans diced •	

peaches
1 cooked rotisserie •	

chicken, cut into pieces
1/4 cup fresh parsley, •	

optional

Cook couscous per directions on the box. 

Meanwhile, heat oil in a large skillet over medium-low 
heat. Add garlic and cook for 1-1/2 minutes. Add sugar, 
nutmeg, vinegar, and orange juice; bring to a simmer. Add 
the peaches and continue to simmer until the liquid has 
reduced slightly, about 5 minutes. 

Divide the couscous and chicken among bowls. Top with 
the peach sauce and sprinkle with parsley. 
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Chicken Pot Pie
From the Kitchen of Lynn Slinger Serves 6
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1/3 cup butter•	

1/3 cup flour•	

1 Tbsp onion flakes•	

1 Tbsp chicken soup •	

base
1/2 tsp salt•	

pepper to taste•	

1-3/4 cup water •	

2/3 cup milk•	

2 cups chicken, cut up•	

1 (10 oz) package •	

frozen peas and 
carrots
1 pre made pastry •	

(pie crust with both 
top and bottom crust)

Heat butter over low heat until melted. Stir in flour, onion 
flakes, soup base, salt, and pepper until smooth. Add water 
and milk, stirring constantly. Heat to boiling and boil 
1 minute. Continue stirring; stir in chicken and frozen 
vegetables. Set aside. 

Line a pie plate with the pastry and pour in the chicken 
filling. Place second half of pastry dough over the filling. 
Fold under edges and flatten, then cut slits in the top pastry 
dough. Bake at 425 degrees for 30-35 minutes until brown. 
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Easy But Elegant Chicken
From the Kitchen of John Heyne

Taste of Home
2008

1 bottle Russian salad •	

dressing
1 jar apricot preserves•	

1 package dry onion •	

soup mix
Chicken pieces•	

Mix dressing, preserves, and soup mix together; pour over 
chicken pieces. Bake uncovered at 375 degrees for 45 
minutes. Serve with rice.



-104-

H O M EA
 T

aste Of

Fall 2008

UNC Dining Services is proud to 
provide this recipe book as a thank 

you to everyone who participated in 
the 2008 Taste of Home event. With 
the assistance of parents like you, we 
are able to look into your recipe box 

and see what your students enjoy 
while dining at home. This information 

gives us the opportunity to analyze our 
menus and keep in touch with the ever 
changing dining habits of our students.

Thank you to the following Dining Services
staff involved with Taste of Home this year:

Bob Baxley, CBORD FMS Coordinator
JoAnn Doherty, Program Assistant

Aran Essig, Executive Chef & Trainer 
Paul Hilton, Tobey-Kendel Unit Chef

Derek Rice, Holmes Unit Chef
Holly Wainscott, RD & Associate Director

Kari Warren, Administrative Assistant




