
Always follow proper safe food preparation guidelines. See link for the Golden Rules provided by the World Health 
Organization (WHO): https://www.paho.org/en/health-emergencies/who-golden-rules-safe-food-preparation 

 

 

November Episode Recipe 

Chicken & Biscuits  
• 1 whole rotisserie chicken 

• 1 can cream of chicken soup 

• 1 can cream of celery soup 

• 1 package of dry ranch mix 

• 1 package Italian dressing mix 

• 1 package of cream cheese  

• 1 stick of butter 

• 1 can of corn, 1 can of carrots, 

and 1 can of peas 

• Alternatively, 1 bag of mixed 

frozen vegetables  

• 1 package of canned biscuits  

• Salt & pepper to taste 

 

Instructions: 

• Remove all the chicken from the bones and place in a crock pot 

TIP: Using the juices from the package of rotisserie chicken adds extra flavor to the sauce. 

• Place the remaining ingredients in a crock pot and cook on high until hot, about two hours 

TIP:  For quick cleanup, use one bag of mixed frozen vegetables instead of 3 separate cans 

TIP:  To reduce the sodium content, you can substitute the ranch and Italian dressing mix with 2 

tsp. Italian seasoning, 2 tsp. garlic powder, 1 ½ tsp. pepper and 2 T. milk powder 

• Cook the biscuits according to the package instructions or you can bake your own whichever you 

prefer  

• Top chicken mixture over the warm biscuits  

• Serve and enjoy!  

 

 

https://www.paho.org/en/health-emergencies/who-golden-rules-safe-food-preparation

