HERBED CHICKEN WITH RICE
Source: Taste of Home's Quick Cooking (March/April 2001)
From: Cindy Reams

INGREDIENTS:

1/2 Ib boneless, skinless chicken breasts, cut into 1 inch strips
1 TBS butter or margarine

2 large carrots, shredded

1 small onion, chopped

2 C water

1/4 tsp dried marjoram

1/4 tsp dried thyme

1/8 tsp dried rosemary, crushed
1/8 tsp rubbed sage

1 Cinstant rice

1/2 C chopped walnuts

DIRECTIONS:
In a skillet, sauté chicken in butter 3-4 minutes. Add carrots & onion - sauté till tender.
Add water & seasonings - bring to boil. Stir in rice. Cover & remove from heat; let stand

for 5 minutes. Sprinkle with walnuts.

Serves: 5



