Chipotle Chicken Bowl

Total Cook Time: 1 hour
Contains raw meat, cook thoroughly
Cook from Frozen
Meals are 3-4 servings
*For 6-8 servings, cook 2 meals in the same pot and use the cooking instructions in the parentheses

Prepare with (aka ingredients needed to prepare meal):

¢ Cooked rice

¢ Optional: 1/4 cup (1/2 cup)* heavy cream

¢ Optional toppings and garnishes: roasted veggies, diced avocado, guacamole, cilantro, sour cream,
shredded cheese, corn chips

Cooking Directions:

1.0pen meal and pop food into the pressure cooker pot. Add 1/3 cup (1/3 cup)* of hot water.

2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 12
minutes.

3.When pressure cooking is complete, use a natural release.

4.Scoop chicken out with a slotted spoon and shred. Add back to juices.

5.0ptional: Add 1/4 cup (1/2 cup)* of heavy cream for a silky, more mild sauce.

6.To serve, put a scoop of rice in a bowl and top with chicken and desired toppings.

Slow Cooker Cooking Directions:
1.Thaw meal completely in fridge. Add the said amount of liquid above. Cover and cook on LOW for
4-5 hours or HIGH for 2-3 hours, until the chicken reaches an internal temperature of 165 degrees.
Continue with steps 4-6.

Leftover Suggestions:
e Nachos

Taco salad

Tacos

Quesadillas

Mexican pizza

Notes:
e For a milder dish, remove the chipotle chile pepper and discard it. For a spicier meal, shred the
chipotle chile pepper into the meat.
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