
1.Open meal and pop food into the pressure cooker pot. Add 3/4 cup (1 1/2 cup)* chicken broth.
2.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 32

minutes.
3.When cooking is complete, use a natural release.
4.Remove chicken to a cutting board and shred into bite-sized pieces. Return the chicken to the pot

and add a 15-ounce can (2-15-ounce cans)* of great northern beans. Stir well. Omit beans if desired.
5.To serve, spoon into a bowl and add desired toppings.

Instant Pot Cooking Directions:

Slow Cooker Cooking Directions:
1.Add frozen meal to slow cooker. 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
and the rice is fully cooked. Continue with steps 4-5. 

3/4 cup (1 1/2 cups)* chicken broth
15-ounce can (2-15-ounce cans)* great northern beans- optional
Optional toppings or garnishes: shredded cheese, avocado, tomato, salsa, corn, cilantro, sour cream,
crushed tortilla chips, lime juice, hot sauce

Prepare with (aka ingredients needed to prepare meal):

Green Chile Chicken and Rice

Leftover Suggestions:
Nachos
Taco salad
Hard or soft tacos
Lettuce wrap

Notes:
If the pot seems too liquidy, return the shredded chicken, cover, and let sit 5 minutes to
absorb the juices.

Total Cook Time: 1 hour 30 minutes
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


