SWEET & SPICY CHICKEN

6 large boneless, skinless chicken
breasts, cut into 1” pieces

2 envelopes of dry onion soup mix

1 (160z) bottle of Catalina dressing

1 (1802z) jar of apricot preserves

Break up chicken pieces and put in bottom of 9 x 13 baking pan.
Combine the remaining ingredients in a bowl.

Mix well and pour over chicken.

Bake 35-40 minutes at 350 degrees.

NO BAKE BANANA SPLIT CAKE

2 C. crushed vanilla wafers,=1 box 2 (60z) cans crushed pineapple, drained
3 1/2 sticks oleo, @ melted & at room temp. 1 Ig. container Cool Whip, 16 oz. size

2 C. powdered sugar 1/4 C. pecans, chopped

4 oz. cream cheese, softened 1 sm. jar cherries (optional)

5 or 6 bananas, ripe 1 9x13 foil deep dish pan

NOTE: 16 oz cool whip can be found @ HEB
Can be made with reduced fat vanilla wafers and light cream cheese.
I used BUTTER when tested recipe.

IN A9 X 13 pan:
Ist layer - combine crushed vanilla wafers and 1 1/2 sticks oleo and press in bottem of pan

2nd layer - mix powdered sugar, cream cheese, and 2 sticks oleo, beat 10 minutes. Spread over crust.
3rd layer - slice bananas lengthwise and lay in pan. Top with DARINED pineapple
4th layer - spread the Cool Whip, top with nuts and dot with cherries

Chill and cut in squares. Serves 9-12



