Chicken Corn Chowder with Sweet Potatoes

Total Cook Time: 40 minutes
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):

e 1 1/2 cups (3 cups)* milk (dairy or almond)
e 2 cups (4 cups)* chicken broth
¢ Optional toppings and garnishes: Fresh parsley, extra salt and pepper, bacon, shredded cheese

Instant Pot Cooking Directions:

1. Locate the bag of Cornbread Mix and combine it with 1 1/2 cup (3 cups)* milk. Stir well and set aside.

2.0pen meal and pop food into the pressure cooker pot. Add 2 cups (4 cups)* chicken broth

3.Secure the lid and turn pressure release knob to a sealed position. Cook at high pressure for 3 minutes.

4.When pressure cooking is complete, use a natural release for 10 minutes, then release any remaining pressure.

5.Select sauté and bring soup to a light simmer. Give the cornmeal/milk mixture (from step 1) an extra stir, then
pour into the pot while whisking. Let the soup simmer until thick (about 3-5 minutes), stirring often.

6.Season to taste. Serve hot with desired toppings.

Slow Cooker Cooking Directions:

1.Place frozen meal into the 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 potatoes are tender and soup is heated through. When there is about 1
hour left, add the cornbread mix and continue cooking. Continue with step 6.

Leftover Suggestions:
e Creamy Chicken & Rice Bake - Stir chowder into cooked rice, top with cheese or breadcrumbs, and

bake until bubbly.

Notes:
e The sweet potatoes add a touch of natural sweetness that perfectly balances the soup's savory
flavors.
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