Risotto with Cooked Turkey

Elevate your dinner with this creamy risotto featuring tender
cooked turkey, offering a delicious and comforting dish that's
perfect for any occasion.

INGREDIENTS

1 package (6.9 0z) RICE-A-RONI® Chicken

2 tbsp margarine, butter or spread with no trans fat

2 Y% cups water

1 can (10.75 0z) condensed cream of mushroom soup
2 cups chopped cooked turkey

1 cup celery dlices
- w 1 cup mushroom dlices

@ | % 1/2 chopped red bell pepper

PREP COOK  SERVES 1/2 cup chiopped onion
TIME TIME 4 1/2 cup frozen peas
5min 20min

HOW TO MAK
PRODUCT DIRECTIONS

In alarge skillet, combine rice-vermicelli mix and 2 tbsp
margarine. Sauté over medium heat until vermicelli is golden
brown, stirring frequently.

S t?vylly stir in 2 ¥2 cups water and Special Seasonings; bring to
aboail.

Cover and reduce heat. Simmer 10 minutes. Add soup; blend
well. Stir in turkey, celery, mushrooms, bell pepper, onion and
peas. Return to asimmer. Cover and simmer 10 minutes. Stir
before serving.
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https://ricearoni.d10.majestic.dev/products/rice-roni-chicken-flavor-lower-sodium

