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PREP COOK SERVES
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GARLIC & OLIVE OIL

VERMICELLI

Tha Chicken & Noodles

Pasta Roni® goes to Thailand.

INGREDIENTS

1/4 cup soy sauce

1tbsp limejuice

2tsp cornstarch

1/4 tsp crushed red pepper flakes

12 oz chicken tenders or chicken breasts, cut into strips
3 cloves garlic, minced

2 tbsp oil or margarine

1 (4.6 0z) package PASTA RONI® Garlic & Olive Qil
Vermicelli

2 cups snow peas

1 red and/or yellow bell pepper, cut into thin strips, chopped
cilantro, chopped peanuts and lime wedges, optional

HOW TO MAK

DIRECTIONS

Combine soy sauce, limejuice, cornstarch and red pepper
flakes. Add chicken, tossto coat.

Cook and stir chicken mixture and garlic with ail in large
skillet on medium-high heat for 5 to 6 minutes or until chicken
isno longer pink inside. Remove from skillet; set aside.

Add 1 ¥ cups water to same skillet; bring to a boil. Stir in
pasta, Special Seasoning packet, snow peas and bell pepper.
Return to a boil. Reduce heat to medium. Gently boil
uncovered 8 to 10 minutes or until pastais tender, stirring
occasionaly.

Stir chicken mixture back into skillet; cook 1 to 2 minutes
longer or until heated through. Serve with cilantro, peanuts and
lime wedges, if desired.
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