
2 T. Butter 

1 pkg Italian Dressing Mix  

1 can Cream of Mushroom Soup 

1/2 c. sliced fresh mushrooms (optional) 

8 oz cream cheese  

1 1/2 tsp. onion powder 

1 Tbs. Dried chives (chopped) 

1/2 c. White wine (Arbor Mist Exotic Fruit White Zin-

fandel is excellent!) 

2-4 boneless skinless chicken breasts  

 

Melt the butter in a small saucepan, add the cream of mushroom soup, cream cheese, wine, onion 

powder and chives. Mix well until hot and fully incorporated as a creamy sauce.  Arrange chicken 

breast in a casserole dish, pour sauce evenly over the dish, add sliced mushrooms. 

Bake at 350F for 26-34 minutes (depending on how thick your chicken breast is!) 

 

Serve with salad, rice or any side you prefer. 

7th Heaven Creamy Chicken 

2 Boneless, Skinless Chicken Breasts 

1 can (condensed) Cream of Chicken Soup 

1 can Milk (use the soup can, refill it with Milk) 

1 Pkg Cranberry Stove Top Stuffing mix OR  

1 Copycat recipe stuffing mix + 1/3 c. Dried Cran-

berries 

 

Preheat the oven to 375F   

 

While it's heating, cut the chicken breast in small 

cubes and place in an oven safe  9x13 casserole 

dish. Set aside. In a small bowl mix the cream of 

chicken soup and milk together until smooth, pour 

over the chicken. 

Mix the Stove top stuffing mix according to the directions, spoon over the top of the chicken. 

Bake at 350 for 30-35 minutes (depending on how large the chicken chunks are) 

Serve with a side salad and cranberry sauce 

Cranberry Stuffed Chicken Casserole 

Compliments of Budget101.com & GroceryBudget101.com 



Did you know you can Make your Own Microwave Popcorn in under 4 

minutes? Store bought Microwave popcorn is 

convenient, but it happens to be loaded with fats/

oils/sodium, etc. You can make your own health-

ier, dirt cheap microwave popcorn, complete with 

various flavors of seasoning in under 4 minutes. 

 

You'll Need: 

paper bag (lunch size) 

1/4 cup popcorn kernels 

2 to 3 tablespoons melted butter (optional) 

salt or table salt, to taste (optional) 

1 tablespoon grated Parmesan cheese or other cheese sprinkle (optional) 

 

Pour the (unpopped kernels) of popcorn in the paper 

bag. 

 

Fold the top of the bag over twice to close. (Each fold 

should be 1/2 inch deep; the kernels need room to 

pop.)  

 

Put the bag in the microwave and cook on high 

power for 2 to 3 minutes, or until the pops are 5 

seconds apart. 

 

Remove the bag from the oven and open it  

carefully, avoiding the steam.  

 

 

 

If desired, drizzle it with melted butter, then 

toss with salt and cheese, close the top, shake 

the bag to distribute it evenly, pour into a bowl 

and serve. 

 

Additional Recipes available on  

Budget101.com & GroceryBudget101.com 

MYO Microwave Popcorn 


