ing Size "
gﬁ)rzwgﬁicken, plus peppe

& sauce -
Amount Per Serving: '
Calories................ !

Calories from Fat.

Fat........
* 218, comngt arch dlv:ded T aturatod ot
P 1A c loy.s %/ uce, dlv:ded Cholesterol..
‘120z chj icken br east tender, S, cutin thirgg Sodium.......
*1/4c. freshl €mon juic e Carbohydrate..
* 14 ¢ fat—free, Iow ilum chlcken broth Dietary Fiber..
* Ttsp fresh rqing rroot, min Protein...................
0 granular len
* 2 cloves 9arlic, pegjgg & Minceqy

U

C.e red & €en bell pe, ers,
Seedeq & sliceq 9" Refp

Pre
1. MlXp at:o

N Ing uct:on
sp. cornstarch&1 Thbsp, auce in |
med:umb WI. Adg sliced chj icken Ch 1

Minutes,

Strle 0N juice ning so OY sauce, chicken
broh g er garhc S I enda, & 1 1ts) p cornstarch
togeth .8 Medjym bo Wl to make

eat oiI in med:um fry pa N. Add ¢ hl ken & cook
iul t for 3. es or untll chtcken Is no

g Ced peppers
00k 2-3 Utes morg Or untj| , Sauce th k €ns anq Peppers arg hot,



