Great Prices With The Card!

Fresh and Delicious
Straight to Your Table!

Chicken Cutlets

AR Chicken Marsala
w Chef Prepared Foods © " Chicken Piccau
“Meaty” Italian Meatballs Chicken Parmigiana
ot

We have created delicious fully cooked, chef “MSaus”a%e lé? & iﬁp eTZ Ils

prepared foods for you to take and eat at eaﬁmnﬁznsaui? '
- - — =wg home! These great foods R S
are leSS eXpensive than » Puttanesca Sauce
restaurant meals, and = Anrrabiata Sauce
you’ll spend less time Sausage & Peppers Pesto Sauce with Pine Nuts
shopping, and cooking! Artichoke Pesto Sauce
All of these meals are
“ freshly prepared right
| here at Lees Market!
Heat up these meals and
eat at home! Come see
us and check out all your
next meal choices!

Chicken Parmigiana

Thanks to Chef Steve for all his help, support and talent! It has been much fun working with you and taste-testing all
the terrific foods. The recipes are true winners! We are excited to prepare so many great new items for our customers.
Lees Market will be offering more delicious home cooked meals and entrees coming in 2012!

Chicken Marsala

Center Cut Chuck

Pot Roast
¢ 2 bay leaves q
2 teaspoons olive oil 1 teaspoon salt
4 pouﬁds boneless center cut 1/2 teaspoon freshly ground
chuck roast black pepper

1 onion, chopped.
2 cloves garlic, minced

C).
¢ oven to 325 degrees F (165 degrees . .
}.. gl':::e: heavy Du3tch oven on top of the stove over med\un"l hltgh
h’eat ‘Add oil, and sear meat in thelcetaterfof the pan ff)ru‘:el:g:‘u es.
3 ; i B i t0 4 min
Turn meat over with tongs; sear all sides for 3 3 i
i . Arrange onion, garlic, an y
cach side. Remove meat from pan. Ari o
in the bottom of the pan, and sprinkle with sal
lliitl::n I:eat to pan, place remaining bay leaf on top of meat, and
Cmg:ok in the oven for 30 minutes at 325 degrees F (165 ddegrei:asf -
3 %:.) Reduce the heat to 300 degrees F (150 degrees C), and cool e
1 I./z hours. Remove roast to a platter to rest for 10 to 15 lrfmu b
Slice, and top with onions and gravy. allrecipes.com

| Chicken Cordon Bleu

6 skinless, bonel hi

6 slices S ci :es::ec icken breast halves
6 slices ham

3 tablespoons all-purpose fl
1 teaspoon paprika P o

6 tablespoons butter

1/2 cup dry white wine
1 teaspoon chicken bouillon granules
1 tablespoon cornstarch

k 1 cup heavy whippin.
1. Pound chicken breasts if the i e o
: d cl ! 'y are too thick. Place a chy i
:)erceziz attll:lu;ot)/tzh “;Ell(ls(,tl;/( the tidges. Fold the edges of the :l‘:iscek:l:xdol\]rz:ntlsllﬁlecgﬂ(;ﬂ eaacr:ld
reonre picks. Mix the flour and paprika in a small bowl, and coat the gc,hicken
1 2. Heat the butter in a large skill
browned on all sides. Add the
¥ for 30 minutes,
3.R
with the
thickene

let over medium-hi

I lium-high heat, and cook the chicken unti
A .wmeland bouﬂlon. Reduce heat to low, cover, and s;lmn:nler
 until chicken is  no longer pink and juices run clear.

o
the breasts to a warm platter. Blend the cornstarch

isk slowly into the skill P "
Serve warm. stallet. Cook, stirring until

cream in a small bowl, and wh
d, and pour over the chicken.

allrecipes.com
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