CRANBERRY DIJON CHICKEN

1 family pack any type chicken cuts (best with leg quarters)
1 can whole berry cranberry sauce
1 packet Lipton Onion Soup mix
1 bottle French dressing (The red kind?)
2 tbsp Dijon mustard

Preheat oven to 350°F. Mix all ingredients except chicken in medium -large glass baking dish. Add chicken and spoon mixture over top of chicken making sure to cover completely. 

Bake uncovered for 35-60 minutes (depending on choice of chicken cuts - about 60 minutes for leg quarters) occasionally spoon-basting with mixture. Chicken is done when liquid runs clear or meat flakes with the twist of a fork. 

Great served over mashed potatoes with side of green beans.

Kraft Catalina Cranberry Chicken 

What You Need!

4 lb. bone-in chicken pieces (breast halves and/or thighs) 

1 can (16 oz.) whole berry cranberry sauce 

1 bottle (8 oz.) Kraft Catalina Dressing 

1 env. onion soup mix 

Directions

Heat oven to 350°F.

Place chicken in 2 (13x9-inch) baking dishes. 

Mix remaining ingredients; pour over chicken. 

Bake 50 min. or until chicken is done (165°F). 

Mix and match recipe using the chicken pieces you have on hand or what is on sale. Use all breasts, all thighs or a combination of both. Each breast half is one serving, while two thighs are a serving.

Serve over egg noodles! this recipe is amazing - a crowd pleaser every time. i am always passing the recipe on after dinner. sooo good!" 

Prep Time: 10 min 

Total Time:  1 hr 

Makes:  8 servings 

