CHICKEN, BROCCOLI, BACON, RANCH KETO CASSEROLE

INGREDIENTS
5 cups broccoli florets
1 1/2 lb cooked chicken breast ( I used thin sliced)
Salt/Pepper, Italian Seasoning, or seasoning of choice
8 ounces cream cheese, softened
3/4 cup sour cream
1 cup shredded cheddar cheese
1/2 cup crumbled bacon (I used turkey bacon)
1 cup shredded Colby Jack cheese, (for the topping)
Cooking Spray
SPICES FOR RANCH FLAVORING
½ tsp Fresh Dill
½ tsp Garlic Powder
½ tsp Onion Powder
1 tsp Dried Parsley
¼ tsp Dried Thyme
Salt and pepper to taste
TOOLS
8 ½ by 9 ½ Baking Dish
Sheet pans
Aluminum foil/ Parchment Paper
Cutting Board
Adaptive Knife
Bag Opener
Plastic Gloves, optional
Rubber Spatula
Fork
Spoon
Hot Mitts
Oven Opener
Preheat oven to 425 degrees
Wash Hands
Put on food safety gloves

Open Chicken packaging
Pick up chicken using a fork, put chicken on a lined sheet pan. Use your
seasoning of choice, sprinkle each chicken breast with seasoning.

Add one tablespoon of olive oil on top of each chicken breast:

Carefully put chicken in the oven for 10 minutes, using hot mitts and oven
opener.

Using a bag opener, open the package of bacon, using a fork take out six pieces
of bacon. Carefully put on the oven for 8 minutes.

Using hot mitts and a oven opener, take out the chicken, flip the chicken with a
fork. Put the chicken back in the oven for 8 minutes with the bacon.

In the meantime take your stalk of broccoli, you may wash it off beforehand
Use the adaptive knife to cut the broccoli into smaller pieces.

Put the broccoli on a lined sheet pan, add three tablespoons of olive oil and
seasoning of choice.

Using oven mitts and oven opener to carefully put the broccoli in the oven for 8 10 minutes. (note we will have already taken out the chicken to cool)

In the meantime, use an adaptive knife to cut the chicken and bacon. Use a fork
move the chicken to a cutting board.

Use a fork, move the chicken to a cutting board.

Now that the bacon is cool, use your hands to move bacon to the cutting board.
Use an adaptive knife to cut the bacon.

Now we’ll make the ranch sauce. Add ¾ cup of sour cream and 8 oz of cream
cheese, 1 package, softened, keep out for an hour or two before class.
Use a bag opener to open cream cheese.

Use a spoon to take out the sour cream and put in bowl

Mix with a rubber spatula.

Next make Ranch spice mix Add ½ tsp of fresh dill, ½ tsp of thyme, ½ tsp onion
powder, ½ tsp of garlic powder, 1 tsp dried parsley, sprinkle in seasoning.

Mix spices with a fork, and add to the sour cream/cream cheese mixture. Mix
together with rubber spatula.

Carefully take broccoli out of the oven using hot mitts and oven opener, let
broccoli cool. Once the broccoli cools cut into smaller pieces.

Start mixing chicken and bacon pieces into the sour cream/cream cheese
mixture. Add broccoli too. Mix with rubber spatula. (SAVE some bacon to sprinkle
on top, I forgot to do this)

Add 1 cup of cheddar cheese to the mixture, mix with rubber spatula.

Spray baking dish with cooking spray

Using a rubber spatula, spoon mixture into the baking dish, may need help.Add
around 1 cup of Colby Jack on top, you can add some bacon pieces.

Carefully put in the oven, using hot mitts and oven opener, for 20-25 minutes

Enjoy!

