
Chicken a La King
RECIPE

Chicken a La King

Cooking time
30 mins
Preparation time
15 mins
Serves
4
A classic meal to add to your weeknight menu. This Chicken a la King, is as convenient as it
is delicious, thanks to Royco.
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Ingredients
1 pack Royco® Recipe Base Chicken ala King
500g chicken strips
2 Tbls oil
1 onion, finely chopped
250g mushrooms, sliced
1 green pepper, sliced (optional)
250ml cream

Products used
 

Chicken a la King Wet Cook-In Sauce

View Product

Vegetarian

Add an extra punnet of exotic mushrooms instead of the chicken to make this a vegetarian
meal.

Method

1.1.
In a pan, lightly brown chopped onion and chicken strips.
2.2.
Add the thinly sliced green pepper (optional) and sliced mushrooms, sauté for a
further 5 minutes.
3.3.
Empty the Royco® Recipe Base Chicken ala King pouch contents & stir in the cream.
4.4.
Allow to simmer for 10 mins.
5.5.
Season to taste, serve with rice and enjoy!
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Cape Malay Beef and Cashew Nut Stir-Fry

Cooking time
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10 mins

Preparation time

5 mins
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Lamb Ragu Lasagna

Cooking time

35 mins

Preparation time

20 mins

View Recipe

Cheesy Chicken Pasta Bake

Cooking time

25-30 mins

Preparation time

15 mins

View Recipe

Spaghetti Bolognaise

Cooking time

30 mins

Preparation time

15 mins

View Recipe

Fiesta Mince Bowl

Cooking time

40 mins

Preparation time
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10 mins
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Simple Savoury Mince Pasta

Cooking time

20 mins

Preparation time

15 mins
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Homestyle Lamb Curry

Cooking time

30 mins

Preparation time

20 mins

View Recipe

Chicken Sosaties

Cooking time

15 mins

Preparation time

30 mins

View Recipe

Hearty Beef Stew

Cooking time

30 mins

Preparation time

30 mins

View Recipe
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Pork Fillet with Spicy Pineapple Relish

Cooking time

10 mins

Preparation time

60 mins

View Recipe
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