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                Chicken Taco Lasagna:

It is not difficult to prepare this mouthwatering Mexican dish. To prepare this delicious meal, preheat the oven to 180 degrees Celsius and line your baking dish with baking spray. In a large bowl, mix two packets of Taco seasoning, half a cup of lemon juice, and four boneless chicken breasts. Mix thoroughly to ensure that the chicken is covered with seasoning evenly. The chicken is then cooked for about 15 minutes until it is firm. Care should be taken to cook the chicken over medium flame. Add one cup of salsa and sour cream and half a cup of mozzarella cheese to another bowl. Mix the ingredients evenly and season it with pepper and salt. Now, take the baking dish you set aside earlier, and spread a few spoonfuls of sour cream mixture. Layer lasagna noodles on top and then your chicken mixture. Repeat this process. Finish your layering with lasagna noodles, and then top it with the remaining mozzarella cheese. Bake this in the preheated oven for about 30 minutes, until the cheese has melted and the noodles have become tender.



Chicken Cordon Bleu:

Chicken Cordon Bleu is yet another delicious meal you can easily prepare at home. Before you start to prepare, set the oven for preheating at 180 degrees celsius and spray your baking dish with non-stick cooking spray. The classic way of preparing this dish involves pounding the chicken breasts until it forms into a thin layer that can be rolled. You will need four boneless chicken breast halves, which after pounding, are sprinkled with salt and pepper. Lay a slice of ham and cheese on top of each piece. Roll them up and secure them with a toothpick. It is recommended to place the cheese on top of the ham to prevent melted cheese from falling out. At this stage, you can either cover your chicken with a mixture of mayo and mustard or egg and flour in order for the breadcrumbs to stick well on the chicken. Arrange your chicken on the baking dish and bake them for about 30 minutes until the breadcrumbs are golden. Discard the toothpick and serve hot.



Texas BBQ Chicken:

You will need eight boneless chicken breast halves to prepare this appetizing meal. First, preheat the oven to 180 degrees Celsius. In a clean bowl, mix paprika, mustard, vinegar, ketchup, garlic, Worcestershire sauce, chilly powder, pepper, brown sugar, and salt with water. The condiments can be prepared according to your taste bud; however, you should have enough to cover your chicken. Cover your chicken with the sauce and arrange them in your baking dish. Bake the chicken for about 35 minutes. Take out your baking dish and gently shred the chicken with a fork, pour the rest of the sauce into the baking dish, and put it back into the oven for ten more minutes. You can serve this hot along with mashed potatoes or french fries.
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