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1 beefbroth -
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| V4 teaspoon pepper e
11 ‘(4-ounce) package refngerated

crescent dmner rolls

1| Add onion and ste
“or until onion i

S

POLY0.2g) / CARB 47.4g / FIBER 2331{}101. e

1 Coata ncmstick skillet wnt.h mokmg 0 .
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| garine mixture; and dredge in cheese |- dish; covera

. | ‘mixture. Place on a baking sheet, and | minutes o

r | bake at 375° for 14 minutes or until | minute:
golden. Yield: 10 breadsticks (semngsme
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| crowave at HIGH 4 to 4%/ minutes or untﬂ '

chicken is done, stirring every 2 minutes.
Remove from dish and set asuie :
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