
Frugal -Cheesy Salsa Verde Chicken with
Cauliflower Rice

Serving: 4 Cook Time: 30 mins Level: Easy

I  N  G  R  E  D  I  E  N  T  S
•  1 package chicken tenderloins
•  1 tbsp fajita seasoning
•  8 oz block of cream cheese (softened)

•  16 oz salsa verde
•  1 tbsp olive oil

P  R  E  P  A  R  A  T  I  O  N

1. Heat olive oil in skillet over medium heat. Add the chicken tenders to the skillet and season with the
fajita seasoning. Cook your chicken completely and remove from pan. Cover with foil to keep warm.

2. Cheesy Salsa Verde Sauce

3. Reduce heat to Medium/low.

4. Cut the softened cream cheese into fourths and add it to the pan.

5. Add the bottle of Salsa verde.

6. Stir occasionally until the cream cheese is completely melted and the salsa is well incorporated.

7. Add the chicken tenderloins on top of the completed sauce for 1-2 minutes to warm it all together.


