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Chicken with Broccoli  
 

 
Ingredients Instructions 

2 cooked chicken breast 
halves, cut into pieces 
 
2 (10-ounce) packages 
frozen broccoli  
 
1 (10-¾ ounce) can 
cream of chicken  soup, 
reduced fat  
 
½ cup 1% milk 
 
¼  cup mayonnaise, light  
 
½ teaspoon curry powder 
 
½ cup grated cheddar 
cheese, reduced fat  
 
 
 
Makes 5 servings 

1. Cook broccoli only a short 
time until barely tender 
and drain. 

 
2. In a large bowl, combine 

the soup, milk, 
mayonnaise and curry 
powder. Stir thoroughly.  

 
3. Add the chicken and 

broccoli. Mix and pour into 
a 9x9 inch baking pan and 
sprinkle with grated 
cheese. 

 
4. Bake at 375° F for 30 

minutes or until bubbly. 
 
 
Variation: 
•   Fresh broccoli may be used 
    in place of frozen. 

 

 

       
 
 
     45% calories from fat 
 
 
 
 
 
 
 
 
 

Source:  Cornell Cooperative Extension of Schoharie County.                                       January 2009 


