No-Peek chicken/pork – 12 people

12 loin chops/12 chicken breasts

2 pkg dry onion soup mix

2 can cream of mushroom

2 can cream of celery

3 cup water

3 ½ cup uncle Ben’s rice (not instant)

Salt & pepper

Two package of frozen vegetables

Season and brown meat quickly

Remove meat add water to deglaze Dutch oven and stir all of the soup, soup mix and salt and pepper.

Stir in rice when soup is smooth.

Set meat on top of rice and spread frozen vegetables ovenly over meat.

Cook approx. 45 minutes/hours. Or until rice is done.  20-24 briquets on the bottom, and 10-12 on top. 

