L Gmd S Sl

CHICKEN WITH PUMPKIN-
SAGE GRITS
PREP: 10 MIN. ROAST: 18 MIN. OVEN: 400°F
4 4-to 6-0z. skinless boneless chicken
breast halves
1 Thsp, vegetable oil
1 tsp. salt
1 tsp.ground cinnamon
1 tsp.ground black pepper
1% cups water
24 cupinstant grits (two 1-0z.
packages)
¥ cup canned pumpkin
1 Tbsp.snipped fresh sage
v cup shredded cheddar cheese
Sage leaves

CINNAMON ROASTED % "

1. Preheat oven to 400°F. Arrange chicken
in 13x9x2-inch baking pan. Drizxle chicken
with oil and sprinkle with L tsp. of the salt,
the cinnamon, and pepper. Rub spices over
all sides of the chicken. Roast for 18 to

20 minutes or uritil no longer pink and

juices run clear. MA
2, Meanwhile, in amedium saucepan PE#
bring water to boiling. Stir in grits until SAl
combined. Stir in pumpkin, sage,and L2 tsp.  PREP
salt. Return to boiling; reduce heat. Cook, OVER

uncovered, 5 to 7 minutes or until thick-

ened, stirring frequently. Remove from 2
heat; stir in cheese. 4
3. Tu serve, spoon grits onto dinner plates y
and top with chicken. Sprinkle sage leaves. X
MAKES 4 SERVINGS. b
EACH SFRVING 253 cal, 8 g fat, 76 mg chol, ¥
1,162 mg sodium, 14 g carbo, 2 g fiber, 30 g pro. 1
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