BELL CHICKEN
INGREDIENTS:

-3 chicken breasts

-1 red and 1 green bell pepper

-1 jalapeno 

-2 lemons

-1 small onion

-1 cup of rice

-1 cup of green enchilada sauce 

-2 tablespoons of sour cream

-salt and pepper (to taste)
INSTRUCTIONS


Start cooking rice immediately in one cup of green sauce and one cup of water stir before you put lid on. Butterfly the chicken breasts and cut the pieces of chicken into squares or rectangles.  Chop the excess chicken into small pieces and save for later.  Salt and pepper one side of all chicken.  Sauté all chicken in a pan.  Throw chopped jalapenos into pan with chicken. Start cooking julienned bell peppers and diced onions in olive oil.  Salt and pepper to taste.  Take out the chicken when fully cooked put aside.  Continue cooking the vegetables. When rice is done through diced chicken in and stir.  When ready to serve put chicken back into pan and pour lemon juice onto the chicken.  Place rice on plate and layer chicken>bell peppers>chicken.  Drizzle sour cream over finished product and, if wanted, add jalapeno slices to top of chicken.
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