Garlic Parmesan Chicken Bake

Garlic Parmesan Chicken is a comfort food classic, made easy with Joe' s Garlic Parmesan Chicken Breast. These
pre-seasoned breasts are packed with flavor, so you don’'t have to do much—just bake and serve. Perfect for a quick
weeknight meal, this chicken pairs well with roasted vegetables, pasta, or afresh salad.
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Serving Size: 4
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I nstructions

Preheat oven to 400°F.

Place chicken breastsin alightly oiled baking dish.

Bake for 22—25 minutes or until internal temperature reaches 165°F.

(Optional) Sprinkle with mozzarella and return to oven for 34 minutes until melted.
Let rest 5 minutes, garnish with parsley, and serve.
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