Chicken Azteca (Katrine Rose, Woodbridge, VA/Fix it & Forget it Cookbook)
Makes 10-12 servings

2 – 15 oz cans black beans, drained
4 cups frozen corn kernels
2 garlic cloves, minced

¾ tsp ground cumin

2 cups chunky salsa, divided

10 small skinless boneless chicken breast halves

2 – 8 oz pkgs cream cheese, cubed

cooked rice

shredded cheddar cheese (optional)

1) Combine beans, corn, garlic, cumin and 1 cup salsa in slow cooker.

2) Arrange chicken breasts over top.  Pour remaining cup of salsa over the top.

3) Cover.  Cook on high 2-3 hours or on low 4-6 hours.

4) Remove chicken (make sure it is cooked through) and cut into bite-sized pieces.  Return to cooker.

5) Stir in cream cheese.  Cook on high until cream cheese melts.

6) Spoon chicken and sauce over cooked rice.  Top with shredded cheese (if using).
