	Name
	Patrice Millett

	Recipe
	Hawaiian Haystacks

	Type 
	Main Dishes

	Instructions
	(This recipe makes a lot - you can downsize it for your needs)

4 cups seasoned chicken broth
¼ cup cornstarch
2 to 3 cups cooked and cubed chicken or turkey
4 cups hot cooked brown rice (or white) 
4 medium tomatoes, chopped
1 10-ounce package frozen petite peas thawed
5 stalks, celery finely diced
1 to 2 green peppers, chopped
6 to 8 green onions sliced
1 - 8 oz can pineapple tidbits
½ cup shredded coconut (optional)
½ cup sliced water chestnuts (optional)
½ cup slivered almonds
1 - 2 cups Chinese noodles (optional)
1 cup finely grated cheddar cheese

Combine broth and cornstarch. Cook until thick and clear. Add chicken. Place remaining ingredients in individual bowls. Have guest build their own stack in the following order: rice, chicken in gravy, tomatoes, peas (optional), celery, green pepper, onions, pineapple, almonds, coconut (optional), water chestnuts (optional) Chinese noodles (optional), and cheese.

**A quicker version:
For gravy use 1 can low fat cream of chicken soup, can of low fat/low sodium chicken broth and cut up chicken - warm on stove while preparing other ingredients. 

We like to put sliced olives on the haystacks as well. We forego the peas, celery (sometimes we use it), coconut, water chestnuts and almonds - the Chinese Noodles add a few more calories but they are good and add a great crunch.

The nice thing about this recipe is you can add, subtract or substitute things for it. It’s also easily downsized so you can make if for a smaller family.




