
 

Buffalo Chicken & Rice Casserole 

INGREDIENTS 

• 1 1/2-pound boneless chicken tenderloins or breast, cut into bite-size pieces 

• 2 tablespoons butter 

• 1 cup chopped onions 

• 1 cup chopped celery 

• 4 cloves minced garlic 

• 1 large grated carrot 

• 2 teaspoons Hidden Valley Ranch Spicy Seasoning 

• 1 1/4 cups long-grain rice 

• 1/2 cup Frank's RedHot Wings Buffalo Sauce 

• 2 1/2 cups chicken broth 

• 1 cup shredded cheddar cheese 

• 1/4 cup fresh chopped cilantro or parsley 

• 1/2 cup crumbled blue cheese 

• 1/4 cup chopped green onions 

• Mexican Crema Sauce or sour cream, optional topping 

INSTRUCTIONS 

1. Place butter in a 10" oven-proof skillet or sauté pan with a lid.  Set over medium heat. Add the 

chopped onions and celery. Sauté for 3-5 minutes to soften. 

2. Add the chicken pieces and seasonings. Cook for another 3-5 minutes. Don't worry if the chicken 

is still a little raw. 

3. Add the carrot, rice, hot sauce, and broth. Stir, then cover the skillet. Bring to a boil. Lower the 

heat and simmer for 15 minutes, or until most of the broth has been absorbed. Do not over 

overcook. 

4. Fluff the rice with a fork. Stir in the cheddar and cilantro. Sprinkle with blue cheese and green 

onions. Place the lid back on skillet for 3 minutes to allow the cheese to warm through. 

5. Taste, then salt and pepper as needed. Serve with crema or sour cream. 

  

 

https://www.hiddenvalley.com/products/ranch-seasonings/seasoning-shakers/spicy-seasoning-mix-shaker/
https://www.franksredhot.com/en-us/products/franks-redhot-buffalo-wings-sauce
https://www.kroger.com/p/cacique-crema-mexicana-table-cream/0007456200202?storecode=02900517&cid=shp_adw_shopl_.FY24.01_search_ent_sales.nh_allent.lia_corelia_kroger.t1_g_lia_shop_acq_evgn_verylowperformers_all_rev_roas_sf&gad_source=1&gclid=Cj0KCQjwwMqvBhCtARIsAIXsZpYWTdTDoAZGfe8iBTHv1EKHAHJBX2B3MKvtTXd6m4FPXI83GmtUXeIaAroXEALw_wcB&gclsrc=aw.ds

