WMUR g As seen on COOKS’ CORNER

NEW HAMPSHIRE Chicken Cordon Bleu Bake

Y
-5

Recipe for: Chicken Cordon Bleu Bake
From the kitchen of: 77/ Diner

Moakes one serving
Ingredients:

1 1/2 cups Flour

1 Teaspoon Salt

1 Teaspoon Black Pepper

1 Teaspoon Granulated Garlic
6 ounces Chicken Tenders
/4 cup Butterndk

V4 (b Butter

1 guart Mk

1/4 (b Cheddor Cheese

2 pinches White Pepper

4 pinches Salt

2 tablespoons Panko Crumbs
2 tablespoons dry Parresan Cheese
2 ounces Deli Hann - julienne

2 slices Swiss Cheese

Directions:

Prepare cheddar cheese sance ahead of tirme using:
V4 (b Butter

12 cup Flour

1 Quart Mtk

1/4 b Cheddar Cheese

1/4 cup Cheddar Powder

2 pinches of White Pepper (Black Pepper works too)
4 pinches of Salt

Melt butter on pan over low heat- Blend in flour, salt, pepper and midk all
at once, cooking gquickly and shirring constantly until ridture bubbles and
thickens. Rennove sauce trmediately upon bubbling, add cheddor cheese

and powder. Whisk and chdl. Set aside.

7o prepare chicken: Marinate &6 oz chicken tenders in 1/4 cup butterndk.
Roll rmarinated chicken tn a raixture of one cup flour and 1 Teaspoon each
salt; black pepper and granulated gorlic. Deep fry the chicken tenders until
golden brown. Place tenders in baking dish and top with julienne hanr. Top
with twe ounces cheese sauce. Top with Swiss cheese

and sprinkle nixture of Parsnesan cheese

and Panko crupmbs on fop.

Bake ot 375 degrees for five rinutes. /

s } :
Serve with nmashed potatoes and ﬂé’ V4
your choice of vegetable. ID ll |\\l lE IR




