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Hmount Measurs Imovedient - Freparation Method
S LTSS Creamn chesmes
1 oup vy chicken flavored stoaffing mix
1iE cup romano cheese - finsely shredded
12 cup hHrdalis ondon

4 oup bazil leal - minced
4 lar bored chicken braast half with skin

Hin)
HY

raadd Lo sevve bacon slices

< T

1 lavaos g

N = milk

1 oup all-purpose babing mix

2 teaspoons orenle Seasoning
1 bEssooon black pappar
Foazted Fed Peppar and Uidalis Ondon Grawy

Stiv tooether first D ingredients in s meciumn bowl, Set aside.

sheets of hesvg-duby elastio wraps Ylatbern to L54Y

[R]

Flace chicker, skin side down, Debosen
thickress using & nallet.

Spraead 54 cup of oream chesse mixture on skinleszs =ide of sach chicken breast half top
with 1 pisce of bacon. BEoll up chicken, Jellyroll fashion, lifting skin and tucking voll under
=kir.

Whisk tooether eog and milk in 2 Dowl. Combine bakino mix orecls sessoning, and pepper in
a shallow dish. Dip chicken rolls in eoo mixture: dredoe in bekino mis misture,

Four oil to depth of 2 inches in o2 laros skillet heat to 358, Fryg chicken rolls, in batohes,
18-12 mirtes or until dark breown ard dores, burrdng ohicken volls oftern. Drain owver paper
tomsls oon s wive rack.

Spoor LA cup of oreed of sach of 4 serwing platesy top owith 4 orolll Drizsle with remsindng
k- LR
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Irmredisnt - Preparation Method

1

fd

tablespoons

Uidalis onion - halwed vertically

swast rad bell pepear - halved arnd sesded
olive oil

kosher salt

buabher

all-purposs Flour

chicken broth

CrEnle ERRIOninG
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azil leat - minosd
Black pepper
4 ordon half - diced

tablespoons

Flaos onions slices argd Dell pepeer, oub sides cown,

Dot remnsining ordon halfointo slices, =
sheet lirsed with none-stick sluminom folls dedzsls with oil and speinkls with salt

o & baking

mlimes

andd bell pepeer halves 5 inches from heaet sbout 18 minutes or until bell
papmer looks blistered,

Broil ondon

Flace bell pepper halves in 3 Zip top fresrer baogr zeal and lst

LI

starndd 18 minutes. Fesl bell pepper halves, and dics 1 helf. Fesevws diced bell pepper ard

ramaining half. Dos roasted onion, and ser azide.

macivm-hioh heat. HAdd reserved diced ondon, and saubs
A8 mimubes or until ordon beoins o beowrs Stiv in flours cook comstantly, B minotes, or until
Flowr mixturs i3 caramsl-ooloved. Stiv in chicken Droth arnd oreols ssasoring. Beduos hesat
toromechiom, aned cook, stiveing oornstantlu, until thickensd,

s T misture ared resevved bell pepeer el in s blender until smooth, stopping tTo

clonum sickss,

A

e o)

Combdres avasd mixburs, reseree diced roasted bell pepper, diced rossted omdor, basil oand

black pepper.

Vimlo: Y3 oups®



