CHEESY CHICKEN BITES 

YOU WILL NEED:

1 EGG - BEATEN 

2 TBS WATER 

 1 - 8 OUNCE PACKAGE OF CRESCENT ROLLS

1 POUND COOKED BONELESS, SKINLESS CHICKEN BREASTS, CUT INTO SMALL CUBES

2 CUPS FROZEN CHOPPED BROCCOLI 

½ CUP SHREDDED CHEDDAR

½ TSP BLACK PEPPER

DIRECTIONS:

PREHEAT OVEN TO 375 DEGREES.  LINE A BAKING SHEET WITH PARCHMENT PAPER.   IN A SMALL BOWL, WHISK TOGETHER EGG AND WATER TO MAKE EGG WASH.   SET ASIDE.  SEPARATE CRESCENT ROLLS INTO 8 TRIANGLES AND PLACE ON PREPARED PAN.  PLACE ¼ CUP OF COOKED CHICKEN, 1 CUP OF BROCCOLI AND 1 TBS CHEESE ONTO EACH TRIANGLE.  SEASON EACH WITH PEPPER.  GENTLY PULL UP SIDES OF THE DOUGH TO COVER THE FILLING, OVERLAPPING THE ENDS OF THE DOUGH.  (SEE PHOTO) THE FILLING DOESN’T HAVE TO BE COMPLETELY COVERED.  SMALL TEARS ARE FINE AND WON’T AFFECT COOKING.  GENTLY BRUSH EACH PASTRY WITH A LIGHT COATING OF EGG WASH.   BAKE FOR 15 MINUTES OR UNTIL DOUGH IS GOLDEN BROWN AND THOROUGHLY BAKED.  SERVE IMMEDIATELY.  

THIS RECIPE IS FROM HANNAFORD’S

NEXT WEEK:  SEARED CHICKEN WITH APRICOT PRUNE PUREE

