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Buffalo Chicken Stromboli

2 8oz packages refrigerated crescent 

roll dough

1 9oz package frozen cooked chicken 

strips, thawed, cut into ½-inch 

pieces

¼ cup buffalo wing sauce

¾ cup shredded mozzarella cheese

¼ cup crumbled blue cheese

1 medium green bell pepper, cut into thin 

strips

¼ cup finely chopped red onion

blue cheese dressing

Heat the oven to 350°F.  Unroll the dough onto the Rectangle Stone into 2 large rectangles.  Place the rectangles, with the long sides together, forming a 15x10-inch rectangle.  Press the edges and perforations to seal using the Baker’s Roller®.  In the Classic Batter Bowl, mix the chicken and buffalo wing sauce.  Spoon the chicken mixture lengthwise in a 4-inch wide strip down the center of the dough to within 1-inch of the short sides.  Shred the mozzarella cheese using the Deluxe Cheese Grater.  Cut the bell pepper into thin strips using the Utility Knife.  Chop the red onion using the Food Chopper.  Top with the mozzarella and blue cheeses, bell pepper and onion.  Bring the long sides of the dough up over the filling, overlapping by 1-inch.  Firmly press the center seam and with the pastry tool, press the ends to seal.  Bake 30 to 40 minutes or until deep golden brown.  Immediately remove from the Stone.  Cut crosswise into slices using the Pizza Cutter and serve warm with the salad dressing.

Makes 6 servings with 410 calories and 17 grams of fat per serving.

COLLEEN FINLEY – THE PAMPERED CHEF® INDEPENDENT SALES DIRECTOR

finley1991@hotmail.com    248-203-1683   www.pamperedchef.biz/colleenfinley
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