Chicken and Broccoli
In Classic Batter Bowl-combine 2 cans of cooked chicken (drained)

Using Food Chopper and Cutting Board with measuring cups-chop 1 and ½ cups of broccoli-add to bowl

Using the ultimate grater (big barrel)-grate 1 cup of cheddar cheese-add to bowl

Using the santouko knife and cutting board with measuring cups-dice ½ cup of the red bell pepper-add to bowl

Using the measure all cup-measure 1/3 cup of mayonnaise-add to bowl

Using the measuring spoon-measure 2 Teaspoons of All Purpose Dill Mix-add to bowl

Using the Garlic Press-Press 1 clove of garlic into the bowl (DO NOT PEEL THE GARLIC)

MIX WELL!!!!!!!

Add the filling to the Ring using the large scoop

Finish the ring as directed in step 3 of the ring directions

Using the egg separator-separate the egg white from the yolk-lightly beat the white with the mini whipper

Using the silicone basting brush-brush the egg on top of the ring

Sprinkle with Almonds

Bake 25-30 minutes at 375 degrees 
