Chicken and Cranberry

Add 2 cans of cooked chicken (drained) to the classic batter bowl

Using the Ultimate grater-grate 1 cup of swiss cheese-add to the bowl





In a mini prep bowl grate ¼ cup of swiss cheese (save for 




later)

Using the food chopper-chop ½ cup celery-add to the bowl

Using the Easy adjustable measuring cup-measure ½ cup of the dried cranberries-add to the bowl

Using the kitchen shears and mini measuring cup-chop 3 Tablespoons of parsley-add to bowl

Using the measure all cup-measure ½ cup mayonnaise-add to bowl

Using the Easy adjustable measuring spoon-measure 2 T honey Dijon mustard-add to bowl

Using the Classic Scraper-mix well!!!!

Scoop filling using the Large Scoop to the Ring and finish the shape as directed in the instructions

Using the Egg Separator-separate one egg white into a mini prep bowl and use the silicone basting brush to brush the white onto the ring

Sprinkle with reserved Swiss Cheese

Bake for 25-30 minutes

