Chicken Club Brunch Ring

(Taken from Pampered Chef’s “All The Best” Cookbook – Page 81)

Ingredients:

2 packages of Crescent Rolls

3 cups coarsely chopped chicken

4 slices bacon, crisply cooked, drained and chopped

1 cup  (4 oz) shredded Swiss cheese
1/3 cup Mayo

1 teaspoon Dijon mustard

1 garlic clove, pressed

2 plum tomatos (sliced)

1 egg white, lightly beaten

Parsley to taste  ( this was not on my original recipe, but it calls for it in step 1!!

Directions:
1. Preheat the oven to 375۫   In Classic Batter Bowl, combine chicken,  

bacon, ¾ cup cheese, mayo, mustard, parsley and garlic; mix well 

2. Unroll 2 (8oz) packages refrigerated crescent rolls; separate into 16  

triangles. Arrange, slightly overlapping, in a circle on Large Round  

Stone w/ wide ends 4 inches from edge of baking stone. (Points will  

extend off the edge of the baking stone) Rolle wide ends of dough  

toward center to create a 5in opening.

3. Scoop filling over desired shape; top with tomato slices. Flip ends  

over and tuck under. Brush with egg white.

4. Bake 25-30 min. or until golden brown.

Yield: 14 servings

Nutrients per serving: Calories 400, Total Fat 29g, Saturated Fat 8g, Cholesterol 50g, Carbohydrate 25g, Protein 19g, Sodium 700 mg, Fiber less than 1g

Diabetic exchanges per serving: 1 starch, 2 ½ meat (1 carb)
