Chicken Enchilada Ring 

Ingredients:

2 cups cooked chicken

¼ cup pitted ripe olives

1 cup (4oz.) cheddar-jack cheese

1 can (4oz.) chopped green chilies (un-drained)
½ cup mayo

1 Tbsp Pantry Southwestern seasoning mix

2 Plum tomatoes

1 lime

2/3 cup crushed tortilla chips, divided

2 packages (8 oz. each) refrigerated crescent rolls

1 cup salsa

1 cup sour cream
Ahead of time:

- Chop ½ of the chicken with Food Chopper 
- Micro cheese and put in Prep Bowl
- Measure ½ cup Mayo in Measure-All cup
- De-seed 1 plum tomato
- Slice Lime in half and juice 1 half of lime using Citrus Press to measure 1 tsp 
   lime juice into Prep Bowl
- Crush 2/3 cup tortilla chips (reserve 2 tbsp in prep bowl, rest in batter bowl)

- Open 2 pkgs of crescent rolls

- Put 1 cup Salsa & 1 cup Sour Cream in caddy

- Preheat oven to 375F
DEMO:
1. Prepare Filling

- Crushed chips should be in Classic Batter Bowl already

- Chop rest of chicken using Food Chopper and place in Classic Batter Bowl 
- Grate Cheese using Deluxe Cheese Grater into batter bowl 

- Open Green chilies with Smooth-Edge Can Opener, add to bowl 
- Add Mayonnaise from Measure-All Cup 
- Add Panty Southwestern Seasoning Mix 
- Chop de-seeded tomato using Utility Knife on Cutting Board, add to bowl
- Add lime juice stir well with Small Mix N Scraper 
2. Prepare ring

- Sprinkle reserved chips onto Large Grooved Cutting Board 
- Unroll Crescent dough, place sticky side down on chips. Press down lightly to 

   get the chips to stick.
- Separate dough into triangles and chip side down, arrange Crescent rolls onto  

  Large Round Stone to form ring use Baker’s Roller to roll together towards   

  center. 
3. Assemble and bake ring


- Using Medium Scoop, scoop mixture onto ring. Bring points up and over    

               filling.


-  Place stone on Rack and bake 20-25 minutes

4. Garnish and Serve

- Using Utility Knife, cut remaining tomato into 8 wedges. Slice remaining half of    

   lime into 4 slices, cut slices in half.  Arrange alternating into openings of ring.

- Cut using Slice ‘N Serve.  Enjoy!!

