CLUBHOUSE CHICKEN SQUARES

2 pkg (8oz each) Refrigerated Crescent Rolls (do not super size)
1 pkg (8oz) cream cheese, softened
2 TBS mayonnaise
1 small clove of garlic, pressed
1 tsp PANTRY ALL-PURPOSE DILL MIX 
2 boneless chicken breasts – cooked
½ small cucumber, seeded, sliced, and quartered
2 plum tomatoes, seeded and diced
1 pkg (8oz) shredded cheddar cheese
8-10 slices of bacon, crisply cooked, drained and crumbled
1. Preheat oven to 375 degrees.  Unroll one package of crescent rolls across one end of STONEWARE BAR PAN with longest sides of dough across width of pan.  Repeat with remaining package of dough, filling pan.  Using BAKER’S ROLLER, roll dough to seal perforations and press up sides to form crust.  Bake 12-15 minutes or until golden brown.  Remove from oven; cool completely. 

2. In CLASSIC BATTER BOWL, combine cream cheese, mayonnaise, garlic pressed with GARLC PRESS and dill mix.  Mix well.  Spread cream cheese mixture evenly over crust; top with chicken. 

3. Thinly slice cucumber using ULTIMATE SLICE AND GRATE, fitted with adjustable thin slicing blade; cut slices into quarters.  Dice tomatoes using CHEF’S KNIFE.  Grate cheese using DELUXE CHEESE GRATER.  Sprinkle cucumber, tomatoes, cheese and bacon over chicken.  Refrigerate 30 minutes.  Cut into squares.
Yield: 12 servings
Nutrients per serving: (2 squares): Calories 300, Total Fat 20g, Saturated Fat 8g, Cholesterol 45mg, Carbohydrate 17g, Protein 11g, Sodium 560mg, Fiber less than 1g.
Diabetic exchanges per serving (2 squares): 1 starch, 1 meat, 3 fat (1 carb).
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