Lemon Herb Chicken Ring

Ingredients:

2 cups coarsely chopped chicken


½ cup diced red bell pepper


3 Tbsp chopped fresh parsley


1 lemon


2 garlic cloves


1 cup (4 oz.) mozzarella cheese


1 tsp Pantry Italian Seasoning Mix


½ cup (2oz.) parmesan cheese


2 packages (8oz. each) refrigerated crescent rolls
AHEAD OF TIME

- Preheat oven to 375 °
- Chop 1 c. cooked chicken Food Chopper and place in Batter Bowl (leave    

   1 c. for demo)

- Dice ¼ c. red bell pepper Utility Knife (leave 1/4 c. for demo)

- Pace 3 Tbsp fresh parsley into Prep Bowl 
- Wash lemon 

- Micro cheese for 10 sec.  Grate 2 oz. mozzarella cheese (save 2 oz for 
  demo) 

- ½ c. mayo in measure all cup
- Italian seasoning on table with Adjustable Measuring Spoon
- 2 pkgs crescent rolls in refrigerator

- 2 cloves garlic on table with Garlic Press
- Grate 2 tbsp. Parmesan cheese in prep bowl, rest on table (2 oz. total)

DEMO
1. Prepare filling
- Use the Food Chopper to chop the chicken

- Using the Utility Knife dice bell pepper
   (place chicken and pepper in Batter Bowl)
- Using the Kitchen Shears snip parsley in Prep Bowl
- Use the Lemon Zester/Scorer for 1 tsp. zest
- Cut lemon in thin slices, cut slices in half and set aside for garnish

2. To Batter Bowl add the following


- 2 Tbsp parsley and lemon zest


- Press garlic with Garlic Press into Batter Bowl

- Use the Deluxe Cheese Grater for Mozzarella cheese and for  
             Parmesan cheese only add most of parmesan cheese to Batter Bowl 

- Push the Mayo out of the Measure all cup 
- Pantry Italian Seasoning- 1 tsp. with Adjustable spoon

- Use the Small Mix N Scraper to mix well
3. Make Ring
- Place the crescent rolls on the Lg. Round Stone (16 triangles)
- Use the Baker’s Roller to flatten together toward center
- Using the Stainless steel scoop, scoop mixture onto crescent rolls
and form the ring.  Then place in oven, bake 28-30 minutes and     

enjoy!!

