Clubhouse Chicken Squares Recipe

Step 1:  

Admire the crescent rolls in the Stoneware Large Bar Pan.  Notice how evenly baked it is.  Name two other pieces of Stoneware and discuss 3 different uses for each.  If everyone on your team owns a stone, shout “YES” in unison.  If not, shout “We will buy one today!” in unison.
Step 2:

Find the cutting board.  Notice the nonskid edges and measurement markings.  The Cutting Board is part of the New Consultant Kit.  Look at the back cover of the catalog and check out everything you can get when you start your Pampered Chef business.  It is $500 worth of products & supplies for just $155.  All we ask is that you give it a try and do 4 shows—catalog shows count too!
Step 3:

Using the smaller of the two Adjustable Measuring Spoons, measure 1 teaspoon of All Purpose Dill mix and place it in a Prep Bowl.  Set aside.

Step 4:

DETOUR!  Tell the other team this fact about garlic: Garlic has immune-enhancing allium compounds (dialyl sultides) that appear to increase the activity of immune cells that fight cancer and indirectly help break down cancer causing substances. These substances also help block carcinogens from entering cells and slow tumor development. Use the Classic Batter Bowl to combine cream cheese, 2 T mayo measured in the new Easy Adjustable Measuring Spoon, garlic pressed with the Garlic Press and dill mix; mix well with a Small Mix & Scraper.  
Step 5:

Using the Large Spreader, spread the cream cheese mixture evenly over the crust; cut even squares using the Self Sharpening Paring Knife.  Notice how the knife is stored safely and kept sharp with the self-sharpening case.

Step 6:

DETOUR!!!!  SHHHH!  You need the Ultimate Mandoline and you don’t have one.  Send your sneakiest team member over to the other team’s table to steal theirs.   You might have to wash it.   

Step 7:

Take the can of chunk white chicken and open it with the Smooth Edge Can Opener.  Drain it into the Batter Bowl using the Can Strainer, flake it with a fork, and sprinkle it over the crust.

Step 8:  

Using The Corer¸ remove the seeds from the cucumber and discard them in the Batter Bowl.
Step 9:

Thinly slice the cucumber using the Ultimate Mandoline fitted with the adjustable thin slicing blade; cut slices into quarters using the Forged Cutlery Chef’s Knife.  Sprinkle over the chicken.  Discuss 2 other foods you could grate or slice with this product (besides cheeses).
Step 10:

Slice the tomatoes in half lengthwise using the Forged Chef’s Knife.  Using the Core N More, remove the seeds from the tomato.  Then, dice the tomatoes using the Tomato Knife; sprinkle the tomato over the chicken.  Share this fact about tomatoes with the other team:  Tomatoes contain lycopene, an antioxidant that attacks roaming oxygen molecules, known as free radicals, that are suspected of triggering cancer. An increased intake of lycopene has already been linked to a reduced risk of breast, prostate, pancreas and colorectal cancer. 
Step 11:

Measure ½ c shredded cheddar cheese using the Prep Bowl.  Sprinkle the cheese over the tomato & chicken.
Step 12:

PIT STOP!!!  It’s great to be a host!  Select the most vocal and enthusiastic member of the team.  Figure out the host bonus for the month of June.  Stand where everyone can see and hear you and present a “sales pitch” to everyone on why you should host a show in June.  (Hint—get a catalog and check out the host rewards).
Step 13:

Grab the Food Chopper.  You may have to get it back from the other team.  Take it apart to see how it works and how easy it is to clean.  Put it back together and chop the bacon into fine pieces using 5+ chops.  Discuss 5 foods you can chop with this product.

Step 14:

Sprinkle the bacon all over the chicken.  

Step 15:

Put the Mini-Serving Spatula under a square to serve! 
Step 16:

You are done!  In unison, shout “We love Pampered Chef!”
