          Clubhouse Chicken Squares  (cont.)

Directions: 1.  Preheat oven to 375° Unroll one package of crescent rolls across one

                       end of the bar pan with longest sides of dough across the width of the

                       pan.  Repeat with other package.  Use the baker's roller to seal the 

                       perforations and press up the sides to form a crust.  Bake 12-15 minutes,

                       till golden, then remove to stackable cooling rack and cool completely.
                2.  Place cream cheese, mayo, garlic and seasoning mix in a bowl, mix until 

                      smooth.  Spread this mixture over the cooled crust using the large spreader.  

                      Sprinkle chicken over filling.  Score cucumber lengthwise. Remove seeds

                      with corer.  Thinly slice using slice & grate. Cut slices into quarters.  Slice 

                      tomatoes in half lengthwise and remove seeds.  Dice tomatoes.  Grate

                      cheese.  Sprinkle cucumber, tomatoes, cheese and bacon over filling. 

                      Slice with pizza cutter and serve

          Yield:     12 servings
Nutrients per serving:  Calories 300, Total Fat 20g, Saturated Fat 8g, Cholesterol 45g, 

          Carbohydrate 17g, Protein 11g, Sodium 560mg, Fiber less than 1g          

Diabetic exchanges per serving:  1 starch, 1 meat, 3 fat (1 carb)
