               Tex-Mex Chicken Melt  (cont.)

Directions: 1.   Slice bread into 20 slices, about ¼ inch thick.  Arrange in a single layer 

                          on Rectangle Stone
2. Place chicken in Classic Batter Bowl.  Finely chop onion using Food 

       Chopper.  Add onion, bell pepper, ½ cup of the cheese, mayonnaise, 

       garlic pressed with Garlic Press, seasoning mix and salt to batter bowl; 

       mix well.
3. Using Medium Scoop, scoop chicken mixture evenly over bread slices; 

       gently flatten with back of scoop.  Using Ultimate Slice & Grate fitted

       with v-shaped blade, slice tomatoes.  Top each bread slice with one tomato 

       slice; sprinkle with remaining cheese.

4. Bake 15 – 18 minutes or until edges of bread are golden brown and cheese

       is melted.  Remove from oven; sprinkle with cilantro.  Serve warm.

          Yield:   20 servings
Nutrients per serving (1 melt): Calories 110, Total Fat 6 g, Saturated Fat 2 g, Cholesterol 15 mg, Carbohydrate 8 g, Protein 6 g, Sodium 250 mg, Fiber 0 g

Diabetic exchanges per serving (1 melt):  ½ starch, 1 meat (½ carb)
