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Chicken Cordon Bleu

w/ Asparagus over Herb & Butter Rice
Ingredients
· Minced Garlic

· Alfredo Sauce

· Thinly Sliced Chicken Cutlet

· Broiler Pans

· Formaggio Prosciutto & Basil Roll (Costa)

· Bunch Of Asparagus

· Cream Sherry

· Mrs. Dash Chipotle & Lime

· Herb & Butter Rice

Method
Cut the discolored stems off the Asparagus and place the tree portion of the asparagus in the microwave for about 3-4 minutes or until partially tender. Remove and run under cold water. Place chicken cutlet on flat surface, slice a piece of the Formaggio prosciutto roll, and place in the center of the cutlet. Place a spear of asparagus on top of the prosciutto roll then roll and place it on the broiler pan. When all cutlets are rolled, then season with adobo. Pour the alfredo sauce over the cutlets. 
Remember there is still sauce in the jar. Add a 1/2 a spoon of mined garlic into the alfredo jar - with a shot full of cream sherry - and shake it up pour over the cutlets. Next, use Mrs. Dash, place in the oven at 375 for about 30-40 minutes. Just follow instructions on the box for the Herb Butter Rice and enjoy!
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