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ABOUT THE ALL-AMERICAN ROTISSERIE CHICKEN DINNER

Welcome to The All-American Rotisserie Chicken Dinner: Quick & Easy Recipes to Dress Up Your Store-Bought Bird. More and more home cooks are turning to store-bought, ready-to-eat rotisserie chickens for a quick and easy dinner. With the popularity rising, we thought this cookbook would make a great addition to your kitchen when you need something else to go with that delicious bird, or you don’t want to eat it as is.

This book contains seventy-five recipes to help you repurpose your leftover rotisserie chicken or give you some delectable side dishes to go with it. We’ve got recipes for everything from Mexican Egg Rolls, Chicken Salad Roll-Ups, and White Chicken Chili Casserole to Stuffed Sweet Pepper Soup, Chicken Tortellini Soup, and Ginger Chicken Noodle Soup. We’ll help you get an amazing dinner on the table in no time! So, pick yourself up a rotisserie chicken on the way home and let’s make some kitchen magic happen!
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ROTISSERIE CHICKEN TIPS & TRICKS

SAFE HANDLING

• Within two hours of bringing the rotisserie chicken home, be sure to refrigerate it. If it’s a really hot day, refrigerate it within the hour.

• If you want to refrigerate the rotisserie chicken immediately, cut the meat off the bones first. If you’re in a real time crunch, at bare minimum, break the bird in half and spread it open, then place it in the fridge.

• When purchasing your rotisserie chicken, put it in your cart last. This will ensure you get it home safely and will be more fresh when you go to eat/serve it.

• Use up the meat within four days.

• If you choose to freeze the meat, use it up within four months.

HOW TO CARVE

1. First, lay the chicken on a cutting board, breast-side up.
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2. If there is any twine holding the legs together, cut and discard it.
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3. Next you will pull each of the legs gently away from the body of the bird. You will cut each at the joint with a sharp knife to remove them.

[image: image]

4. Separate each leg piece from the thigh it’s attached to by cutting through the joint with a sharp knife.
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5. Gently pull the wing tip away from the body of the bird. You should now be able to slip the knife down between the wing and the breast and cut through the joint.

[image: image]

6. Now you can begin slicing the meat off each side of the breast, starting with the outside of the breast and working your way toward the center. From here, you can decide if you want to shred, dice, chop, or leave it as slices.
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TIPS

• It is easier to separate the meat from the bone when it’s warm!

• If you want to quickly shred the rotisserie chicken meat, simply place it in a deep bowl and use an electric beater to shred it!

• Save and use the bones from the rotisserie chicken to make your own broth/stock. Simply add veggies (onions, carrots, celery) and just enough water to cover it all, then bring to a boil and let it simmer for 30 minutes. Add in some of your favorite fresh herbs to make an even tastier broth.
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STARTERS & SNACKS
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BUFFALO CHICKEN DIP

Deb Martin

Gap, PA

Makes 8 cups

Prep. Time: 15 minutes

Cooking Time: 20–60 minutes

1¼ cups shredded rotisserie chicken meat

¼ cup Frank’s RedHot Original Cayenne Pepper Sauce

2 (8-oz.) pkgs. cream cheese, softened

1 cup ranch dressing

1½–3 cups shredded cheddar jack cheese, divided

tortilla chips

1. Heat chicken and hot sauce in a large frying pan over medium heat until heated through.

2. Stir in cream cheese and ranch dressing. Cook, stirring, until well blended and warm.

3. Mix in half of shredded cheese.

4. Transfer the mixture to a small slow cooker. Sprinkle the remaining cheese over the top.

5. Cover and cook on Low setting until hot and bubbly. Serve with tortilla chips.


VARIATION:

Replace hot sauce with 1 cup buffalo wing sauce. Spread cream cheese in bottom of small shallow baking dish. Layer with shredded chicken, buffalo wing sauce, ranch dressing, and shredded cheese. Bake at 350°F for 20 minutes or until cheese is melted.

—Donna Treloar, Muncie, IN
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MEXICAN EGG ROLLS

Brittany Miller

Millersburg, OH

Makes 18 egg rolls

Prep. Time: 35–40 minutes

Cooking Time: 5 minutes/batch; about 20 minutes total

2½ cups shredded rotisserie chicken meat

1½ cups (6-oz.) shredded Mexican cheese blend

1 cup frozen corn, thawed

1 cup canned black beans, rinsed and drained

5 green onions, chopped

¼ cup minced fresh cilantro

1 tsp. salt

1 tsp. ground cumin

1 tsp. grated lime peel

¼ tsp. cayenne powder

1 (1-lb.) package egg roll wrappers

oil for deep-fat frying

1. In large bowl, combine chicken, cheese, corn, beans, onions, cilantro, salt, cumin, lime peel, and cayenne.

2. Place ¼ cup of mixture in center of one egg roll wrapper. (Keep remaining wrappers covered with damp paper towel until ready to use.)

3. Fold bottom corner over filling. Fold sides toward the center over filling. Moisten remaining corner with water. Roll up tightly to seal. Repeat with each wrapper.

4. In electric skillet or deep-fat fryer, heat oil to 375°F. Fry egg rolls, a few at a time, for 2 minutes on each side or until golden brown.

5. Drain on paper towels.


TIPS:

1. Keep finished egg rolls warm in a covered dish until ready to serve.

2. Serve with salsa and/or sour cream as dipping sauces.

—Carna Reitz Remington, VA
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CHICKEN SALAD ROLL-UPS

F. Elaine Asper, Norton, OH

Makes 8 roll-ups

Prep. Time: 20 minutes

Cooking/Baking Time: 30 minutes

1¼ cups shredded rotisserie chicken meat

1 medium green bell pepper, finely chopped

2 Tbsp. mayonnaise

½ tsp. salt

8-oz. tube refrigerated crescent rolls

¼ cup chopped pimento, optional

1. In a medium-sized bowl, mix chicken, bell pepper, mayonnaise, and salt together. Set aside.

2. Grease baking sheet.

3. Separate crescents into 4 rectangles, using 2 triangles to make 1 rectangle. Press out the perforations.

4. Place 2 dough rectangles on a lightly floured surface, overlapping short sides slightly. With floured rolling pin, roll to 15 × 4 inches.

5. With spoon, spread half the chicken mix on dough, ½ inch from the edges on all sides.

6. Start at short side and roll up jelly-roll fashion. Cut into 4 equal slices. Place on cookie sheet.

7. Repeat steps 5–7 with remaining 2 dough rectangles.

8. Bake at 375°F for 30 minutes, or until golden brown.
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LOADED ROTISSERIE NACHOS

Hope Comerford

Clinton Township, MI

Makes 6 servings

Prep. Time: 10 minutes

Bake Time: 10–12 minutes

1 (12-oz.) bag tortilla chips or strips

2 cups shredded rotisserie chicken meat

1 (15-oz.) can pinto beans, drained

½ cup sliced kalamata olives

½ cup diced onions

2 cups shredded cheddar cheese

2 cups shredded Monterey Jack cheese

⅓ cup sliced fresh jalapeños

1 avocado, diced

⅓ cup chopped fresh cilantro

1. Preheat the oven to 425°F.

2. Spread the tortilla chips out on a baking sheet.
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