Chicken Cordon Blue Wrap
YIELD: 12 each
PREP TIME: 
30 minutes
SHELF LIFE: 45 min, held hot
	INGREDIENTS
	AMOUNT

	Chicken tenders, 1.75-2.5 oz each
	24 ea.

	Henny Penny Marinade Seasoning
	1 oz.

	Water
	40 oz.

	Henny Penny Marinade Breading
	1#

	Deli ham, sliced, ½-¾ oz. each
	12 slices

	Mozerella cheese, shredded
	4 cups

	Marinara sauce
	2½ cups

	Tortilla shells, 10-12” diameter
	12 each

	
	


1. dissolve marinade seasoning in water, mix well, add tenders, cover and refrigeragte for two hours

2. dredge marinated tenders through breading and let stand 10-15 minutes, fry accordingly:


Open Frying - 350ºF (177ºC) for 3minutes and 45 seconds


Pressure Frying - 315ºF (158ºC) under pressure for 3 minutes and 15 seconds

3. arrange two tenders parallel in the center of each tortilla shell, top with a slice of ham, divide mozerrella cheese and marinara sauce between the 12 shells, fold ends up and wrap tightly

4. place wraps, seam side down onto baking pan, perforated aluminum pan, or sheet pan and heat as follows:


SmartCookingSystem\CombiMaster

	Step
	Mode
	Cook Temp
	Time\Probe
	Humidity
	Other

	1
	combi
	300°F\149°C
	Pre-heat
	90%
	

	2
	combi
	240°F\116°C
	160°F\72°C
	75%
	

	
	
	
	
	
	



Note:
 CombiMaster does not permit humidity adjustment
Optional ingredients:
sautéed peppers and onions (about 2½ cups) can be added to wraps
(Cooked & chilled foods can be packaged and marketed cold, or finished in the SmartCookingSystem™ and merchandised hot. The rapid chilling process of Blast Chilling provides a greater measure of food safety permitting a longer shelf life.








