
CHICKEN CORDON BLEU

Recipe courtesy of Kellogg Hotel and Conference Center

Ingredients:
•	 4 chicken breasts
•	 8 slices Swiss cheese
•	 4 slices smoked ham
•	 ¼ cup flour
•	 Egg wash (1 egg + ½ teaspoon water)
•	 1 cup breadcrumbs
•	 1 teaspoon thyme
•	 4 ounces butter

Makes four servings

Instructions:
1.	 Pound out the chicken breasts.

2.	 Fill each chicken breast with one slice of ham and  
two slices of cheese.

3.	 Roll up tightly.

4.	 Dip each in flour, and then in egg wash.

5.	 Coat with breadcrumbs and chopped thyme.

6.	 Pan fry in butter until golden brown.

7.	 Finish cooking in oven at 350°F for 15-20 minutes.


