
Presidential Chicken 

Makes: 10, 7oz portions 

Ingredients: 

Sauce: 

 Unsalted Butter: 1 tablespoon 

 All Purpose Flour: 2 tablespoon 

 2% Milk: 1 ¾ cup 

 Heavy Whipping Cream: ½ cup 

 Chicken Base: 2 teaspoon 

 Fresh Parsley: 2 teaspoon 

Sauce Instructions:  

1. Melt butter. Stir in flour to make a roux. Cook 5-7 minutes. 

2. While whisking the roux, slowly stream in milk and heavy cream. Cook and stir until smooth 

and thickened, about 20 minutes. 

3. Stir in base until dissolved. Finish with parsley and reserve warm. 

 

Presidential Chicken Ingredients: 

 Chicken Breast: 1.5 pounds 

 Plain Cream Cheese (softened): 9.5 ounces 

 Sour Cream: 1 1/3 tablespoon 

 Fresh Green Onions: 3 tablespoon 

 Vegetable Base: ½ teaspoon 

 Granulated Garlic: 1/8 teaspoon 

 Black Pepper: 1/8 teaspoon 

 5x5 inch Puff Pastry Dough Square: 10, 2oz squares 

 Eggs: 1 whole 

 Water: ½ teaspoon 

 

 

 

 



Assembly Instructions: 

1. Bake chicken until internal temperature reaches 165*F. Dice and place in cooler to cool. 

2. Combine softened cream cheese, sour cream, green onions, base, garlic and pepper in a 

mixer on slow speed until smooth. 

3. Stir diced chicken into cream cheese mixture and mix thoroughly. Keep cold. 

4. Scoop ¼ cup chicken mixture into the center of a puff pastry square. Bring the four corners 

together, pinching the seams to seal. Place on a sheet tray, seam side down. 

5. In a separate bowl, whisk the eggs and water to make an egg wash. Brush onto filled 

pastries. 

6. Bake at 350*F until golden brown and internal temperature reaches 165*F. 

7. Serve 1 puffed pastry with 2oz. sauce.  

 


