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Dedication


First, we would like to thank God for giving us the opportunity to create this book. I’m grateful that my son and I were able to spend the time in the kitchen to make these dishes. We are grateful for the family who believes in us and push us to keep going. To the friends who enjoyed the first edition, I think you will like the second edition more. We just might have a future chef/engineer that we have been gifted to raise and love. Antonio, you’re growing up, and college isn’t that far away. At least we know you won’t starve in college and won’t come home for food often (lol). God bless!




Chicken Mozzarella Pastry
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Ingredients

3 diced chicken breasts

½ 1lb bag of mozzarella cheese

1 can of Pillsbury pastry

1 tbp of Italian seasoning

1 tbp of basil and parsley to on top


Directions

Place pastry can in freezer for about 5 minutes so that the pastry is stiff if the kitchen is warm. While you wait on the pastry, set the oven on about 350°. Take out the pastry and lay it out on a flat surface. First place your chicken in the pastry. Then spread out your cheese. Sprinkle Italian seasoning on top of the curse. Roll pastry going from left to right, folding the ends if needed. Place roll on pan, and place small cuts about 1in
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