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ROTISSERIE
CHICKEN

Food Network star Melissa d’Arabian
offers some easy recipes to give
a supermarket roaster a gourmet spin
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“Adding chicken
Mixing in white beans _ampsup the”
creates a hearty “salsa- classic bruschetta,
e says dArabian.

1.CHICKEN-BASIL- style sauce,” she says.
TOMATO BRUSCHETTA (Makes 15 to 20) | -

Combine 1% cups shredded chicken with 1cu

ded, diced toes, 3 tbsp. chopped
basil leaves and salt and pepper to taste. Divide
mixture evenly over toasted baguette slices;
drizzle with olive oil and balsamic vinegar.

2. CHICKEN SALSA COMBO (Makes 15 to 20)

Mix 1 cup diced chicken, 1 cup seeded, diced
tomatoes, % cup canned white beans, rinsed
and drained, 1large shallot, finely diced;

2 tbsp. chopped cilantro, 2 thsp. fresh lime

juice, and salt and pepper to taste in a medium
bowl. Spread prepared guacamole over toasted “

baguette slices; top with chicken mixture. ar‘,’f ;2:;‘;:::::3!: Iiatv'r;

like a backyard cookout

3.BBQ CHICKEN BITES (Makes 15 to 20) in one bite,” she says.

Combine 2% cups shredded chicken, 1cup x
prepared barbecue sauce and 2 thsp. apple

cider vinegar in a large microwave-safe bowl;

cover bowl with a damp paper towel. Cook on high

1% to 2 minutes, stirring after 1 minute. Spoon

mixture evenly over toasted baguette slices;

top with prepared coleslaw or chopped pickles.

Melissa d/Arabian’s Ten Dollar
98 Photographs by LEVIBROWN Dinners cookbook is in stores now.




