Brakebush

Making the chicken that makes your menu.™

The Flatbread

Napoletana
Great ideas from the Chefs at Brakebush
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5248 Bold Italiano™ Chicken Strips

Flatbread (par-cooked)

Italian Cheese blend (shredded)
extra virgin olive oil

Basil pesto

Artichoke (hearts cut v4)
Herbed Chevre’ cheese

Sun dried tomato (julienne)

Asparagus, fresh (cut into half-inch pieces)

Method:

1. Place flatbread on cutting board surface and brush with
olive oil and pesto.

2. Next s top cheese blend, chicken, asparagus, dried
tomato, artichoke and crumbled Chevre’ cheese.

3. Heat in a hot 450 degree oven until golden brown.
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accuracy of the information. We do not assume any responsibility and expressly disclaim any liability for any use of the material for regulatory
and/or any other uses.
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