. - ;,.g.%ﬂ

ot VITALS

. SOLUTIONS FOR
Fm HEALTHCARE FOODSERVICE

Chicken a la King

Serves 50

Chef Jeremy DeRango

INGREDIENTS PORTION SIZE
Monarch Chicken Gravy 2 gallons
Cooked Chicken, diced 8 lbs
Mushrooms, sliced 3 Ibs
Onions, diced 31lbs
Carrots, diced 2 lbs
Celery, diced 2 lbs
Green peas, steamed 2 Ibs
Red bell pepper, diced 11b
Fresh Thyme, chopped 2 tablespoons
Fresh Rosemary, chopped 2 tablespoons
Fresh Parsley, chopped 4 tablespoons
Puff Pastry Sheets, baked 50 squares
Canola Oil 1/4 cup
Heavy Cream 1 quart

Prices are based on average cost and are subject to change. For more information, contact your US Foods® representative

and ask about our Complimentary Scoop™ Recipes and Menu Profit Pro™. To learn more about US Foods, visit usfoods.com.
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PREPARATION

1. In a large pot prepare chicken gravy according to packaging and hold hot.

2. In a large stock pot over medium heat sauté vegetables in canola oil until onions have become translucent.
3. Add cooked chicken to stock pot and cook until chicken is cooked throughout.

4. Once chicken has been heated add fresh herbs, chicken gravy, and heavy cream.

5. Heat mixture until a simmer.

6. To plate, ladle a portion of chicken stew into a bowl garnish with steamed peas and a puff pastry square.

Prices are based on average cost and are subject to change. For more information, contact your US Foods® representative
and ask about our Complimentary Scoop™ Recipes and Menu Profit Pro™. To learn more about US Foods, visit usfoods.com.
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