
kroger chicken cordon bleu cooking
instructions
Kroger chicken cordon bleu cooking instructions are a delightful way to
prepare a classic dish that combines the flavors of chicken, ham, and Swiss
cheese, all wrapped in a crispy coating. This dish is not only pleasing to
the palate but also visually appealing, making it a fantastic option for
family dinners or entertaining guests. In this article, we will delve into
the specifics of preparing Kroger’s chicken cordon bleu, including the
ingredients required, step-by-step cooking instructions, tips for success,
and pairing suggestions.

Understanding Chicken Cordon Bleu

Chicken cordon bleu is a Swiss dish that translates to "blue ribbon chicken."
Traditionally, it involves a chicken breast stuffed with ham and cheese, then
breaded and fried or baked until golden brown. The dish is beloved for its
crispy exterior and savory filling, making it a favorite among many.

Ingredients Required

Before diving into the cooking instructions, let’s gather the necessary
ingredients. For Kroger’s chicken cordon bleu, you will need:

- For the Chicken:
- 2 boneless, skinless chicken breasts
- 4 slices of deli ham (preferably smoked or honey ham)
- 4 slices of Swiss cheese
- Salt and pepper to taste

- For the Breading:
- 1 cup all-purpose flour
- 2 large eggs
- 1 cup breadcrumbs (Panko breadcrumbs for extra crunch)
- 1 teaspoon garlic powder
- 1 teaspoon paprika
- 1 tablespoon olive oil
- Cooking spray

- Optional:
- Fresh parsley for garnish
- Lemon wedges for serving



Preparation Steps

Cooking Kroger chicken cordon bleu requires a bit of preparation, but the
process is relatively straightforward. Follow these steps to ensure a classic
result.

Step 1: Preheat the Oven

Start by preheating your oven to 375°F (190°C). This will ensure that your
chicken cooks evenly and achieves a perfect golden brown color.

Step 2: Prepare the Chicken

1. Flatten the Chicken Breasts:
- Place each chicken breast between two pieces of plastic wrap or parchment
paper.
- Using a meat mallet or rolling pin, gently pound the chicken until it is
about 1/2 inch thick. This helps the chicken cook evenly and makes it easier
to roll.

2. Season the Chicken:
- Remove the plastic wrap and season both sides of each chicken breast with
salt and pepper.

Step 3: Assemble the Cordon Bleu

1. Layer the Filling:
- On each flattened chicken breast, lay two slices of ham and two slices of
Swiss cheese. Ensure that the filling is evenly distributed but doesn’t
extend to the edges.

2. Roll the Chicken:
- Starting from one end, carefully roll the chicken tightly around the
filling. Tuck in the sides as you roll to prevent the filling from spilling
out.
- Secure the roll with toothpicks or kitchen twine if necessary.

Step 4: Prepare the Breading Station

Set up a breading station to make the coating process efficient. You will
need three shallow bowls:



1. Flour Mixture:
- In the first bowl, combine the all-purpose flour with a pinch of salt and
pepper.

2. Egg Wash:
- In the second bowl, beat the two eggs until they are well combined.

3. Breadcrumb Mixture:
- In the third bowl, mix the breadcrumbs with garlic powder, paprika, and a
pinch of salt.

Step 5: Bread the Chicken Rolls

1. Coat in Flour:
- Take one chicken roll and coat it in the flour mixture, shaking off any
excess.

2. Dip in Egg Wash:
- Next, dip the floured chicken into the egg wash, ensuring it is completely
coated.

3. Coat with Breadcrumbs:
- Finally, roll the chicken in the breadcrumb mixture until it is evenly
coated. Press gently to ensure the breadcrumbs adhere well.

Step 6: Bake the Chicken Cordon Bleu

1. Prepare the Baking Sheet:
- Lightly grease a baking sheet with cooking spray or line it with parchment
paper for easier cleanup.

2. Arrange the Chicken:
- Place the breaded chicken rolls on the baking sheet, ensuring they are
spaced apart. Drizzle a little olive oil over the top to promote browning.

3. Bake:
- Bake in the preheated oven for 25-30 minutes, or until the chicken reaches
an internal temperature of 165°F (74°C) and is golden brown on the outside.

Step 7: Serve and Enjoy

Once your chicken cordon bleu is done baking, remove it from the oven and let
it rest for a few minutes. This allows the juices to redistribute, making the
chicken tender and juicy. Carefully remove any toothpicks or twine before
slicing the rolls.



Serve the chicken cordon bleu garnished with fresh parsley and lemon wedges
for an extra touch of flavor. Pair it with sides like steamed vegetables, a
fresh salad, or a creamy mashed potato for a complete meal.

Tips for Perfect Chicken Cordon Bleu

To elevate your Kroger chicken cordon bleu experience, consider these helpful
tips:

- Use Quality Ingredients: Fresh chicken, high-quality ham, and cheese will
make a noticeable difference in flavor.
- Don’t Overcrowd the Baking Sheet: This ensures even cooking and crispiness.
If necessary, bake in batches.
- Experiment with Variations: Feel free to experiment with different types of
cheese (like cheddar or mozzarella) or add herbs and spices to the breadcrumb
mixture for extra flavor.
- Make Ahead: You can prepare the chicken rolls in advance and store them in
the refrigerator until you’re ready to bake. Just increase the baking time
slightly if baking from cold.

Pairing Suggestions

To make your meal even more enjoyable, consider these pairing suggestions:

- Wine: A light white wine such as Chardonnay or a sparkling wine complements
the richness of the dish beautifully.
- Salads: A simple arugula salad with lemon vinaigrette balances the flavors
and adds freshness.
- Vegetables: Roasted asparagus, green beans, or a medley of seasonal
vegetables add color and nutrition to your plate.
- Sauces: Serve with a creamy mustard sauce or a simple gravy for added
richness.

Conclusion

Kroger chicken cordon bleu is a delicious and satisfying dish that is perfect
for any occasion. With these cooking instructions, you can prepare this
classic meal with ease. Whether you’re cooking for family, hosting friends,
or simply indulging in a culinary treat, following these steps will help you
create a flavorful and visually appealing dish that everyone will love. Enjoy
your cooking experience, and don’t hesitate to make this dish your own with
personal touches and variations!



Frequently Asked Questions

What are the general cooking instructions for Kroger
chicken cordon bleu?
Preheat your oven to 375°F (190°C). Remove the chicken cordon bleu from the
packaging and place it on a baking sheet. Bake for 25-30 minutes or until the
internal temperature reaches 165°F (74°C).

Can I cook Kroger chicken cordon bleu in an air
fryer?
Yes! Preheat the air fryer to 360°F (182°C). Place the chicken cordon bleu in
the air fryer basket and cook for 15-20 minutes, flipping halfway through,
until golden and cooked through.

Is it safe to microwave Kroger chicken cordon bleu?
While it's possible to microwave Kroger chicken cordon bleu, it's not
recommended for best results. If you do, place it on a microwave-safe plate
and heat on high for about 3-4 minutes, checking for an internal temperature
of 165°F (74°C).

What should I serve with Kroger chicken cordon bleu?
Kroger chicken cordon bleu pairs well with steamed vegetables, mashed
potatoes, or a fresh salad for a balanced meal.

How can I tell when Kroger chicken cordon bleu is
done cooking?
The chicken is fully cooked when it reaches an internal temperature of 165°F
(74°C). You can use a meat thermometer to check the temperature at the
thickest part of the chicken.

Can I freeze Kroger chicken cordon bleu before
cooking?
Yes, you can freeze Kroger chicken cordon bleu before cooking. Just make sure
to wrap it tightly in plastic wrap and then in aluminum foil to prevent
freezer burn.

How long can I store cooked Kroger chicken cordon
bleu in the fridge?
Cooked Kroger chicken cordon bleu can be stored in the refrigerator for up to



3-4 days. Be sure to keep it in an airtight container.

What ingredients are typically in Kroger chicken
cordon bleu?
Kroger chicken cordon bleu typically consists of chicken breast, ham, Swiss
cheese, and a breaded coating.

Can I cook Kroger chicken cordon bleu from frozen?
Yes, you can cook Kroger chicken cordon bleu from frozen. Increase the baking
time to about 35-40 minutes at 375°F (190°C) until cooked through.

Are there any tips for getting Kroger chicken cordon
bleu extra crispy?
To achieve extra crispiness, spray the chicken cordon bleu lightly with
cooking oil before baking or air frying, and consider broiling it for the
last 2-3 minutes of cooking.
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