buffalo chicken bites


One of our favorite family appetizers is hot and cheesy Buffalo Chicken Dip – my kids will eat it with tortilla scoop chips or even spoons!  When you want something a little big special that is a guaranteed crowd pleaser, and you are able to keep the kids at bay, this is for you!  I personally like the taste and look of the Mini Puff Pastry, but if you are serving to a large crowd, you may find that the Mini Fillo Shells are faster to work with and one less step – BOTH ARE DELICIOUS!
INGREDIENTS:

1-1/2 lbs. shredded rotisserie chicken

1 (8 oz.) package cream cheese, softened

½ cup sriracha sauce

1 pkg (1 oz.) Hidden Valley Ranch Dressing Seasoning Mix (dry)

1 cup Hidden Valley Ranch Dressing (liquid)

2 cups shredded cheddar cheese

2 pkgs (24 count each) frozen Mini Puff Pastry 
       or 3 pkgs (15 count each) frozen Fillo Shells

Garnish:  fresh parsley (snipped) or green onions (finely sliced)
HOW I MAKE THESE:
1. PREPARE FILLING:  Shred rotisserie chicken into small pieces while warm.
2. In a medium bowl, whip cream cheese, siracha sauce and Hidden Valley Dressing mix until light and fluffy.  Add in liquid Hidden Valley Ranch Dressing and blend well.  Add chicken pieces and shredded cheddar cheese, mix with a spoon or spatula until combined.

3. Preheat oven to 350 degrees.  

4. Spray casserole dish with non-stick spray and spread Buffalo Chicken Filling evenly; bake for 20 to 30 minutes or until cheese is melted (about 30 minutes, depending on the size/depth of your casserole dish).  
5. IF USING MINI PUFF PASTRY:  Line baking sheets with parchment paper. Bake mini-puff pastry shells according to package directions (usually about 20 minutes); remove from oven.  Spoon about a tablespoon of hot Buffalo Chicken Filling into baked shells.  Garnish with snipped parsley or sliced green onions and serve immediately.
6. IF USING MINI FILLO SHELLS:  Place shells on baking sheets lined with parchment paper.  Preheat oven to 350 degrees.  Spoon about a tablespoon of Buffalo Chicken Filling into each shell and arrange on baking pan.  Bake for about 10 minutes or until filling is hot and bubbly, and edges of shells are golden brown.  Remove from oven and garnish with snipped parsley or sliced green onions; serve immediately.  

YIELD:   45-48 appetizers
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