chicken cordon bleu casserole
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We love Chicken Cordon Bleu – and this flavorful casserole captures all of the flavor and essence without the painstaking creation.  A great way to use of leftover chicken and ham!
INGREDIENTS:

1 3/4 lb boneless, skinless chicken breast halves (roasted, cooled and diced)
8 oz honey baked ham, sliced and diced (leftover ham works well for this)
1 cup (4 oz)  freshly, finely grated Swiss cheese
½ cup (2 oz) fresh Parmesan cheese (grated) 

3/4 cup Panko bread crumbs 

1/2 tsp dried parsley 

1/8 tsp freshly ground black pepper 

2 Tbsp Extra Virgin Olive Oil 
Wild Rice Pilaf (prepared according to package directions or your favorite recipe)
Sauce:
1 3/4 cup half & half
1 1/2 Tbsp lemon juice, preferably freshly squeezed 

1 tsp prepared Dijon mustard  

3/4 tsp onion powder 

1/2 tsp parsley 

1/2 tsp thyme 

1/2 tsp salt
1/4 tsp freshly ground black pepper 

1/4 tsp garlic powder 

3 Tbsp butter 

3 Tbsp  flour 

1/2 cup sour cream

HOW I MAKE THIS:
1. Spray an 11x7 casserole dish with non-stick spray.  Place diced chicken in an even layer on bottom of casserole; top with diced ham.

2. Prepare sauce:   Whisk together the half & half, lemon juice, Dijon mustard, onion powder, parsley, thyme, salt, pepper and garlic powder.  Set aside.
3. Melt butter in a heavy medium-sized saucepan over medium heat.  When melted, whisk in flour and cook stirring constantly for 1 minute.  While continuing to whisk, slowly pour in the cream mixture.

4. Continuing stirring constantly until mixture just beings to boil and thicken.  Remove from heat and stir in sour cream.

5. Pour mixture evenly over chicken.  Sprinkle grated Swiss and ¼ cup of Parmesan cheese evenly.

6. In a small bowl, whisk together Panko bread crumbs, 1/2 tsp dried parsley, and remaining ¼ cup of grated Parmesan cheese.  Drizzle with olive oil and toss crumb mixture to evenly coat.  Sprinkle crumb mixture evenly over top. 
7. Preheat oven to 350 degrees.   Bake for 40 minutes or until bubbly and golden brown on top. 
8. Serve warm over wild rice pilaf. 

YIELD:  8 generous servings
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