
 
FRANKO’S FAVORITES 

  
Chicken in Crepes or Puff Pastry Shells 

Heat about 2 Tbsp. butter in heavy saucepan. Add ½ lb. sliced 
mushrooms and 1 Tbsp. minced onion and cook 5 minutes. Remove 
from pan. Heat 4 Tbsp. butter in saucepan and stir in 1/3 cup flour, ¼ 
tsp. salt and 1/8 tsp. white pepper. Cook and stir until bubbly. Gradually 
add 2 cups chicken broth and ¾ cup milk, mixing until smooth. Stir 
constantly for a couple of minutes. Add 3 oz. cream cheese, cut in pieces 
and stir until blended. Mix in mushrooms and onions, 2 cups cooked 
white meat of chicken cut in pieces. If desired, add ¼ cup slivered green 
pepper and ¼ cup corn niblets and heat thoroughly. Serve in baked puff 
pastry shells or crepes. 
 


