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Pureed Chicken Recipes made with:

Campbell’s® Primepuree®
Roast Chicken

Pureed BBQ ChiCKEN ... 2
Pureed ChiCKEN PO P .....ccooiiiiee et 3
Pureed Teriyaki ChiCKeN ... 4
Pureed Chicken & T'Orange ..ot 5
Pureed Herbed ChICKEN ...t 6
Pureed ChiCKeN CaCCIALONE ...........uiiiiiiiiiee ittt 7
Pureed Sweet & SoUr ChiCKEN ..........coiiiiiiiiii e 8
Pureed Honey Garlic ChiCKEN ..........iiiiiiii e 9

» Visit us on the web at: www.campbellshealthcare.ca
WM For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions,
recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.
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Pureed BBQ Chicken
Yield: 18 Servings

Serving Size: 3% 0z (110 g) _P/OW/: R

Scoop Size:  #10

Case Code: 11502 CC@K

®  EXCITING TEXTURE MODIFIED MENU SOLUTIO

Garptils S Gl |

primepuree’ puree
18 18
Servings Servings
Imperial Ingredient Metric
3.75 Ibs 1e® pDri ® ; 1.7 kg
(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)
1% cups Barbecue Sauce 325 mL

Thaw Primepuree® in the refrigerator overnight.

In a bowl, place all ingredients. Stir well until thoroughly combined.

Transfer to a steam table pan and cover.

Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

P w0 N PF

Chef’s Tips and Variations:

Serve with creamy mashed potatoes and a Campbell’s® Gardenpuree® vegetable such as Sweet Carrots.
Garnish with 1 tbsp (15 mL) additional barbecue sauce per serving.

8 Visit us on the web at: www.campbellshealthcare.ca
WM_ For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions,
L | recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.
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Pureed Chicken Pot Pie

|
Yield: 18 Servings

Serving Size: 40z (1259) POW/E
Scoop Size: #8 : C/OO'K
it Nt V) ) N\

Case Code: 11502

EXCITING TEXTUR

Gamptili B

primepuree’ rde ‘ SN
18 18
Servings Servings
Imperial Ingredient Metric
3.75 Ibs 1e® Dy ® . 1.7 kg
(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)
1% cups Campbell’s® Gardenpuree® Carrots 360 mL
1% cups Campbell’s® Gardenpuree® Buttered Peas 360 mL
% cup Campbell’s® Cream of Chicken Soup, pureed (undiluted) 125 mL
1ltsp Garlic Powder 5mL
1. Thaw Primepuree® and Gardenpuree® in the refrigerator overnight.
2. In abowl, place all ingredients. Stir well until thoroughly combined.
3. Transfer to a steam table pan and cover.
4. Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

Chef’s Tips and Variations:

Serve with mashed potatoes and Campbell’s® Gardenpuree® Creamy Corn.
Substitute Campbell’s® Primepuree® Roast Turkey for Roast Chicken to create Pureed Turkey Pot Pie.

Visit us on the web at: www.campbellshealthcare.ca
For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions, 3
recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.
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Pureed Teriyaki Chicken
Yield: 18 Servings

Serving Size: 30z (90 g) p@ / ‘j R
Scoop Size:  #12 L W#J
Case Code: 11502 C@@K

®
°

prunepuree
18 18

Servings Servings
Imperial Ingredient Metric
?Zl?.?dgf Campbell’s® Primepuree® Roast Chicken (11158)
Y. cup Teriyaki Sauce 75 mL

1. Thaw Primepuree® in the refrigerator overnight.

2. Inabowl, place all ingredients. Stir well until thoroughly combined.

3. Transfer to a steam table pan and cover.

4. Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

Chef’s Tips and Variations:

Garnish with 1 tsp (5 mL) additional teriyaki sauce.

8 Visit us on the web at: www.campbellshealthcare.ca
WM_ For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions, 4
L | recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.

Healthcare %



Pureed Chicken a I’Orange

Yield: 18 Servings
Serving Size: 40z (125 g) PO‘ A=l»)
Scoop Size: #8 _l ,_/WEJ_R,

. COOK
Case Code: 11502 pap A\ S A AN

EXCITING TEXTURE MODIFIED MENU SOLUTIONS =

prunepuree’

18 18
Servings Servings
Imperial Ingredient Metric

3(1715_[}3? Campbell’s® Primepuree® Roast Chicken (J]-.Z—llj(g)
2 cups Campbell’s® Gardenpuree® Carrots 480 mL
Ya cup Orange Juice Concentrate 75 mL
2 tbsp Brown Sugar 30 mL
1ltsp Ginger, ground 5mL

1. Thaw Primepuree® and Gardenpuree® in the refrigerator overnight.

2. In abowl, place all ingredients. Stir well until thoroughly combined.

3. Transfer to a steam table pan and cover.

4. Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

Chef’s Tips and Variations:

Serve with creamy mashed potatoes and Campbell’s® Gardenpuree® Creamy Corn or Buttered Peas.

Visit us on the web at: www.campbellshealthcare.ca
For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions, 5
recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.
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Pureed Herbed Chicken

Yield: 18 Servings
Serving Size: 3% 0z (113 Q)
Scoop Size:  #10

Case Code: 11502

POWER
2COOK

EASY STEPS
®  EXCITING TEXTURE MODIFIED MEN

18 18
Servings Servings
Imperial Ingredient Metric

3.75 Ibs 1® Dy ® : 1.7 kg

(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)

Ya cup Lemon Juice 75 mL
2tsp Italian Mixed Herbs, ground 10 mL
1ltsp Garlic Powder 5mL

Thaw Primepuree® in the refrigerator overnight.

Transfer to a steam table pan and cover.

P 0w NP

Chef’s Tips and Variations:

In a bowl, place all ingredients. Stir well until thoroughly combined.

Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

Serve with mashed potatoes and Campbell’s® Gardenpuree® Creamy Corn. Substitute Campbell’s®

Primepuree® Roast Turkey for Roast Chicken to create Pureed Herbed Turkey.

 Ganptills

Healthcare %

Visit us on the web at: www.campbellshealthcare.ca
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Pureed Chicken Cacciatore

Yield:

Serving Size:

Scoop Size:
Case Code:

Captili §

18 Servings
40z (125 g)
#8

11502

Gamptili |

Gyl
POwWER
CO@K

®  EXCITING TEXTURE MODIFIED MENU SOLUTIONS

prunepuree puree
18 18
Servings Servings
Imperial Ingredient Metric
3.75 Ibs 1e® Dy ® ; 1.7 kg
(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)
Y% cup Tomato Sauce, pureed 125 mL
1ltsp Italian herbs, mixed 5mL
Yacup Parmesan Cheese, finely ground 180 mL
1. Thaw Primepuree® in the refrigerator overnight.
2. Inabowl, place all ingredients. Stir well until thoroughly combined.
3. Transfer to a steam table pan and cover.
4. Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).
Chef’s Tips and Variations:
Serve with Campbell’s® Gardenpuree® Buttered Peas or Sweet Carrots.
Garnish with 1 tbsp (15 mL) additional pureed tomato sauce per serving.
' 8 Visit us on the web at: www.campbellshealthcare.ca
WM_ For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions,
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Healthcare %



Pureed Sweet & Sour Chicken

Yield: 18 Servings
Serving Size: 4 0z (125 g) POW/E’ R
. LI L_J|

Scoop Size:  #8

Case Code: 11502 CC@K

®  EXCITING TEXTURE MODIFIED N

Ganptill S Gyl §
puree

18 18
Servings Servings
Imperial Ingredient Metric

3.75 Ibs 1e® o ® : 1.7 kg
(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)
Ya cup Ketchup 75 mL
1thsp Brown Sugar 15 mL
1cup Sweet & Sour Sauce, smooth 250 mL

Thaw Primepuree® in the refrigerator overnight.

In a bowl, place all ingredients. Stir well until thoroughly combined.

Transfer to a steam table pan and cover.

Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

P 0w NP

Chef’s Tips and Variations:

Serve with Campbell’s® Gardenpuree® Buttered Peas.
Garnish with 1 tbsp (15 mL) additional sweet & sour sauce.

Visit us on the web at: www.campbellshealthcare.ca
For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions, 8
recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need.
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Pureed Honey Garlic Chicken

Yield: 18 Servings

Serving Size: 3% 0z (113 Q) PO

Scoop Size:  #10 NER
Case Code: 11502 COOK

®  EXCITING TEXTURE MODIFIED MENU SOLUTIONS =

Garptili [ Carpili §
puree

18 18
Servings Servings
Imperial Ingredient Metric

3.75 Ibs 1a® oy ® . 1.7 kg
(1 Tub) Campbell’s™ Primepuree” Roast Chicken (1 Tub)
2 tbsp Honey 30 mL
1tbsp Dijon Mustard 15 mL
1tbsp Brown Sugar 15 mL
1ltsp Garlic Powder 5mL
lcup Applesauce 250 mL

Thaw Primepuree® in the refrigerator overnight.
In a bowl, place all ingredients. Stir well until thoroughly combined.

Transfer to a steam table pan and cover.
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Bake at 350°F (180°C) for 20-25 minutes or until internal temperature reaches 165°F (74°C).

Chef’s Tips and Variations:

Serve with Campbell’s® Gardenpuree® Butternut Squash.
Garnish with 1 tbsp (15 mL) additional applesauce.

' 8 Visit us on the web at: www.campbellshealthcare.ca
WM_ For great, up-to-date information about Campbell's innovative Healthcare products, programs, solutions,

recipes and more. We provide delicious, nourishing, quality foods and the innovative solutions you need. 9
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