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Chicken Bundles with White Wine and Cream Cheese Glaze 

* 3 medium to large chicken breasts, rinsed, patted dry, trimmed of goo, and cut into 1/4-inch by 1-inch 
strips (i.e. thin strips) 

* 1/3 cup olive oil 

* 5 garlic cloves, minced or pressed through a garlic press 

* 1/2 medium onion, finely chopped 

* Kosher salt, pepper, and garlic powder 

* 1  1/4 cups white wine 

* 1 tsp fresh parsley, minced (or 1/2 tsp dried parsley) 

* 1  1/2 tsp fresh thyme leaves 

* 8 oz cream cheese, softened (1 stick) 

* 2 containers Pilsbury crescent rolls (leave in fridge till ready to use) 

* 1/2 stick unsalted butter, melted 

Season uncooked chicken strips with salt and pepper. 

Heat oil over medium heat until shimmering.  Reduce heat to low, and add garlic.  Infuse the olive oil with 
the garlic, cooking on low for about 10 to 12 minutes.  Strain the garlic from the olive oil and discard the 
garlic.  Add the olive oil back to the pan.  Add the onion, cooking until fragrant, about 5 minutes. 

Preheat the oven to 350 degrees F. 

Add the chicken to the olive oil and season with garlic powder (about 1 tsp-worth).  Add the wine and mix 
thoroughly.  Cover and cook until the chicken is no longer pink, about 15 minutes.  Using a fine mesh 
strainer, strain the chicken/onion mixture from the juices.  Reserve 1/4 cup of the juices.  Place the 
chicken/onion mixture back into the pan and add the 1/4 cup reserved juices.  Add the cream cheese.  Mix 
until fully incorporated.  Reduce heat to low.  Add the thyme and parsley and mix. 

Spray a baking sheet or oven-safe dish (I used a Pyrex dish) with non-stick spray. 

Open one 8-count package crescent rolls. DO NOT divide into triangles. Keep every 2 triangles together, 
forming 4 rectangles.  On a cutting board, lay one of the short ends of the rectangles closest to you.  Place 
a heaping tablespoonful of the chicken mixture in the middle of the rectangle.  Match the short end closest 
to you with its opposite short end and seal the edges carefully, pressing them together and covering the 
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chicken mixture.  Seal the side edges carefully also.  Place on the baking sheet.  Repeat with the remaining 
rectangles of crescent rolls. 

Bake until the dough is just-golden, about 12 to 15 minutes.  Brush the dough with the melted butter and 
bake another 2 to 3 minutes. 

Serve hot! 

 


