
Chicken Bundles 
Ingredients for Chicken Bundles  

• 4 oz. cream cheese, softened 
• 1-13 oz. cans chicken 
• 1/4 tsp. parsley 
• 2 cans Pillsbury Crescent Rolls - leave in fridge until ready to use! 
• 1 Tbs. finely chopped onion or dried minced onion 

Directions: 

Combine the above ingredients (minus the crescent rolls) and mix well. Open one 8 count package crescent 
rolls. DO NOT divide into triangles. Keep every 2 triangles together, forming 4 rectangles.  

Put a spoonful of chicken/cream cheese mixture into the center of each square. Fold the corners up into the 
center, layering like flower petals so the roll is sealed. (Don't stress too much on the technique, fold them 
up press seams together to make a bundle.) 

Repeat with all 8 rectangles. You're going to worry that you're doing this wrong, but you're not, just do it, I 
promise they'll taste delicious. 

Place on a lightly greased cookie sheet and bake at 375 degrees until golden brown, about 15-20 minutes.

 

Thanks Brittni for the pictures, and review...she said that she and her husband both loved them! She also 
sprinkled the outside with a little parsley and extra sesame seeds for garnish (beautiful)...and mentioned 
that she put some of the left over mixture onto a piece of bread, and it made the best chicken sandwich 
(and she said she doesn't like chicken salad.) 

Another variation: I have made chicken bundles for years but my recipe is a tiny bit different. I use the 
chicken, cream cheese and crescent rolls just like it calls for but I don't put in the sesame seeds or 
parsley. I put a dash (about a teaspoon) of Worcestershire sauce and a small can of mushrooms and they 
are wonderful. I love the easy comfort food on your website. Thanks! ~ Emily-Kathryn  


