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When it comes to dinnertime, what’s the best way to stretch a buck? Eating 
leftovers of course! But do you get tired of eating the same meal several 
days in a row? I do too. Let me show you how using just one rotissiere 
chicken you can transform it and make three completely different meals!

You will enjoy soup, sandwiches and a big family pasta meal! All starting with 
just one rotissiere chicken! 
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How to shop and store a rot isser ie chicken
• 	 When you’re at  the market  to  purchase a rot isser ie  chicken,  i t 

should be one of  the last  i tems placed in  your  car t ,  just  l ike when 
shopping for  other  pershable i tems.

• 	 I f  you’re  choosing a cooked chicken f rom the ref r igerated sect ion,  i t 
should be complete ly  cold -  keep i t  that  way!

• 	 I f  you’re  choosing a cooked chicken f rom under  the heat  lamp, 
i t  should be hot  (not  luke warm).  A hot  rot isser ie  chicken can be 
kept  outs ide of  the ref r igerator  for  up to  two hours.  Once cooled,  i t 
should be immediate ly  ref r igerated. 

Looking for  more meals to stretch buck 
using rot isser ie chicken? Visi t  these l inks 

at  Bowl Me Over 
30 MINUTE CHICKEN TORTELLINI  SOUP
ht tps: //bowl -me -over.com/30 -minute -chicken-tor tel l ini -soup/

CHICKEN CAESAR PASTA SALAD
ht tps: //bowl -me -over.com/chicken-caesar-pasta -salad /

EASY CHICKEN AND DUMPLING SOUP
ht tps: //bowl -me -over.com/easy-chicken-dumpling-soup/

CHICKEN NOODLE SOUP #20MINUTEMEAL
ht tps: //bowl -me -over.com/chicken-noodle -soup -20minutemeal /

QUESO CHICKEN ENCHILADAS
ht tps: //bowl -me -over.com/queso -chicken- enchi ladas/

30 MINUTE CHICKEN TETR A ZZINI  STEW
ht tps: //bowl -me -over.com/30 -minute -chicken-tetrazzini -stew/

TURKEY CORN CHOWDER  -  (subst i tute  rot isser ie  chicken)
ht tps: //bowl -me -over.com/turkey-corn-chowder/



Before you can t ransform a rot iss iere chicken you’l l  need to  remove 
the meat .  Car v ing a rot isser ie  chicken is  just  l ike car v ing your  hol iday 
turkey -  i t ’s  just  a  lot  smal ler !  In  my exper ience har vest ing the meat 
f rom a cooked chicken is  easiest  when the bi rd  is  s l ight ly  cooled. 
I t  wi l l  be easy to  remove the sk in  and the meat  comes of f  the bone 
easi ly.  Af ter  the chicken has been ref r igerated the fat  so l id i f ies  making 
the meat  adhere to  the bones. 
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Step-by-step instructions to remove the meat
Place the rot isser ie  chicken on 
a cut t ing board,  breast  s ide up, 
cut  and remove the twine.

Remove the wings f i rst .  Grasp 
the wing and pul l  i t  away f rom 
the body.  Using a kni fe,  s l ice at 
the jo int  to  separate i t  f rom the 
body.

Remove the legs nex t . 

Using your  hands work the jo int 
between the leg and th igh.  I t 
wi l l  easi ly  separate,  i f  not  s l ice 
between the two jo ints  and 
remove the legs.

Remove the th ighs nex t  using the same procedure. 
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To remove the breast  meat , 
star t  by running your  kni fe  r ight 
a long the breast  bone,  making 
a long even s l ice.

Now sl ice hor izontal ly  a long 
the r ibs.  The breast  meat  wi l l 
easi ly  remove. 

You can pick of f  any addi t ional 
meat  on the bi rd.  Be sure 
to  save the bones to  make 
chicken broth. 

A lso careful ly  p ick of f  the meat 
f rom the bones. 

Take your  t ime for  th is  par t 
being careful  to  remove any 
excess fat ,  sk in  and smal l 
bones.  Finding a bone in  your 
meal  can be an of f -put t ing 
exper ience for  you and your 
guests!
 

For  the rec ipe for  chicken 
broth c l ick  on the fo l lowing 
l ink - 
ht tps: / /bowl - me - over.com/chicken - stock /

Remove the sk in  i f  desired. 

For  the breast  you can s l ice 
or  dice the meat . 

Shred the meat  f rom the legs, 
th ighs and remaining meat . 



	 Some of  my best  rec ipes star t  wi th  an empty bowl  and whatever  odds 
and ends I  have in  the k i tchen at  that  moment .Don’ t  have an avocado for 
the rec ipe you just  found and no t ime to  run to  the store? Tr y using up 
those ar t ichoke hear ts  that  are s i t t ing in  your  ref r igerator !  Lef tover  c i lant ro 
f rom taco night? Throw i t ,  guess where? In  a bowl,  of  course,  tossed in 
wi th  tonight ’s  dinner  salad!  I ’ l l  bet  you’l l  have people ask ing why your  salad 
tastes so amazing and f resh.
	 Not  enough lef tover  meat  and potatoes for  another  meal? Add that  wi th 
a few veggies to  some stock or  broth f rom your  pantr y  and you’ve just  made 
a del ic ious soup for  dinner  tomorrow night  by c leaning up the k i tchen!

How does a great  meal  begin? 
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I N G R E D I E N T S
1 cup shredded cooked chicken			   1 /3 to 1/2 orzo pasta 
1 small onion, diced					    1 clove garlic
4 cups chicken stock				    1 stalk celery, diced
1 carrot, diced					     1 cup half & half or heavy cream
1/4 cup Parmesan cheese 				   1/2 tsp salt
1/4 tsp pepper					     1/4 tsp red pepper flakes
1 bay leaf						      1 tbsp olive oil
1 lemon

D I R E C T I O N S
In a large stockpot heat the olive oil over medium heat. Add the onion, carrots, celery - season 
with salt, pepper (red & black) and add the bay leaf. 
Sauté until just tender, about 5 minutes. Add the garlic & saute until fragrant, about another 30 
seconds. Add the lemon juice, zest, chicken stock. Bring to a boil & add the orzo, stirring occa-
sionally.
Cook uncovered, stirring constantly - this will release the starch in the soup and help thicken it. 
Cook until the orzo is just al dente - depending on the brand 6-9 minutes. 
Remove from heat and add the chicken and cream & heat thru. Remove the bay leaf & adjust 
seasonings if necessary (may need a bit more salt & pepper). It’s ready to serve!

* If you like a really thick stew rather than soup, increase the amount of pasta to 1/2 cup.

Lemon Orzo Chicken Soup

Lemon Orzo Chicken Soup
This creamy lemon chicken soup is a great 
variation from your ordinary chicken soup. 

It’s savory and so delicious!

Suggested Meal Pairings
•Br ight cr isp green salad 

•Rosemary Focaccia Bread

Serve with a cr isp Pinot Noir 
or a l ight Chardonnay

Prep  T ime  10  m in .  C ook  T ime  15  m in .
4  Se r v ings  •  3 6 3  c a lo r i es /se r v ing



Curried Chicken Salad

Curried Chicken Salad 
 Spicy, creamy and satisfying chicken 

salad is a hearty filling meal no 
matter how you serve it!

Meal Pairings
Caesar Salad or
Minestrone Soup

Serve with medium bodied red wine 
l ike a young Syrah or Sangiovese

Prep  T ime  15  m in .  •  C ook  T ime  0  m in .
6  Se r v ings  •  10 0  c a lo r i es /se r v ing*
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I N G R E D I E N T S

1 large cooked chicken breast, diced
1 crunchy red apple, diced
1/2 cup cashews
1/2 cup celery, diced
1/4 cup diced red onion
1 tbsp fresh lemon juice

Dressing
1 8 oz. container Greek yogurt			        1 to 2 tbsp yellow curry powder
2 tbsp mayonnaise					          1 tbsp honey
1 tsp salt							            1/2 tsp pepper

D I R E C T I O N S

Begin by removing the skin from the chicken breast and dice into a small dice

Dice the onions and celery

Dice the apple and toss with the lemon juice

Add of the ingredients from the dressing into a medium sized bowl and mix together 
well.

Add all of the ingredients together and toss to combine. 

Serve on crescent rolls, everything bagels, sliced avocado or lettuce leaves. 

*Calorie count does not include the bread, lettuce or avocado it’s served in - add in/adjust accordingly.



I N G R E D I E N T S
1 cooked chicken breast diced				    1 lb thin spaghetti cooked
6 tablespoons butter					     8 oz sliced mushrooms
¼ cup flour							       1 cup milk
1 cup Monterey Jack cheese, shredded			   2 cups chicken broth
¼ cup sweet sherry*					     1/3 cup grated parmesan cheese
3/4 teaspoon salt						      1/2 teaspoon pepper

D I R E C T I O N S
Preheat the oven to 350

Break the spaghetti into 3-4 pieces before cooking. Cook the spaghetti according to package 
directions, drain well. Put the cooked spaghetti in a buttered baking dish, set aside.

Saute’ mushrooms in butter and remove to a dish. Add flour to the butter in the pan and cook 
this mixture (called a roux) for a couple of minutes until it becomes a golden amber color. 

Next add milk, chicken broth and jack cheese and whisk well. Stir until sauce has thickened. 
Add the chicken, sherry and cooked mushrooms. Heat through.

Top the spaghetti with the sauce, stir to combine and sprinkle with parmesan cheese. Bake at 
350 for 45 minutes, covered. Remove cover the last 10 minutes of baking, the top will be golden 
brown and bubbly.

*Sherry is the key ingredient..regular wine won’t make it as good, in addition do not substitute 
cooking sherry.

Chicken Tetrazzini

Chicken Tetrazzini
 Chicken Tetrazzini is creamy, rich and 

delicious. It serves a crowd and it’s a great 
way to repurpose leftovers - enjoy!

Suggested Meal Pairings

Caesar  Salad •Gar l ic  Bread
Serve with a br ight Chardonnay 

or Sauvignon Blanc

Prep  T ime  15  m in .  •  C ook  T ime  5 5  m in .
8  Se r v ings  •  579  c a lo r i es /se r v ing
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Bowl Me Over Rot issiere Chicken 
Pr intable Grocer y List 

 Poultry 
o rotissiere chicken (1)
 Produce
o yellow onion (1) 
o red onion (1)
o red apple (1)
o carrot (1)
o celery
o garlic (1 head) 
o lemon
o mushrooms (presliced 8 oz.)
 Dairy, Eggs & Cheese
o Parmesan cheese (1 cup)
o Monterey Jack cheese (1 cup)
o plain Greek yogurt (8 oz.)
o half & half or heavy cream
o milk
o butter (6 tbsp)
 Pantry & Canned Items 
o 32 oz. chicken broth(2)
o mayonaise
o 14 oz. canned pumpkin (1)
o olive oil (1 tbsp)
o canola oil (1 tbsp)
o thin spaghetti pasta
o orzo pasta 
Spices & Seasonings
o salt
o pepper
o yellow curry powder (1 tbsp)
o honey (2 tbsp)
o bay leaf (1)
o red pepper flakes (1/4 tsp)
o olive oil

NOTES -  the  rot iss iere  ch icken  used  in  these  three 
rec ipe,  is  one  large  rot iss iere  ch icken  from Costco .  I f  you 
purchase  one  at  the  grocery store,  I ’ ve  found they are  much 
smal ler.  I f  th is  is  the  case,  i t  may requ ire  purchas ing  two .


