
Jean Daly’s Chicken Bundles Recipe 

(Originally printed in Sunset Magazine, Sunset Publishing Corporation) 

Also check out Kathi Lipp’s Chicken Cacciatore recipe here. 

• 3 whole boned chicken breasts, split (1/2 breast for each bundle. I use skinless.) 

• 3 chicken bouillon cubes dissolved in 2 ½ cups hot water, or use chicken stock 

• 6 Tablespoons mustard        

• ¼ - 1 tsp. dry basil  

• ¼ - 1 tsp. sage              You may substitute Dijon   

• ¼ - 1 tsp. thyme 

• 3/4 tsp. garlic salt (optional—I don’t use this) 

• 6 slices of jack cheese (approx. 4 by 6-inch) 

• 6 slices of cooked ham (approx. 4 by 6-inch) 

• 1 beaten egg white (optional) 

• 1 pkg frozen pastry sheets. Most grocery stores carry Pepperidge Farm. You can use patty shells, but these 

are more difficult to roll out. Serves 6. 

Let the pastry sheet or shells thaw. You can thaw it in the refrigerator a day in advance, or let it thaw on a 

countertop for at least 30 minutes. 

Place chicken breasts in a 3-quart saucepan, and pour the bouillon on top.  Use enough water to cover 

chicken, or use ½ water and ½ chicken stock instead of the bouillon cubes.  Bring to boil, reduce heat; cover 

and simmer for 20 minutes or until tender.  Let cool in broth for 30 minutes.  Remove skin if necessary, and let 

cool.   

Mix mustard with basil, sage, thyme, (and garlic salt if desired). 

Preheat oven to 425 degrees 

Spread 1 Tablespoon of the mustard mixture over each piece of chicken. Wrap a slice of cheese then a slice of 

ham around each piece.  

Cut the pastry sheet into six rectangles. On a lightly floured board roll out a rectangle (or roll a pastry shell into 

an 8 inch round).  Set a piece of the wrapped chicken, seam side down, in the center of the pastry rectangle or 

circle.  Bring up sides of pastry to overlap in center; moisten with drops of warm water, and pinch to seal.  

Lightly spray a baking sheet with cooking spray.  Place the bundles seam side down on a baking sheet 2 inches 

apart. Brush with egg white (optional), and sprinkle with poppy seeds (also optional). Chill for 30 minutes for 

best results before cooking.    Bake at 425° for 20 minutes or until lightly browned.   Let cool for 15 minutes. 

http://www.kathilipp.com/2012/08/chicken-cacciatore/

