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Bite-Sized Perfection: Pesto Bacon Chicken
Alfredo Cups

Pesto Bacon Chicken Alfredo Bites
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INGREDIENTS

� 1 lb cooked chicken, diced

� ‰ cup Alfredo sauce

� … cup pesto

� ‰ cup cooked and crumbled bacon

� Phyllo cups

� Instructions:

� Prepare the Filling:In a medium bowl, mix together
the diced chicken, Alfredo sauce, pesto, and
crumbled bacon until well combined.

� Fill the Phyllo Cups:Take the phyllo cups and spoon
the mixture into each one, filling them generously.

� Serve and Enjoy:Serve the bites warm for the best
flavor and texture. You can warm them briefly in
the oven at 350°F for 5-7 minutes if desired.

� Tips for Perfect Pesto Bacon Chicken Alfredo Bites:

� Make Them Ahead: You can prepare the filling a day
in advance and assemble the bites just before
serving.

� Customize Your Fillings: Add a sprinkle of shredded
Parmesan cheese or top with chopped fresh herbs
like parsley or basil for extra flair.

� Phyllo Alternative: If you can’t find phyllo cups,
serve the mixture in mini tart shells or over
toasted baguette slices.

� Why You’ll Love This Recipe:

DIRECTIONS

1. Prepare the : Filling:In a medium bowl, mix together
the diced chicken, Alfredo sauce, pesto, and crumbled
bacon until well combined.

2. Fill the : Phyllo Cups:Take the phyllo cups and spoon
the mixture into each one, filling them generously.

3. Serve and : Enjoy:Serve the bites warm for the best
flavor and texture. You can warm them briefly in the
oven at 350°F for 5-7 minutes if desired.

4. Tips for Perfect Pesto Bacon Chicken Alfredo Bites:
Make Them Ahead: You can prepare the filling a day in
advance and assemble the bites just before serving.

5. Customize : Your Fillings: Add a sprinkle of shredded
Parmesan cheese or top with chopped fresh herbs like
parsley or basil for extra flair.

6. Phyllo : Alternative: If you can’t find phyllo cups,
serve the mixture in mini tart shells or over toasted
baguette slices.

7. Why You’ll Love This Recipe: These Pesto Bacon Chicken
Alfredo Bites are the perfect balance of sophisticated
flavors and easy preparation. They’re versatile enough
to fit any occasion, from casual get-togethers to
elegant dinners. Plus, the individual portions make
them easy to serve and enjoy without any mess.

8. Give them a try and see how quickly they disappear
from your table! Don’t forget to share this recipe
with your friends and family-they’ll thank you for it.
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