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This sandwich is incredibly easy to make! With pre-cooked chicken, stuffing, and cranberry 
orange relish, your chefs can assemble this dish in a matter of minutes, reducing back-of-
house labor and allowing them to focus on crafting other culinary masterpieces.

Thanksgiving 
Sandwich

Ingredients:
•	 4oz. Pulled Rotisserie Style Chicken
•	 3 oz. Cranberry Orange Relish
•	 2oz. Mayo
•	 3oz. Homestyle Stuffing
•	 2 Pieces Sliced Sourdough Bread
•	 Lettuce

Instructions:
1.	 Heat the rotisserie chicken until the temperature reaches 

165 degrees
2.	 In a mixing bowl, mix the mayo and cranberry orange 

relish together
3.	 On a slice of sourdough, add the chicken, stuffing, lettuce, 

and cranberry orange mayo.
4.	 Place the other piece of sourdough on top and place in a 

Panini machine set on high for approximately 5 minutes or 
until golden brown.

5.	 Cut & Serve

Product Description Code # Pack Size

Pulled Rotisserie 
Chicken

This delicious and versatile pulled chicken is made with 
a simple rotisserie-style seasoning blend, giving  it a 
flavor that is sure to please. It’s perfect for a variety of 
dishes, such as sandwiches, wraps, salads, and tacos.

0105058 5/2 lb.

Cranberry Orange 
Relish

Add a burst of vibrant flavor and color to your  
menu with our Cranberry Orange Relish. It’s  
packed with real cranberries, crisp apples,  
and orange zest for a delightful balance  
between tart and sweet.

0010510 1/10 lb.
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