
 

 

 

 

6 T butter, divided 

1/4 frozen onion, grated (or 1/4 c chopped onion) 

6 T flour 

2 c chicken broth 

3/4 c heavy cream 

1/4 t ground mustard 

2 c grated mozzarella or Swiss cheese 

1/4 t salt 

1/4 t fresh ground pepper 

1 1/2 lbs. uncooked chicken tenders, pounded flat 

10 oz. deli ham slices 

4 slices bread, crumbed 

Make cheese sauce by melting 4 tablespoons butter in medium saucepan over 

medium heat. Add onion and cook until tender, about 5 minutes. Whisk in flour and 

continue to stir for 1 minute until golden. Gradually whisk in chicken broth and 

cream. Cook until thick and bubbly, 5 minutes or so, stirring often. Remove from 

heat. Add mustard and cheese and stir until cheese is melted. Stir in salt and 

pepper. 

Pour half of the cheese sauce into buttered 9 x 13 baking dish. Top with a single 

layer of chicken followed by a layer of ham slices. Pour remaining sauce over ham. 

Mix bread crumbs and 2 tablespoons melted butter and sprinkle on top of sauce. 

Bake at 400°F for 35-40 minutes or until crumbs are golden brown and sauce is 

bubbly. 

 

Layered Chicken Cordon Bleu 

 

 


