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Ingredients 
• 1 C cooked chicken, diced 
• 1 T coconut oil 
• 1 T butter 
• 4 oz mushrooms, diced 
• 2 oz spinach, chopped 
• 6 oz cream cheese, softened 
• 4 oz Monterrey Jack cheese, shredded 
• ½ tsp roasted garlic seasoning 
• salt and pepper, to taste 
• 4 eggs 
• 2 oz Gruyère cheese 

Preparation Instructions 
 PREHEAT oven to 350°F. Finely dice the cooked chicken and put it in a medium bowl. Sauté diced 

mushrooms in coconut oil and butter until just beginning to brown, 5-8 minutes. Season to taste with 
salt and pepper. Add chopped spinach, stirring constantly until wilted and bright green. Remove from 
heat and combine with chicken in bowl, mixing well. 

 ADD softened cream cheese, then Monterrey Jack cheese, and then roasted garlic seasoning, mixing 
well after each to fully combine. 

 CRACK each egg into a separate cup or ramekin and scramble each well. Heat non-stick skillet to 
medium/medium-low (use more coconut oil, if needed). Add one egg and tilt/swirl the scrambled egg 
until it creates a large thin round, like a crêpe*. Cook about a minute until underside and edges are 
cooked and release somewhat easily. Flip carefully with pancake spatula and cook another minute, until 
set. Remove to wax paper/parchment square on a plate. Repeat with each of the three remaining eggs. 

 CREATE a thick log using one-fourth of the chicken-cheese filling, shaping it along one edge of one egg 
“crêpe” and carefully roll to seal. Place in greased 9x9 Pyrex dish. Repeat with remaining three egg 
“crêpes.” Sprinkle shredded Gruyère on top. 

 BAKE in 350°F oven for 20-25 minutes. Serve topped with Gruyère sauce. 

 


