SPINACH AND TOMATO-STUFFED CHICKEN BREAST
2 
tablespoons chopped sun-dried tomatoes

3 
tablespoons finely chopped spinach

1½ 
tablespoons grated Parmesan

½ 
tablespoon fresh basil

½ 
tablespoon fresh chives

2 
tablespoons cream cheese


salt, to taste


pepper, to taste

2 
large skinless chicken breasts

1 
tablespoon olive oil

½ 
teaspoon ground paprika

Preheat the oven to 400 F.

Mix together the chopped sun-dried tomatoes, chopped spinach, grated Parmesan, chopped basil, chives, and cream cheese. Season the mixture to taste with salt and pepper.

Carefully slice into the sides of the chicken breasts using a sharp knife, to make large pockets.

Spoon roughly half of the filling into the pocket of each breast, then gently press to close them.

Transfer the stuffed chicken breasts into a baking dish and drizzle with the olive oil. Season with salt and pepper, and sprinkle over the paprika.

Bake the chicken breasts for 25 minutes, they are done when the internal temperature reads 165 F.

Serve right away.

Chicken is one of the most popular, versatile meats around — in fact, Americans eat about 8 billion chickens a year (via Vox). Chicken is a healthier white meat to consume than red meats like beef or lamb, considering it has less saturated fat, making it an easy everyday protein source for many people in the U.S. and beyond. 

When faced with what to cook for dinner, chicken provides a solution and myriad additional questions. Endlessly alterable, chicken works in pretty much any cuisine, using any cooking method. From curried chicken to fast food classic KFC fried chicken, you could spend a lifetime exploring chicken recipes from every corner of the globe.

So, if you just want to learn more about cooking chicken, where to start? The following list describes 12 different cooking methods to try with chicken, and each process can be tweaked slightly to better match the dish you're making. If you already consider yourself a grill master, we recommend trying your hand at something new, like poached chicken or sous vide. Or if you've mastered the stove, you might want to learn how to roast instead — there's something for everyone amid these tips on how to cook the perfect chicken.

Roasted whole chicken
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Roasted chicken is one of the ultimate comfort foods, and everyone has their own particular method of preparing it. According to The New York Times, there is no right way to ready your chicken for roasting — sometimes a little salt and a preheated oven is all you need. If you want to experiment with different preparation methods, then spatchcocking, splaying, or trussing make subtle differences in the way the chicken cooks. 

Seasoning chicken is a must for pretty much any cooking method, but roasted chicken is often defined by the spices and aromatics that permeate the meat in the roasting process. Some of the most popular recipes include ingredients like rosemary, lemon, and garlic — and one classic, the famous roast chicken from Costco, can be replicated with a simple blend of paprika, garlic, salt, and pepper.

The cooking temperature for roasted chicken can vary widely based on personal preference. As The New York Times explains, cooking at a low temperature for a longer period of time will yield softer, more tender meat; whereas a hotter oven will result in crispy crust with meat that's a bit more chewy. Regardless, you'll want to be sure the meat is 165 degrees Fahrenheit at its thickest point to ensure it's safe to eat.
SERVES: 2

