SPINACH-STUFFED CHICKEN BREASTS
5
teaspoons olive oil, divided

2
cloves minced garlic

1 
cup fresh mushrooms, finely chopped 
¼ 
cup dry red wine

2 
cups baby spinach, finely chopped

1½ 
teaspoons Italian seasoning, divided 
4 
teaspoons minced kalamata olives 
3 
boneless skinless chicken breasts (about 1½ pounds)

2 
reduced-fat Colby-Jack Snacks, cut into cubes (such as Sargento)
¼ 
teaspoon freshly ground black pepper

 4 
lemon wedges for garnish

Heat oven to 350 degrees. Heat 2 teaspoons oil in a large ovenproof skillet on medium. Add garlic and mushrooms: cook 4 to 5 minutes or until mushrooms release moisture and pan is almost dry. Add wine: cook until most evaporates. Add spinach and ¼  teaspoon Italian seasoning; cook 3 minutes or until moisture releases. Stir in olives: remove vegetables to a plate. Wipe skillet clean. Using a sharp boning knife, cut a pocket into the thickest part of each chicken breast. Cut as far as possible, leaving at least ¼ inch from edges. Do not cut all the way through. Spoon 2 heaping teaspoons of the vegetable mixture into pockets, then push cheese into breasts using your fingers. Secure with wooden picks to keep stuffing secure. Sprinkle chicken with the remaining seasoning and pepper.
Heat 3 teaspoons oil in the same skillet on medium-high; add chicken. Cook 4 to 6 minutes or until browned: turn and put skillet in oven. Bake 30 minutes or until internal temperature is 165 degrees. Remove skillet from oven and place chicken on cutting board. Let stand 5 minutes. Cut chicken diagonally: fan out on plate. Drizzle pan juices over chicken and serve with lemon wedges.
Per serving: 311 calories. 41 grams protein. 14 grams fat (41 percent calories from fat). 3.7 grams saturated fat. 3 grams carbohydrate. 117 milligrams cholesterol. 388 milligrams sodium. 1 gram fiber.

Serves: 4 
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