STUFFED CHICKEN VALENTINO 

4 
ounces cream cheese, softened

1/3
cup grated parmesan cheese

2 
cups chopped baby spinach

¼ 
cup chopped sun-dried tomatoes

2 
tablespoons chopped basil

1 
tablespoon chopped parsley

1 
tablespoon chopped chives

1 
teaspoon minced garlic

¼ 
teaspoon crushed red pepper

1 
teaspoon kosher salt, divided

1 
teaspoon black pepper, divided

4 
boneless skinless chicken breasts

4 
slices prosciutto

2 
tablespoons olive oil

Preheat the oven to 375 F.

Combine the cream cheese, parmesan cheese, spinach, sun-dried tomatoes, basil, parsley, chives, garlic, crushed red pepper, ½ teaspoon salt, and ½ teaspoon black pepper. Refrigerate this mixture if the chicken isn't going to be stuffed right away.

Slice 4 chicken breasts lengthwise on the thickest side of the chicken breast, cutting a slit about 4 inches long and a pocket about 3 inches deep and leaving about an inch of connected meat at the bottom.

Place a slice of prosciutto in each pocket, then spread it evenly with about 3 tablespoons of the cream cheese mixture (don't overfill the chicken).

Rub the top of the chicken breasts with the remaining salt and pepper.

Heat the oil over medium heat in an ovenproof pan, then add the chicken breasts, skin-side down. Press down lightly on the chicken and cook it for about 6 minutes until the surface appears golden brown. Turn the chicken over and cook it for another 6 minutes.

Cover the pan and put it in the oven, then bake the chicken for 12 to 15 minutes until the meat is no longer pink and the internal temperature reaches 160 to 165 F.

Rest the chicken for 5 minutes before eating.

The chicken should be eaten hot and may be garnished with parsley or basil and accompanied with rice.

This spin on the classic recipe uses a seasoned cream cheese and herb blend in the filling instead of the fontina cheese that makes the chicken extra unique.
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

SERVES: 4
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