Roasted Chicken Roulade With Sun-Dried Tomato,

Spinach and Goat Cheese

   Here’s a great chicken dish consisting of flattened chicken rolled around (hence “roulade”) a stuffing. Essentially, it makes its own sauce. The recipe calls for it to be made in a jellyroll pan, but we like to make it in these little disposable foil pans we buy at the grocery store. They’re called “Mini Loaf Pans,” and are about 6” x 3 1/2” x 2” deep. These pans are the perfect size for the rolled chicken breast and hold

the sauce nicely. 

Active Work Time: 10 minutes

Total Preparation Time: 30 minutes

4 boneless, skinless chicken breast halves, about 1 1/4 pounds

Salt, pepper

1/2 cup sun-dried tomato pesto or tapenade

12 large lettuce leaves, stemmed

8 teaspoons (2 ounces) goat cheese

1 tablespoon olive oil

   Heat the oven to 400 degrees, and line each of the mini pans with parchment paper. Place each chicken breast between two sheets of plastic wrap or wax paper. Using a mallet, gently and evenly pound the chicken to about 1/4 inch thick.

   Turn each breast on the paper smooth side down. Season with salt and pepper. Spread the pesto over the surface of the chicken, dividing equally. Press 3 spinach leaves on top of each breast and add teaspoons of goat cheese. Very gently and tightly, roll the chicken away from you. Put the rolled breast in the pan seam side down, and rub the top of the breast with olive oil and season with salt and pepper.

   Roast the roulades until the internal temperature reaches 165 degrees, about 20 minutes. At the 18-minute mark, cut one of the roulades in half to check if the chicken is cooked. If not, return to the oven for 2 to 3 minutes.

   Cut each roulade into slices a little more than 1/2 inch thick and serve with rice.

