Chicken Roulades Stuffed with Goat
Cheese & Sun-Dried Tomatoes

Serves four,

4 boneless, skinless
chicken breast halves
(about 1% 1b. total),
rinsed and patted dry

4 0z. frash goat chease,
crumbled

& oll-packed sun-dried
tomate halves, drained

8 fresh basil leaves,
rinsed and patted dry

Kosher salt and freshly
ground black pepper

2 |large eggs, beaten in
a small bowl

1 cup plain dry bread-
crumbs, spread on
a plate

1 lemaon, cut into wedges

Pasition a rack in the
middle of the gven and
heat the oven (o 425°F
Set the chicken gn a cut-
ting board and, halding a
chef's knife parallel 1o the
board, cut each breast in
half go you have eight thin
cullets. Lay plastic wrap
over the chicken and
pound with a heavy skillat
to flattan. Remove the
plastic, season the
chicken wilh salt and pap-
per, and top each piece
with the goal cheese, sun-
dried iomaloes, and basil
{try to keep the fillings in
the center of the chicken
50 thay don't slids oul the
sides). Season with sall

ufe,f\{ 5%:’

and pepper and roll up
gach piece starling with
the narrow end, Use a
toothpick to secure each
roulade,

Dip each roulade in the
beaten egg and then roll in
the breadcrumbs to coal
evenly. Transfer 10 a bak-
ing sheet. Season with
2alt and pepper and roast
until the chicken is firm 10
the tleuch and an instant:
réad thermometer in-
seried in the center of a
roulade reads 165°F,
about 20 minutes. Sel the
broiler 1o high and broil
directly under the element
uniil the chicken browns,
aboul 1 minuia. Let the
roulades rest for a few
minuies belore removing
the toothpicks {with
iweezers or pliers, if nac-
essary). Slice the roulades
in half on the diagonal and
serve four pieces to each
person immediately,

tip:

Dress up the breadcrumbs
by adding Ya cup almonds
or walnuts pulsed in the
inod processor, or finely
chopped fresh herbs such
as rosemary or thyme,



