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Mmount Measure Iryrecisnt - Preparation Method

3 whols bonsless, skinless chicken breasts
fillims
£ LS soft ooat cheass
2 beaspoons freesh thoms leaf
1452 tesspoons chipotle chile canned in adobo
coatireg
L sll-pureose Flour
145 teaspoons kosher salt
A2 tessooon frashly sround black peppar

a4 oup milk
144 cups s orumbs
1 oup pacars - finsly chopeead
1 tablespoon  ochimasgo cohils powdsr
1 tablespoorn lemon Fest - finsely chopped
Fam Hpplesaume

Fraehat owven To 275

Deparate the ohicken bressts by cutting down both sides of the center bit of aristle. Discard
aristle. Pull aside fhe fendevloin from the center and find the depression st the base of

i parh of the bresst, Inssrd 2 sharp bnife argd osrtly ool 3 pocket, IF wuou plvot
the kinfe st the erdry podnd, wou will 1@2%:‘@ ar opaning that will hold the filling whils cooking.

Mix the ooet chesse, thume and ohipotle, Stoff the opendng in the ohicken breast aith L5
o # tablespoons of the mixturs, pressing it inside the opendng with gour fingsrs, Fold the
terderlioin over the hols to seal.

For the coating, combine the flour, =a8lt and pepper. In 3 separate Dowl, beat the sgos with
the milk. Im & thivd bowl, mix the crumbs, pecans, cohile and lemon Fest. Dredos the chicken
brrsazts firsh in the flour, then the sgonash arndgd then cost with oroumb mishore,

For 5 minuhes,

ltl

et azicds

Covwer & bDaking shest with aluminom Yoil. Flacse the breasts on shest and baks Yor 15-28
mirngtes o urtil odors, Seres with pan applessuss.,



HAmount Measurs Imovedient - Freparation Method

4 mecium applas -~ pasled, ooved arngd sliced L0548
A i O ETTEE DS
1 beaspoon grournd cansls
i teaspoon oo mutmea
2 tablespoons Dyromn Suar
1 minch sall

Combdres 211 drgrecdisnts in s saucepan o skillst arnd simmer, stivring oocasionally, until the

apeles are ternder, about 28 minutses. Hodd move oranos du o kser moist ¥ necsssatu.
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