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Bacon-Wrapped Chicken

Breasts
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¢3 Recipe courtesy of Food Network Kitchen

Boneless skinless chicken breasts stay moist and flavorful when wrapped in bacon and roasted. Plus, a filling

of cream cheese flavored with onions, garlic and Worcestershire sauce infuses the meat with even more flavor

from the inside. ...

Level: Easy
Total: 1 hr 5 min
Active: 30 min

Yield: 4 servings

Ingredients:

1 tablespoon olive oil

1/2 small yellow onion, minced

2 cloves garlic, minced

6 ounces cream cheese, at room temperature
2 tablespoons finely chopped chives

1 1/2 teaspoons Worcestershire sauce
Kosher salt and freshly ground black pepper
Four 6- to 8-ounce boneless skinless chicken
breasts

12 slices bacon (not thick-cut)

Directions:

1 Preheat the oven to 375 degrees F.
Heat the olive oil in @ medium skillet

over medium heat. Add the onion and
cook, stirring, until golden brown, about 6
minutes. Stir in the garlic and cook 30
seconds more. Remove the pan from the
heat and add the cream cheese, chives
and Worcestershire sauce and stir until
evenly combined. Season the filling with salt and pepper.

2 Halve each chicken breast horizontally, leaving it attached at one side so it opens

like a book. Sprinkle the chicken with salt and pepper, then divide the filling
among the breasts, spreading it evenly on the inside of each. Close the chicken
breasts and sprinkle the outsides lightly with salt and pepper.

3 Lay 3 strips of bacon side-by-side on a cutting board and position a chicken

breast right-side-up at the end of the strips. Tuck the thinner "tail" of the chicken
breast underneath for even cooking, then roll the breast up in the bacon. Repeat with
the remaining bacon strips and chicken breasts.

4 Set a cooling rack in a rimmed baking sheet and transfer the chicken breasts

with the bacon seam-side down to the rack. Bake until the chicken is almost
cooked through and an instant-read thermometer inserted in the middle of each
breast reads 155 degrees F, about 35 minutes. Heat the broiler and broil the breasts
until the bacon turns golden brown and crisp, about 5 minutes. Serve hot.
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