Stuffed chicken Breast
2 8oz chicken breast

8 button mush-Sliced

2 garlic clove

1 cup fresh Spinach

1/2 cup Boursin cheese

8 Fingerling Potato- Blanched & halved

1 cup chicken Stock

2 T butter

S/P TT

1 pipping bag

1) Sauté mushrooms and spin till soft and let cool

2) Make a pocket in the chicken breast

3) Once mushroom/spin mixture is cool, mix in boursin cheese and place in pipping bag.

4) Pipe mixture into chicken and then sear each side of the chicken breast in a sauté pan over med-high heat.

5) Add chicken stock and butter, then finish in the oven for 8 mins

6) In another pan warm up finger potatoes 

7) Remove chicken and server with potatoes; finish with pan jus

