
Gouda Spinach Stuffed Chicken 


Ingredients


4 chicken breastS

6 c. Chopped spinach 

2 c. Shredded gouda

3 tbs parmesan

2 Red Peppers

3 tbs Olive oil

1 LRG chopped shallot 

4 cloves garlic

2 C. Rice

2 tbs butter

Salt and pepper


 


Preparation


1. Preheat oven to 400 degrees

2. Core peppers and cut into 2 inch slices, placed on a 

baking sheet 

3. Mince garlic and spread over peppers, drizzle with 

olive oil, place in oven until tender and roasted

4. butterfly the chicken breast leaving just a seam across 

the bottom

5. When peppers are done chop into 1/2 inch strips

6. Mix spinach, peppers, cheese, and salt & pepper

7. Place 1 & 1/2 cups of mixture in each breast, spread the 

left over evenly

8. Top with shallot and leftover parmesan

9. Season with salt and pepper and roast in oven for 30-35 

minutes or until fully cooked and browned

10. Boil chicken broth in medium sauce pan for rice, add 

rice and stir until ready, add butter to loosen the 
rice


11. Plate chicken and surround with rice, top with sauce 
from the chicken pan, serve!


