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Cheesy Broccoli Stuffed Chicken Breasts

Serving Size – 4

Ingredients: 

· 4 Large Chicken Breasts (Bone in or Boneless, it's your choice) 

· Salt

· Pepper

· 2 Cups of Broccoli (Cooked and Cut up)

· 1 Cup Vegetable Oil

· 8 Toothpicks

· 1 Cup of Sharp Shredded Cheddar Cheese 

Directions:

· Preheat your grill. 

· Cut chicken breasts in half. For chicken breasts with the bone in, leave the bone in.  For boneless chicken breasts, cut as much in the center as possible.

· Stuff broccoli into the center of the chicken breasts.  Be careful not to add too much. 

· Use two toothpicks to close the chicken breasts for grilling.

· Slightly coat your chicken breasts with vegetable oil. 

· Salt and Pepper your chicken to taste.  For extra flavor try using seasoning salt and garlic pepper.

· Put your chicken on the grill and cook it for approximately 15-20 minutes or until the juices run clear.  Make sure to continuously turn your chicken breasts so that they cook evenly.

· Once the chicken breasts are done, sprinkle the top with the shredded cheddar cheese.

· Once the cheese has melted, remove the chicken breasts from the grill and enjoy!



