
Chicken Stuffed with Herbed Cheese on Buttery Polenta
Ingredients for Chicken:
1 whole garlic head
1/3 cup (3 ounces) goat cheese with herbs, softened OR gournay cheese with herbs (such as Boursin), softened
6 (6 ounces) skinless, boneless chicken halves
1/2 teaspoon kosher salt
1/2 teaspoon freshly ground black pepper
2 teaspoon olive oil

Ingredients for Buttery Polenta:
5 cups water
3/4 teaspoon to 1 teaspoon salt
1 cup dry polenta
2 1/2 tablespoons butter (I used salted, but unsalted works too)
1/4 cup grated parmigiano-reggiano cheese
1/4 teaspoon freshly ground black pepper

Directions for Chicken:
Preheat oven to 350 degrees F.  Remove the white papery skin from the garlic head (do not peel or separate the 
cloves).  Wrap the garlic head in foil.  Bake at 350 degrees for 1 hour; cool 10 minutes.  Separate cloves and 
squeeze to extract garlic pulp.  Discard skins.  Combine the garlic pulp and cheese, stirring well; set aside. 

Cut a horizontal slit through thickest portion of each chicken breast half to form a pocket.  Stuff about 4 teaspoons 
of cheese mixture into each pocket.  Evenly sprinkle the chicken on both sides with salt and pepper.  Heat the oil 
in a large oven-proof skillet over medium-high heat.  Add the chicken to the pan; cook for 3 minutes or until lightly 
browned.  Turn the chicken over.  Bake at 350 degrees F for 20 minutes or until a thermometer registers 165 
degrees F; let stand 5 minutes.  Slice the chicken and serve with the buttery polenta.

For Polenta:
Combine 5 cups of water and salt in a 3 1/2 quart to 4 quart sauce pan over medium-high heat; bring to a boil.  
Gradually add the polenta, stirring constantly with a whisk.  Reduce heat to low, and simmer for 20 minutes or until
the mixture is thick, stirring often.  Remove from heat.  Stir in the butter, parmigiano-reggiano cheese, and pepper. 
Yields 6 servings.
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