Chicken Stuffed with Garlic and Bacon (Lisa Feinson)  (Sin free - Red) 
1 a used and 1 b  
You can vary the amount of garlic you use in this. I know I do! Use whatever herbs you like – it’s an easy dish to tweak a bit. 
 Ingredients; 
2 large chicken breast fillets 
1 250g pot quark cheese 
1 level tsp garlic salt or 1 whole clove garlic crushed 
½ tsp onion salt 
42g ½ fat cheddar grated (1 a choice) optional 
2 tsp chopped parsley 
2 rashers bacon, chopped finely 
 Method; 
Grill the bacon until crispy. Set aside until cool. 
Mix the quark cheese with the grated cheese and spices then stir in the grilled bacon. 
Put a chicken breast between two sheets of cling film and beat with a steak hammer or a rolling pin until flattened out like an escalope.  
Do the same with the other one. Take off only the upper clingfilm sheet. The bottom one will help you roll. 
Put a tablespoon of filling into the middle of each chicken breast, then, using the cling film, roll up into a parcel and wrap well in the cling film.  
Pierce three holes in the cling film and cook in a microwave for 5 minutes on high. (850W) Leave aside to cool a bit, unwrap then finish off under the grill. 
 Serve with fresh vegetables or a jacket potato. (1 B choice)  
