Bacon Chicken

Ingredients:

· 6 slices bacon

· 1 Tbsp. butter

· 1 Tbsp. olive oil

· 6 boneless, skinless chicken breasts

· 1/2 onion, chopped

· 3 cloves garlic, minced

· 1/2 tsp. Course Sea & Himalayan Salt

· 1/8 tsp. Peppercorn Medley
· 1-1/2 cups shredded cheddar cheese

Preparation:

Cut bacon slices into bits using 7” Santoku Knife, then cook the bacon pieces in 12" Family Skillet until slightly crisp, about 4-6 minutes.  Place bacon bits on a paper towel to drain, then set aside.  Pour bacon grease out of skillet, but don't wash or wipe it.  Add butter and olive oil to skillet, then sauté the chicken breasts in the leftover mixture over medium heat.  Using the Chef’s Tongs, turn the breasts over until they’re lightly browned on both sides and no longer pink in center.  Place chicken in Deep Dish Baker and set aside. 

Chop the onion with the Food Chopper and add to drippings in the Family Skillet.  Using the Garlic Press, add minced garlic to the onions and cook together until onions are softened.  Add the cooked bacon, along with salt & pepper from the Bamboo Grinder Set to the onion mixture and stir with Bamboo Spoon.  Cover chicken breasts with onion/bacon mixture; then cover the breasts with cheese.  Bake uncovered at 350°F for 10 to 15 minutes or until cheese is melted and slightly browned.

Serves 6

