	Chicken Ceciliani – serves 4

4 large boneless Chicken Breast

4 ounces cream cheese, softened

1 garlic clove, pressed

2 scallions, sliced thin (including green)

2 teas. Pantry Italian Seasoning

4 slices bacon
In small batter bowl, thoroughly mix together cream cheese, garlic, seasoning, and scallions.  Make a slit ¾ of the way through the chicken breasts, and using a small scoop, fill with cream cheese mixture.  Pull top half of chicken over bottom and place in bar pan or deep dish baker.  Slice bacon in half and place in an X over the top of each chicken piece. Bake at 375◦ for 30-40 minutes or until internal temp reaches 160◦.

This recipe may be frozen before baking.  Prepare as directed, place in freezer containers and freeze.  To thaw, place container in refrigerator overnight, and bake as directed.


	Chicken Ceciliani – serves 4

4 large boneless Chicken Breast

4 ounces cream cheese, softened

1 garlic clove, pressed

2 scallions, sliced thin (including green)

2 teas. Pantry Italian Seasoning

4 slices bacon
In small batter bowl, thoroughly mix together cream cheese, garlic, seasoning, and scallions.  Make a slit ¾ of the way through the chicken breasts, and using a small scoop, fill with cream cheese mixture.  Pull top half of chicken over bottom and place in bar pan or deep dish baker.  Slice bacon in half and place in an X over the top of each chicken piece. Bake at 375◦ for 30-40 minutes or until internal temp reaches 160◦.

This recipe may be frozen before baking.  Prepare as directed, place in freezer containers and freeze.  To thaw, place container in refrigerator overnight, and bake as directed.



	Chicken Ceciliani – serves 4

4 large boneless Chicken Breast

4 ounces cream cheese, softened

1 garlic clove, pressed

2 scallions, sliced thin (including green)

2 teas. Pantry Italian Seasoning

4 slices bacon
In small batter bowl, thoroughly mix together cream cheese, garlic, seasoning, and scallions.  Make a slit ¾ of the way through the chicken breasts, and using a small scoop, fill with cream cheese mixture.  Pull top half of chicken over bottom and place in bar pan or deep dish baker.  Slice bacon in half and place in an X over the top of each chicken piece. Bake at 375◦ for 30-40 minutes or until internal temp reaches 160◦.

This recipe may be frozen before baking.  Prepare as directed, place in freezer containers and freeze.  To thaw, place container in refrigerator overnight, and bake as directed.


	Chicken Ceciliani – serves 4

4 large boneless Chicken Breast

4 ounces cream cheese, softened

1 garlic clove, pressed

2 scallions, sliced thin (including green)

2 teas. Pantry Italian Seasoning

4 slices bacon
In small batter bowl, thoroughly mix together cream cheese, garlic, seasoning, and scallions.  Make a slit ¾ of the way through the chicken breasts, and using a small scoop, fill with cream cheese mixture.  Pull top half of chicken over bottom and place in bar pan or deep dish baker.  Slice bacon in half and place in an X over the top of each chicken piece. Bake at 375◦ for 30-40 minutes or until internal temp reaches 160◦.

This recipe may be frozen before baking.  Prepare as directed, place in freezer containers and freeze.  To thaw, place container in refrigerator overnight, and bake as directed.




