ITALIAN STUFFED CHICKEN BREAST yields 6 portions
                                                                recipe developed by The Clever Cleaver Brothers®
      6 boneless, skinless chicken breasts, pounded
   
1 tablespoon of capers, drained

   1/2 pound Italian sausage


   

1 egg - lightly beaten

      1 tablespoon chopped fresh parsley

   
1 cup of 1/4"-diced potatoes - cooked al 

      1 tablespoon chopped fresh garlic 


   dente & cooled

   1/2 cup broccoli florets, cut in very small pieces 

   your favorite pasta sauce








 
   your favorite pasta,  optional

1.
Remove the skin from the sausage and discard. Place the sausage in a mixing bowl and add the 

chopped parsley, chopped garlic, broccoli pieces, capers, egg and diced potatoes.

2.
Using your clean hands, mix this thoroughly without breaking apart the potatoes.

3.
Divide this mixture into six equal portions and roll each portion into a cylinder shape.

4. 
Place each stuffing portion in the center of each prepped chicken breast. Roll the chicken around 
the 
stuffing to form a tube.

5.
Using butchers twine, tie each breast in four spots to hold it together.

6.
Place some tomato sauce in a sauce pan. Add the chicken breasts and cover with more sauce. 

Bring to a boil, turn immediately to simmer and cook for approximately 30 minutes, or until the 
chicken is cooked.


NOTE: Another method of cooking is to place some sauce in a casserole dish. Add the chicken


breasts and cover with tomato sauce. Cover the pan with aluminum foil and place in a preheated 

350-degree oven and cook for approximately 40 minutes, or until the chicken is cooked.

7.
Carefully remove the string and serve each Italian Stuffed Chicken Breast with accompanying items. 
OR, slice each breast and serve with sauce over your favorite pasta.

