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Chicken with Swiss Cheese & Stuffing
Ingredients
4 to 6 whole boneless chicken breasts

4 to 6 slices Swiss cheese (one per breast)

1 can cream of chicken soup

1/4 cup white wine

2 cups herbed stuffing mix (I like Pepperidge Farm—not the croutons, but the smaller pieces)

6 tbl. butter, melted

3/4 tsp. Bell seasoning (or other poultry seasoning if you can’t find Bell’s)

Directions

Lightly grease a 9x13 pan.

Place the chicken breasts in a single layer in the pan and top each breast off with a slice of Swiss cheese.

Mix the cream of chicken soup together with the white wine and spread over the cheese-topped chicken.

Place the herbed stuffing mix in a medium-sized bowl.  In another bowl, stir the poultry seasoning into the melted butter.  Pour the butter over the stuffing mix and stir to evenly distribute the seasoned butter over the stuffing.  Next, evenly distribute the stuffing mix over the chicken in the pan.

Cover the pan with foil and bake at 350o F for 45 to 55 minutes until bubbly golden.  Chicken should register 165o F internal temperature (test at thickest part of breast), and you should be able to pierce it easily with a fork.

Serve with your favorite vegetable and some cranberry sauce on the side.
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