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Chicken Kiev recipe
	Ingredients
· 4 boneless, skinless chicken breast fillets 

· 60g (2 oz) salted butter 

· 1 teaspoon dried parsley
· ½ teaspoon salt 

· 2 cloves garlic, crushed 

· 1 egg, beaten 

· plain flour 

· breadcrumbs 
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	For the salad

Mixed lettuce leaves

Tomatoes

Cucumber

Yellow pepper

Red onion


	For the salad dressing

1 tablespoon Balsamic vinegar

3 tablespoons Olive oil
1 teaspoon of mustard


Method
	Peel the garlic

Crush the garlic with the salt using the blunt side of a knife
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	Mix together the garlic, butter and chopped parsley  
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	Make a deep slit lengthways through each chicken breast.
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	Take a quarter of the butter mixture and stuff into the slit of the chicken.
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	Prepare 3 bowls

1 with plain flour

1 with whisked egg

1 with breadcrumbs
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	Dip each chicken breast into the flour, 

then the egg 

then the breadcrumbs 
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	Place on a baking tray and cook for about 40-50 minutes at 180 C .
 Check chicken is cooked right through and that the juices run clear before serving.
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	Wash the salad leaves
Slice the tomato cucumber red onion and pepper  
mix together in a bowl
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	In a small bowl whisk  together the oil, vinegar and mustard 

Pour over the mixed salad and toss
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	Serve the salad with the chicken Kiev
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