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Chicken Kiev








4 whole chicken breast (Boneless)


1 cup softened butter


1 clove garlic, minced


1 Tbls. Chopped chives (optional)


1 Tbls chopped parsley (optional) 


1 tsp. Salt


¼ tsp. Pepper


¼ cup of milk


1 egg or 2 eggs


1 cup dry bread crumbs


Toothpicks








Preheat oven to 425





The first thing I do is get all my ingredients out and measured before I begin. You will find it a lot easier this way, especially when handling chicken.  ALWAYS wash your hands after touching the chicken.





This next step should be done at least an hour ahead of time. You can make it up and keep it in freezer.   Mix the soften butter and mix with chives (or a little of a mild onion diced real fine), garlic and parsley (if you have it).  Now put it on a piece of wax paper, or plastic wrap and roll it up into a log shape and put in the freezer.  Now flatten chicken out as thin as you can get it.  (If you do not have a mallet, you can use a small heavy pot or pan.  Salt and pepper each side.  Put egg(s) in bowl and mix with about one tablespoon of milk.  Take butter out of freezer and cut off a slice and put it in the chicken and roll it up and use the toothpicks to hold it together.  Next dip chicken into egg mixture and then in the breadcrumbs.  Put on a baking sheet (I spray mine with pam first).  Put in oven and bake til done.  About 45 min. to an hour.  This is where your meat thermometer comes in handy











