Chicken Florentine Rolls

INGREDIENTS:

@ 1 cup (about a 15-oz. container) ricotta cheese

½ cup grated Parmaggiano regiano

½ tsp. garlic powder, plus a sprinkle extra
½ tsp. salt, plus a sprinkle extra
1 10-oz. box frozen, chopped spinach – thawed & drained well (see Notes below!)
2 eggs

2 – 6 boneless, skinless chicken breasts (one per serving)

A sprinkle of ground, black pepper

Olive oil

PREPARATION:

Preheat oven to 350º f.

Combine all ingredients, except the chicken, olive oil and pepper, in a large mixing bowl. Set aside.
Place each chicken breast between two sheets of wax paper or cling wrap and pound with meat hammer down to about ½-inch thickness. Evenly spread a thin layer of the spinach mixture on each flattened breast and roll up, securing with tooth picks if you need. Place in a suitably-sized baking pan or dish, seam-side down, sprinkle with olive oil, a little more salt, a little more garlic powder and a little ground, black pepper, then cover with foil. Bake for 30 minutes. 
Uncover and bake another 15 minutes, then broil a few minutes longer until nicely browned. Remove rolls to platter or individual plates. Pour a little water into pan and scrape with wooden spoon to deglaze. Pour pan juices over chicken rolls.

Serve with rice & vermicelli (Chicken Rice-a-Roni)!  
NOTES:  Try making the recipe by replacing the chopped spinach with 10 oz. of fresh or jarred basil pesto (YUM)! You can freeze any leftover filling for another time.

