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	1/4 lb. Chicken Breast
Spinach

1/2 /C Chicken Broth
1/4 /C Water

1/4 /C Onion; Yellow, Chopped

1/Garlic Clove; Crushed, Minced

1/T Lemon Juice

Onion Powder

Garlic Powder

Sea Salt

Black Pepper
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	Combine & Cook (Saucepan):  Spinach, Garlic, Onion & Spices - Lightly.
Strain excess liquid.

Place Spinach in the center of the Chicken, and roll up inside the Chicken Breast.
____________________________________________________________________

Add (Baking Dish):  Stuffed Chicken Rolls, and Chicken Broth.
____________________________________________________________________
Bake (375°):  12 - 15/Minutes.  Cook completely.
____________________________________________________________________

Serves:  1
___________________________________________________________________________________
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